
The Best Homemade Gianduja Recipe (Easy & Authentic Italian)
Préparation : 20 min • Cuisson : 20 min

Ingrédients

• 300g (10.5 oz) milk chocolate with high percentage of cocoa
• 300g (2.5 cups) hazelnuts
• 300g (2.5 cups) powdered sugar

Préparation

1. Start by toasting the hazelnuts at 150°C (300°F) for about 20 minutes.

2. Let them cool down, then rub them to remove the hazelnut peels (no need to insist, if there are any left it's
okay).

3. Then put them in a blender with the powdered sugar and mix until a smooth, homogeneous, almost liquid
paste is obtained.

4. It can take quite a long time, if your robot is not very powerful, think of making pauses so that the motor does
not overheat.

5. Without interruption, it still easily takes 15 minutes to get a good result.

6. Then gently melt the chocolate in a double boiler, making sure that it does not exceed the temperature of 35°C
(95°F).

7. You can either pour it into the blender and blend again, or mix it with the maryse.

8. Pour the gianduja immediately into molds, or in a frame to cut small squares/rectangles afterwards.

9. Let crystallize.

10. I covered my gianduja pieces with tempered chocolate because it has to travel so it will hold better this way,
but it is not mandatory at all; however if you want to keep them several days/weeks, I advise you to keep them in
the refrigerator.

11. Here, the gianduja is ready, enjoy!
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