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Make Ahead: The spread needs to be refrigerated for 1 hour before 

serving. It can be refrigerated for up to 1 week. 

 

Servings:  
Tested size: 24 servings; makes 3 cups 

 

Ingredients 
1 1/4 cups (about 6 ounces) skinned hazelnuts (see NOTE) 

6 ounces dark chocolate, 64 percent, broken into pieces 

5 ounces milk chocolate, 40 percent, broken into pieces 

1 cup whole milk 

2/3 cup nonfat powdered milk 

2 1/2 tablespoons honey 

Pinch kosher salt 

 

Directions 
Preheat the oven to 350 degrees. Spread the hazelnuts on a rimmed baking sheet. Toast until golden brown, 

about 10 minutes. 

 

While the nuts are still hot, transfer them to a food processor. Grind until they turn into a paste, about 5 minutes. 

(You might need to stop and scrape down the sides of the work bowl a few times.) 

 

Heat a couple inches of water in a saucepan over medium heat. Combine the chocolate in a heatproof bowl; 

place over the saucepan to melt the chocolate. Stir to make sure it has completely melted. Remove from the heat. 

 

Combine the whole milk, powdered milk, honey and salt in a medium saucepan over medium heat, whisking 

until well incorporated and warmed through. 

 

Add the melted chocolate to the pureed hazelnuts in the food processor. Pulse to incorporate, then add the milk 

mixture. Pulse to form a homogenous spread. 

 

Transfer to a container with a tight-fitting lid. Refrigerate for at least 1 hour, until the spread firms up, before 

using. 

 

VARIATION: Once this spread cools, its texture is similar to that of Nutella. For a looser version, add more 

milk (up to twice as much). For a sweeter version, add more honey. 

 

NOTE: To skin the hazelnuts, bring 3 cups of water to a boil in a large saucepan over medium-high heat. Add 3 

tablespoons of baking soda. Add the hazelnuts and cook for 2 minutes. Meanwhile, prepare a bowl of ice and 

water. After 2 minutes, remove one nut and drop it into the ice water. If the skin can be easily removed, drain 

the nuts and add them all to the ice water. If not, test one nut every minute until the skin comes off easily. 

Preheat the oven to its lowest setting. Slip off and discard the hazelnut skins, then dry the nuts and spread them 

in a single layer on a rimmed baking sheet. Warm in the oven until they’re completely dry, which could take 15 

to 60 minutes. 

 

Adapted from Alex Levin, pastry chef at Osteria Morini in Southeast Washington. 


