@ecipe: Hazelnujl S"IOPH)PQ(]CJ Episocle 119 m

Ingredients:
*]c l)uﬁeri, soﬂened
* ]/Q c sugar

* ) Tl)s maple syrup

+) fsp vani"a
+)c ﬂour’, quhfenecl

*]c hazelnufs, very

l(inelq choppecl
Drizzle:

* 1/ ¢ semisweel

chocolaie cllips
*11/2 fsp sl\opfeninq

Directions:

In a medium sized mixing Iaowl, cream ﬂle l)uﬂep (JI’IC]
sugar. Aclcl syrup Cll’lC] vani”o, mix we”. AC](J ﬂoup anc] mix
unfil jusf coml)ine(J. FOH in ﬂle hazelnuis. Divicle c]ouq|1 info
2 [30”5 CII’]CI FO" eacl\ l)a” infoa 11/2 incll diameier qu me

each |oq fiqh”q Wi”’] wax paper, l(oldinq over ﬂle enc]s. Dlace

qus ina ziploc Iaaq Gnd c|1i" ](OP 2 Loups.
Once clli”ec], unwrap (Jouqll anc] cul info 1/4 inch slices.
Dlace cooLies 2 inclles apan on unqr’eased l)aLinq shee]‘s.

BaLe at 325°|: l(op 14-16 minufes or unfil edqes jusf l)ar’elq
lJeqin fo IZ)POWI’I. Cool on a wire P(]Cl<. Me“ chocolaie cl\ips,

add shorfeninq and mix we”. DPiZZIe over cooLies an(J |ef sel.




