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Author: Dom’s Kitchen
Recipe type: Spread, Desert, Snack
Type of food: Gluten Free, Paleo

Serves: 2 cups

What you need:

2% cups raw or roasted unsalted hazelnuts

100 grams of dark chocolate (80% plus best), chopped (see also option for cacao version)
2 tablespoons of coconut oil

1 tablespoon of maple syrup (or sweetener of choice)

1 teaspoon pure vanilla extract

Y teaspoon sea salt

What to do...
1.

Preheat oven to 180 degrees and add hazelnuts to a rimmed baking sheet in a single layer. If
raw, roast for a total of 10-12 minutes or until the nuts have darkened slightly and the skins are
starting to loosen. (If already roasted it’s still preferable to roast the nuts for about 8 minutes
just ensure the natural oils are warmed up and to loosen the skins. This steps makes it easier to
transform the nuts into a butter consistency.)

2. Remove from the oven and let cool for 5 minutes.

3. Use your fingers or a towel to remove the skins from the hazelnuts. They should come off pretty

easily. Don't worry if there are some random pieces of skin that you can’t get off but the more
you get off the creamier the spread will end up.

Place the hazelnuts (without the skin) and the coconut oil in a high-speed blender or in a food
processor. Process for about 30 seconds or if your blended is not high-speed or in danger of over
heating you will need to do with breaks and pulsing probably for about 10 minutes. In any case
you are aiming for a creamy consistency*

Melt the chocolate in a double boiler or in a bowl in the microwave, then stir.

Pour the melted chocolate into the blender or food processor with the nut butter and pulse until
completely combined and smooth, about 2 to 3 minutes.

Add the sea salt and vanilla and pulse to combine.

Remove from blender and store in a closed container in the pantry or fridge for up to 2 weeks. In
the fridge it will keep longer

. Taste and adjust seasonings as needed, adding more salt or vanilla if desired.

Chef Dom’s Tips:
If you think the Nutella isn't sweet enough you can add 1-2 tablespoons maple syrup or honey. Be
aware that (aside from obvious extra sugar) the more syrup or honey you add the firmer the spread

will get, so | would use it sparingly. But for sure when changing from store bought nutella you may

well have to add at the higher end of sweetener. You can use cocoa or unsweetened cacao powder
instead of chocolate. Add 3 tablespoons of cacao or cocoa when you add the vanilla and salt.



