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This Keto Chocolate Hazelnut Spread is so delicious and you can use it
in lots of desserts just like the original. You are going to love it and so are
the kids. Don't forget to give it a like!

Servings - 16

Prep Time - 20 Mins | Cook Time - 10 Mins | Total Time - 30 Mins
Difficulty - Easy

Cuisine - Australian

RECIPE

KETO CHOCOLATE HAZELNUT SPREAD

EQUIPMENT

Cup and Spoon Measures
Disc Kitchen Scale

Mixing Bowls

Food Processor

Non Stick Small Saucepan

Spatula
Glass Jars with Lids
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https://amzn.to/3jIf9ZL
https://amzn.to/3HJ1QQU
https://amzn.to/3RLceff
https://amzn.to/3XiPdS2
https://amzn.to/3JS0Lc1
https://amzn.to/3x5uy9t
https://amzn.to/40EYsz6

INGREDIENTS

2/3 Cup Unsalted Roasted Hazelnuts
3/4 Cup Keto Condensed Milk

1/4 Cup Allulose Sweetener (powdered)

1/2 Cup Organic Cacao

1/4 Cup Double/Heavy Cream
1 Tbsp Coconut Qil
3 Tbsp Vanilla Syrup, suqgar free

METHOD

Preheat the oven to 350 F/180 C or Fan 160 C/Gas Mark 4.

Add the nuts to a food processor and process for 2-3 minutes until a smooth, glossy
paste forms.

Put the cocoa powder, Keto condensed milk, cream and sweetener in a small pan
and stir until the mixture is fully incorporated.

Add the vanilla syrup and salt to the melted chocolate mixture and pour into the
food processor.

Put the chocolate and coconut oil in a medium sized bowl and place it over a small
saucepan with water, making sure that the water does not touch the bottom of the
bowl. Melt the butter and oil at a medium heat stirring frequently with a spatula until
the mixture has melted.

Let the food processor run for 1 1/2 - 2 minutes while you slowly drizzle the coconut
oil through the food processor opening. Keep in mind the Spread will be runny
when you stop the machine but it will thicken as it cools.

Place the Chocolate Hazelnut Spread in a sealed jar/jars.

Page 2 of 3


https://amzn.to/3I6zlOn
https://www.forhealthandlonglife.com/recipes/keto-frosting-sauce-and-topping-recipes/keto-condensed-milk-recipe
https://www.ebay.co.uk/itm/133878439561?epid=26047266826&hash=item1f2bc6de89:g:S~wAAOSwqohitwRb&amdata=enc%3AAQAHAAAA4FpBlah6ek5voKcp9juehNgEKQ0%2BVbNFN2E0Oqmz5uuqmRq96N4PU%2FPA6QpFbrvF2JR6WlizCQDLghOQPRmIXLXuZe1HNaSVWtCvi%2B7ky40b8eQ3v2JErnxODKBjUHMy5p10%2BNfQ%2FoKlD0cBKVXuVJaQYnPlpkmoH4hL0lIFySLXvr0DW0Ty1miX5Q6M4%2B6zh39DbGKLD9i9jo6OW29XnMCVT3OAkzG2qAbbbHcJIWA9k5rHDffKSDL9mnymh2B5PPRo00%2FzN1eChH5D3nsKHWlbXSeAOvJdw%2BbNMoP7Yg4y%7Ctkp%3ABFBM7N2Ow-9g
https://amzn.to/3RIYvFL
https://amzn.to/40wtObb
https://amzn.to/3JTkIiS
https://amzn.to/3lm2kor

SERVING SUGGESTIONS

Serve with Keto Scottish Pancakes.

STORAGE

Store in an air proof container for up to 30 days.

NUTRITION FACTS

Per serving : 24 g | Calories 101 | Protein 1 g | Fat 10.7 g | Carbs 2.1 g | Fiber 0.8 g
Net Carbs: 1.3 g

LOW CARB - KETO - SUGAR FREE - GLUTEN FREE - VEGETARIAN

For more delicious recipes visit the recipe section of our website at:
https://www.forhealthandlonglife.com/recipes
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https://www.forhealthandlonglife.com/recipes/keto-breakfast-recipes/keto-scottish-pancakes-recipe
https://www.forhealthandlonglife.com/recipes

