pazapah

Hazelnut and cocoa spread

35 min - 8 servings

FROM OUR KITCHEN
Keep it. Cook it. Share it.

INGREDIENTS LET’S GET COOKING

180 g whole hazelnuts 1.
. Roast for 20 minutes at 180°C.

50 g icing sugar

15 g cocoa powder

1 tsp flaky sea salt

1 tbsp vanilla extract (optional)

10 ml neutral oil
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Quantities adjusted. Method quantities refer to the base recipe.

pazapah

Spread the hazelnuts on a lined baking tray.

. Tip into a clean tea towel and rub to remove as much skin as possible.

. Blend into a smooth paste, scraping down the bowl with a spatula as needed.
. Add the icing sugar, cocoa and flaky salt.

. Add the vanilla, if using.

. Blend again, then add the oil. Keep blending until smooth and creamy.

. Spoon into a storage jar, ready for your next slice of toast.



