
Nutella Snack And Drink Recipes For Lovers
Of The Chocolate Hazelnut Spread
If you love Nutella, then you'll love this collection of snack and drink
recipes. With recipes for everything from Nutella pancakes to Nutella hot
chocolate, there's something for everyone to enjoy.
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Nutella Snacks
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Nutella Brownies

Nutella Cookies

Nutella Trail Mix

Nutella Fruit Dip

Nutella Yogurt Parfait

Nutella Drinks

Nutella Hot Chocolate

Nutella Milkshake

Nutella Smoothie

Nutella Latte

Nutella Frappe

Nutella Pancakes

Ingredients:

1 cup all-purpose flour

2 tablespoons sugar

1 teaspoon baking powder

1/2 teaspoon baking soda

1/4 teaspoon salt

1 egg

1 cup milk



1/4 cup Nutella

Butter or cooking spray, for greasing the pan

Instructions:

1. In a large bowl, whisk together the flour, sugar, baking powder, baking
soda, and salt.

2. In a separate bowl, whisk together the egg, milk, and Nutella.

3. Add the wet ingredients to the dry ingredients and whisk until just
combined.

4. Heat a lightly greased griddle or frying pan over medium heat.

5. Pour 1/4 cup of batter onto the hot griddle for each pancake.

6. Cook for 2-3 minutes per side, or until golden brown.

7. Serve immediately with your favorite toppings.

Nutella Waffles

Ingredients:

1 cup all-purpose flour

2 tablespoons sugar

1 teaspoon baking powder

1/2 teaspoon baking soda

1/4 teaspoon salt

1 egg



1 cup milk

1/4 cup Nutella

Butter or cooking spray, for greasing the waffle iron

Instructions:

1. In a large bowl, whisk together the flour, sugar, baking powder, baking
soda, and salt.

2. In a separate bowl, whisk together the egg, milk, and Nutella.

3. Add the wet ingredients to the dry ingredients and whisk until just
combined.

4. Heat your waffle iron according to the manufacturer's instructions.

5. Pour 1/4 cup of batter onto the hot waffle iron for each waffle.

6. Cook for 2-3 minutes per side, or until golden brown.

7. Serve immediately with your favorite toppings.

Nutella French Toast

Ingredients:

1 loaf (1 pound) French bread, sliced 1 inch thick

1 cup milk

2 eggs

1/4 cup Nutella

1 tablespoon vanilla extract



1/2 teaspoon ground cinnamon

Butter or cooking spray, for greasing the pan

Instructions:

1. In a shallow dish, whisk together the milk, eggs, Nutella, vanilla
extract, and cinnamon.

2. Dip the bread slices into the egg mixture, turning to coat both sides.

3. Heat a lightly greased griddle or frying pan over medium heat.

4. Cook the bread slices for 2-3 minutes per side, or until golden brown
and cooked through.

5. Serve immediately with your favorite toppings.

Nutella Crepes

Ingredients:

1 cup all-purpose flour

2 tablespoons sugar

1/4 teaspoon salt

2 eggs

1 cup milk

1/4 cup Nutella

Butter or cooking spray, for greasing the pan

Instructions:



1. In a large bowl, whisk together the flour, sugar, and salt.

2. In a separate bowl, whisk together the eggs, milk, and Nutella.

3. Add the wet ingredients to the dry ingredients and whisk until just
combined.

4. Heat a lightly greased crepe pan or skillet over medium heat.

5. Pour 1/4 cup of batter onto the hot pan for each crepe.

6. Cook for 1-2 minutes per side, or until golden brown.

7. Serve immediately with your favorite toppings.

Nutella Muffins

Ingredients:

1 cup all-purpose flour

2 tablespoons sugar

1 teaspoon baking powder

1/2 teaspoon baking soda

1/4 teaspoon salt

1 egg

1 cup milk

1/4 cup Nutella

1/4 cup chocolate chips (optional)

Muffin liners or cooking spray



Instructions:

1. Preheat oven to 400 degrees F (200 degrees C).

2. Line a muffin tin with muffin liners or spray with cooking spray.

3. In a large bowl, whisk together the flour, sugar, baking powder, baking
soda, and salt.

4. In a separate bowl, whisk together the egg, milk, and Nutella.

5. Add the wet ingredients to the dry ingredients
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