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45 m fes Bake: 18 howrs Stand: 134 heor

ars Chill: & hawrs Dven: 350

Butter
Iz cup finely crushed vanilla wafers
Ifs cupfinely chopped hazelnuts (filberts)
1 tablespoons butter, melted
Hazelnut Butter
8 ounces bittersweet chocolate, chopped
B ounces milk chocolate, chopped
1 cupchocolate-hazelnut spread (gianduia)
& EggEs
Ly cupsugar
1 cupwhipping cream
Unsweetened cocoa pawder (optianal)
Whipped eream (optional)

1. Preheat oven to 350°F. Butter the bottom and sides of a
10-inch springform pan, Wrap a double layer of foil around the
bottom and sides of pan to form a watertight sesl: set aside. For
crust: In a small bowl, stir together crushed wanilla wafers and
hazelnuts. Stir in the melted butter, Press mixture onto the bottom
of the foil-wrapped pan. Sat aside.

2. TPrepare Hazeinut Butter; set aside. In a large sawcepan,
combine bittersweet chocolate and milk chocolate, Cook and stir
ower low heat until melted. Remowve from heat, Stlr in the nut butter
and chocelate-hazelnut spread.

3. [In a very large bowl, beat eqas with an electric mixer on
medivm speed until frothy, Gradually add sugar, beating on medium-
high speed until mixture is thick, pale, and holds a slowly spreading
ribhon when beaters are Lifted. (This will take about 5 minutes in a
heavry-duty mixer and about 9 mimotes with 2 handheld mizer.) Pour
chocolate mixture into egg mixtuse; stir gently to combine,

Jakers, intimidates casual cancy bar buyers, and makes & 4. In a medivm bowl, beat whipping cream on medium-high
Ina mast sophisticated culinarians stumble speed until soft peaks form (tips curl). Gently fold whipped cream
But missing an oppertunity o &3t this sumpiuous, velyaty into chocolate mixture. Pour over crust spreading evenly.
métange of milk chocolate and ground hazelnues due to a 5. Place the foil-wrapped =prinaform pan in a roasting pan.
Buistic gliteh |5 unthinkable Pour enowgh hot water into roasting pan to reech halfway up sides
50 let's practice: “zhahn-D00-wub " Ga soit an the firss of springform pan. Bake for 13 hewrs. Turn off oven: let cake stand
gyllable, with a saund like shushing a baby or the first name of in oven with door closed for 45 minutss
actress Z5a £5a Gabor, Zhahn-DO0-yuh, Zhahn-D00-yuh b Hemdave sprangform pan from water. Cool in pan on 2 wire
Good job—you're genting it rack for 2 hours, Using a small sharp knife, loosen edges of cake from
sides of pan, Remaove foil. Cover and chill far & 1o 24 hours.
e e 7. Letstand at room bemperature for 30 minutes before serving.

Remaove sides of springform pan. If desired. sprinkle cake with coooa
powder and serve with whipped cream. Makes 12 servin

T Tuiied: Mlace 1 cup toasted hazsinuts in'a food

processor: Cover and process until a paste forms. Add 2 tablespoons
cooking oil. Cover and process with on-off pulsss until combined.
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Glauduia Cream

J
Progd 3% mdreirefes Lo 0D mrfcifes Sake: 30 monales

1 cupwater

3 cup butter

e teaspoon salt
1 cup all-purpose flour
4 epgs

1Y cupswhipping cream
iy cup chocolate-hazelnut spread (gianduia)
Powdered sugar (optional)

1. Preheat oven to £00°F. Grease a large baking sheet; set aside.

2. In amedium saucepan, combine water, butter, and salt.
Bring to boiling. Add flourall at ance, stirring vigerously. Cook and
stir until mixtare forms a ball that doesm't separate, Remove from
heat, Cool for 10 minubes. Add engos one at a time, beating well with
a wooden spoon after each addition.

3, - Pipe”ordrop 12 mounds of dough onto the prepared baking
sheet. Using a moistened finger, smooth any rough peaks in the tops
of the cream puffs,

4. Bake for 20 to 35 minutes or until golden brown and firm;
cool. Cut tops from cream puffs: remove soft dough from insides.

5. For filling: In a large bowl, beat whipping cream with an
electric mixer on medium speed until soft peaks form (Lips curl).
Beat in chocolate-hazelnuk spread.

6. EBefore serving, pipe® or spoon filling inte cream pufks.
Replace tops. If desired, sprinkle cream puffs with powdered sugar,
H,:tkn;-,s 12 cream pu.'..ffg

FEitehin Ap: I you'd like to pipe the dough and/or the

ﬁlllng 152 a decn[atlnq bag fitted with a large star tip.,

Phulle Tockets
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N page 4L

Uhoeolate

T . e
Prep: 3% minuies Bake: 10 minufes Chean: 4007

by cup chocolate-hazelnut spread (gianduia)
2 opuncessemisweet chocolate, chopped
ysinch slices purchased or homemade pound cake®
8 sheets frozen phyllo dough (14x3-inch rectangies),
thawed
fa cup butter, melted
2 tablespoons powdered sugar
Orange segments (optional)

1. Preheat oven to400°F In a small bowl, combine chocolate-
hazelnut spread and chopped semisweet chocolate. Cover and chall
until needed.

2. Usinga round 2 ¥e-inch bisouit cutter or drinking glass, cut
one circle from each slice of pound cake. Reserve trimmings for
ancther use,

3. Place a shest of phyllo ona work surface. Brush Lightly with
melted butker. Top with & second sheet of phyllo; brush lghtly with
melted butter, Top with a third sheet of phyllo; bruch lightly with
melted butter. Cut crosswise into two pieces. Place a circle
of pound cake in the center of each piece of phyllo. Top sach with
1 rounded tablespoon of the chocolate mixture. Fold in long sides
of phyllo to cover cake; fold bottom over cake, Fold corners of top
to form a pointed end; fold painted end over cake to form an envelope
shape. Brush Ughtly with melted butter; transfer to an ungreased
baking sheet,

4. Repeat assembling phyllo packets two mare times {you
will have six pockets total). Sprinkle pockets with powdered sugar.
If desired, cover and chill for up to 24 hours.

5. Bake for 10 ta 12 minotes or until golden brown. Serve
warm. If desired, serve with orange segments. Makes 6 servings.

' then. Xp: If using a frozen loaf of pound cake, slice the
'II:lalem-u thirds horizentally; cut two circles from each slice.




