Sugar-free Marshmallow Recipe

Prep Time 15 minutes

Cook Time 5 minutes

Total Time 20 minutes

Servings 16 servings

Inspired from WholesomeYum.com
Serving size: 4 1-inch marshmallows each

INGREDIENTS

2 tbsp Unflavored gelatin powder

1 cup Water (warm, divided)

1 1/2 cups Erythritol (2 additional tbsp for dusting)
1/2 tsp of stevia

1/4 tsp salt

2 tsp Vanilla extract



DIRECTIONS
1. Line an 8x8 in (20x20 cm) pan with parchment paper. Set aside.

2. Pour 1/2 cup (118 mL) warm water into a large bowl (it will barely cover the bottom
of the bowl).

3. Sprinkle gelatin over the water and whisk immediately. Set aside.

4. Add remaining 1/2 cup (118 mL) water, powdered sweetener, stevia, and sea salt to
a large saucepan. Heat over low to medium heat for a few minutes, stirring frequently,
until the mixture is hot, but not boiling, and sweetener dissolves. (The color will change
from opaque to slightly translucent, and remove immediately as soon as you see
bubbles starting to form at the edges.)

5. Remove from heat. Stir in vanilla extract. Pour the hot liquid into the large bowl with
gelatin, while whisking constantly.

6. If you want your marshmallow to be white, no further ingredients are needed. If you
are wanting pink, add red food coloroing now. If you are wanting a particular flavour,
substitute out the vanilla and add your flavouring (mint, raspberry or mocha are great)
7. Using a hand mixer on high power, beat the mixture for about 12-15 minutes, until
the volume doubles and the mixture looks very fluffy, like stiff egg white peaks. (The
time could take longer depending on the size of your bowl and how powerful your
mixer is.)

Transfer the marshmallow mixture into the prepared pan.

Refrigerate for at least 8 hours, or overnight, until firm and no longer sticky.

Use a sharp chef's knife to cut into squares. Dust with more powdered sugar.



