DIFFICULTY: EASY

Ingredients

PREPARATION TIME: 25  COOKING TIME: 40 MINUTES
MINUTES
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COOKING PASSION SINCE 1877

Choc-dipped Fruit and Nut
Cookies

I

SERVES: 16

Method

250g butter, softened

1 cup brown sugar

3/4 cup caster sugar

1 1/2 tsp vanilla bean paste

2 eggs

3 cups SR flour

2/3 cup cocoa

1/2 cup natural almonds, roughly chopped
1/2 cup dried cranberries, halved
1/2 cup milk chocolate chips
200g dark chocolate melts

3 tsp extra light olive oil

Notes

To begin making your delectable choc-dipped fruit and nut cookies, preheat
the oven to 160°C CircoTherm®.

Cream the butter, sugars and vanilla using an electric mixture until pale and
creamy. Add the eggs and beat well. Stir in the sifted flour and cocoa and
mix well then stir through the almonds, cranberries and choc chips. Turn the
mixture out onto a clean surface and lightly knead until well combined.
Shape into a log approximately 32 cm long then cut into 16 even pieces.
Roll each piece into a ball then press onto greased baking trays, be sure to
leave room for the cookies to spread.

Bake the cookies for 20 minutes or until cooked. Allow the cookies to cool
on the trays for 15 minutes before placing onto a wire rack to cool
completely.

Combine the chocolate and oil in a small saucepan and stir over induction
setting 3 until the chocolate is just melted. Remove from the heat and stir
until smooth. Pour the chocolate into a small bowl and dip one side of each
cookie into the chocolate, shake off any excess chocolate and allow to set
on a lined tray. Store the choc-dipped fruit and nut cookies in an airtight
container until required.

If melting the chocolate on a gas cooktop, place the chocolate and oil in a glass bowl and stir the chocolate over gently

simmering water until smooth.


https://theneffkitchen.com.au/appliance/circo-therm/
https://www.neff.com.au/productList/ovens-compact-ovens/accessories

Need help with your NEFF oven or

wanting to find out more about NEFF Appliances?

Book a phone consultation with our cooking expert!

. Our expert will answer all your
cooking questions or if you are
looking for appliances they will

talk you through our range,
current promotions and
important features to
ensure you select the right
products for your lifestyle.

Click here to book
a phone consult
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© NEFF Australia. For more delicious recipes visit theneffkitchen.com.au
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https://meetings.hubspot.com/neff-home-appliances
https://theneffkitchen.com.au/theneffkitchen.com.au

