
pazapah THE RECIPE NOTEBOOK

Homemade BN-style chocolate biscuits
Makes about 20 biscuits

Chill: 15 minutes · Bake: 15 minutes at 160°C

INGREDIENTS METHOD

240 g plain flour (French T55)

100 g soft butter, preferably lightly salted

80 g icing sugar

40 g ground almonds

2 pinches of fleur de sel

1 egg

Chocolate spread or jam

Make the dough
Cream the soft butter and icing sugar. Add the ground almonds, fleur de sel and
egg. Mix in the flour and form a ball without overworking the dough, so the
biscuits stay crisp. Wrap and chill for 15 minutes.

Shape and bake
Preheat the oven to 160°C. Press small balls of dough into a face-shaped biscuit
mould. Level the underside with a knife. Bake for 15 minutes.

Fill the biscuits
Leave to cool completely before unmoulding. Put the chocolate spread in a
piping bag, or a freezer bag with one corner snipped off. Pipe it into the eyes and
mouths. Enjoy!

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.

Recipe: pazapah on Instagram.

pazapah

https://www.instagram.com/pazapah/reel/DeWZolEI0Sm/

