
Sensational Stevia Desserts is overflowing with the widest selection of fantastic, low-carb desserts to help you take
the sugar and artificial sweeteners out of dessert preparation forever. Sensational Stevia Desserts gives you over 80
unique recipes and variations for one of the most popular uses for stevia—desserts. Using stevia* — a natural alternative
to sugar, aspartame®, saccharin® and sucralose®—makes desserts delicious, low-carb and lower in calories, without
sacrificing flavor.

Over the past decade, author and stevia expert Lisa Jobs has developed, taste-tested and improved hundreds of stevia
dessert recipes. Lisa has uncovered the 82 best-tasting, most luscious stevia dessert recipes you will ever attempt to
make.  Here you will find an 8-page full-color insert displaying the best-of-the-best, most tantalizing featured desserts.
If you want to lead a healthier lifestyle by reducing your intake of sugar and artificial sweeteners, these stevia dessert
recipes can help you.
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• Nutrition Profile Comparisons Of Some Stevia Recipes To Traditional Recipes Using Sugar• Nutrition Profile Comparisons Of Some Stevia Recipes To Traditional Recipes Using Sugar• Nutrition Profile Comparisons Of Some Stevia Recipes To Traditional Recipes Using Sugar• Nutrition Profile Comparisons Of Some Stevia Recipes To Traditional Recipes Using Sugar• Nutrition Profile Comparisons Of Some Stevia Recipes To Traditional Recipes Using Sugar
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Lisa Jobs, B.A., M.J., former co-
owner of @Stevia LLC,
purveyors of fine stevia
products and books, for nine
years.  Her extensive business
and personal experience with
stevia led to the development
of this book that has the most
comprehensive stevia dessert
recipes available.

* Stevia is a natural alternative to sugar, aspartame, saccharin and sucralose®.  It is derived
from the herbal plant stevia rebaudiana and is grown in many parts of the world, especially
China, Korea, Paraguay and Brazil.  It has no known side effects and is currently approved
by the FDA as a dietary supplement.  The Japanese have used stevia since the 1970s as a
sweetener in many food applications including diet soda and soy sauce.
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