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Ingredients 4 Portions
 = Kot�nyi Produkte

For the cre�m

250 ml Whipping cre�m

50 ml Espresso

200 g D�rk chocol�te

couverture, finely

chopped

1 pinch  Ch�i Moment

For the h�zelnut mu�ns

125 g Butter, softened

180 g Whe�t flour, smooth

100 g H�zelnuts, ground

2 Eggs, l�rge

125 g R�w c�ne sug�r

2 tsp. B�king powder

100 ml Cold espresso

2 tbsp.  Ch�i Moment

H�zelnut Mu�n with D�rk

Espresso Topping

45—50 Min

Prep�r�tion

1 For the cre�m topping, bring the unwhipped he�vy cre�m �nd espresso to

� boil. Finely chop the chocol�te �nd pl�ce it in � mixing bowl. Pour the hot

liquid over the top �nd mix with �n egg whisk until everything is smooth

�nd dissolved. Le�ve to chill for �t le�st 2 hours.

2 Prehe�t the oven to 180 °C (convention�l oven setting). For the mu�ns,

be�t the butter with the sug�r, Ch�i Moment �nd s�lt until flu�y. Add the

eggs one �t � time. Mix the dry ingredients in � sep�r�te bowl �nd �dd

them to the mixture � t�blespoon �t � time in �ltern�tion with the espresso.

3 Line the cups of � mu�n p�n with p�per c�ses, or gre�se them. Add the

h�zelnut mixture to the cups of the mu�n p�n. B�ke in the oven on the

second shelf from the bottom for �pprox. 30 minutes (test with � skewer).

Remove the mu�ns from the mu�n p�n �nd �llow them to cool completely

on � cooling r�ck.

4 Remove the chocol�te cre�m from the refriger�tor, whip until cre�my �nd

�dd to � piping b�g with � l�rge st�r-sh�ped nozzle.

5 Pipe one l�rge topping of chocol�te cre�m onto e�ch mu�n �nd g�rnish

with freshly ground Ch�i Moment.


