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The Blackboard

CHOCOLATE BRAZIL

SOFT-BAKED BISCUITS

Preparation time: 15 minutes
Cooking time: 20 minutes
Use: 6.5cm (2'[:in) biscuit cutter

75g (30z) unsalted butter

60g (2'/: 02) caster sugar

1 large egg, beaten

1759 (60z) wholemeal self-raising flour
'l teaspoon vanilla extract

1-2 tablespoons milk

75g (30z) dark chocolate,
minimum 60% cocoa solids, roughly chopped

759 (30z) milk chocolate,
preferably 34% cocoa solids, roughly chopped

509 (20z) brazil nuts, chopped

pinch of salt

Makes: 20

Preheat the oven to 180°C/350°F/gas mark 4.

Grease a baking sheet with melted butter,

Cream lngrliwr the butter and sugar in a howl until
light and fufty. Beat in the egg Sift the four once,
returning the bran from the wholemeal flour that has
remained in the sieve to the sifted flour, then fold it
into the mixture. The bran gives a distinctive flavour
and texture to the biscuits. Beat well, .u|l|ing the
vanilla extract and sufficient milk to make a pliable
l|m|gl1_ Mix it with vour hands, .1l|l|in;:l the milk in
stages until the (luu[:'h is I.1i|'|.\ soft, but not stic l\'.\_ Add
the chopped chocolate, nuts and salt and distribute
vn_-u]_\ t|1ruu-:1|1 the (lnug__[h, Roll out on to a |ig|1t|}
floured board to a thickness of about Smm ('/iin).
Stamp into rounds and place the biscuits, spaced well

apart, on the greased baking sheet.

Bake in the centre of the oven for about 20 minutes.
Watch them carefully so they don't overcook. Remove
from the oven and leave to cool on the Imking tray lor
a few minutes before transferring to a wire rack to

cool completely,

HINT: All flour should be sifted before you use it. Sifting Hour is important,

not just to remove any little foreign bodies that may be in the flour, but also to acrate it.

From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career both as a

L S _.

Sharing here with you is a growing database of +1000 recipes. Free.
Call Jasmine Sergeant of Team Commitment whenever you are curious of the value of your home.

Until then, please enjoy & feel free to share this evolving and growing recipe database.

Email: jas.sergeant@raywhite.com Phone:021 184 2626
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Two Dedicated
Salespersons Every Listing

Team Commitment

$1,000 as a personal
thank you from us.

! Q It’s on the house!

Fine Dining Chef and as a Hospitality Consultant.
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