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The Blackboard

CHOCOLATE _ ‘
kaicollective

Preparation time: 10 minutes
Chilling time: 1 hour
Cooking time: 15 minutes
Use: non-stick baking sheet, preferably one with little round bumps all over it
Makes: 12

1 large egg Whisk together the egg and the egg white in a bowl.
1 Iarge eqq white Add lll}' icing sugar, Nour, cocoa, cream .1||‘t| melted
butter in that order and mix until smooth. Stir in the
125g (4'f: 02) icing sugar pine nuts and slivered hazelnuts.

25g (10z) plain flour

Place hmpu[ tablespoons ol the mixture on to the

10g ('}202) cocoa powder non-stick trays, ensuring they are spaced well apart,
1 teaspoon double cream and refrigerate for 1 hour. Team RayWhite
Commitment
25¢ (10z) unsalted butter, melted and cooled Preheat the oven to 180°C/350°F/ gas mark 4.
Two Dedicated
125g (4'[: 0z) pine nuts and slivered hazelnuts b L ieitin oo , 2 . » e
Dip a fork in warm water and, -|ml\|n:.{ off any excess SB'ESDEI’SOHS EVEI’V LlStIng

water, [latten the mixture into dises using the back of
the fork.

Bake tor 10 minutes or until the *tuiles™ are firm and Your Written Property Appraisal will include:
have an cven colour. Remove from the oven and S < FREEGITCARDITECY

immediately place them over a rolling pin 1o give
them a curved shape. Leave o cool and store in an

airtight container.

wic copy for your Broker, Banker or Financial Advisor

Team Commitment

|

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

St et g g y . It’s on the house!
HINT: The “tuiles” look wonderful served upside down, overlapping one another in rows

in the same way as they would be laid on a roof in the south of France.

kaicollective

Supparting Kindred Family Services. Click here

From 1983 through to 2009, Jasmine Sergeant enjoyed a successful career both as a Fine Dining Chef and as a Hospitality Consultant.

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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