PREP: 15 min Easy Choc Hazelnut Slice

gEORC\)/.IéS?g il A simple, crumbly, chocolate hazelnut slice slathered with a simple

chocolate icing. If one of these appears next to an afternoon coffee, it's a
good day.

Ingredients Method

125g butter, melted STEP 1

1 large egg, lightly beaten Preheat oven to 160C (fan forced). Grease and line an 18x28cm slice
1 tsp Queen Organic Vanilla Bean tin so that the paper extends over the sides.

Paste STEP 2

1 cup (160g) brown sugar In a large bowl, stir together the butter, egg, vanilla, brown sugar, flour,
2/3 cup (100g) self-raising flour hazelnut meal and cocoa until smooth then spread it into the tin and
3/4 cup (75g) hazelnut meal smooth out the fop.

2 tbsp cocoaq, sifted STEP 3

1/2 tsp Queen Organic Vanilla Bean Bake the slice for 25-30 minutes or until firm then leave to cool in the
Paste tin.

1 tbsp butter, softened STEP 4

1 tbsp chocolate hazelnut spread To make the icing, use an electric mixer to beat the vanilla, butter and

1 cup (150g) icing sugar hazelnut spread until smooth. Add the icing sugar and beat on low until
incorporated then increase the speed and beat until light and fluffy.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Method
STEP 5

Spread the icing over the cooled slice then cut into squares to serve.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

