
Vegan Nutella for Hopeless Romantics        
                

Yield: 1 jar (approximately 11/2  cups) ⎮ Prep time: 10 minutes ⎮ Cook time: 5 minutes  
Pre soaking time: 4 hours to overnight for the cashews

Ingredients

1/2  cup raw cashews, previously soaked in water for 4 hours or overnight, drained
1 1/2  cups hazelnuts
2 teaspoons cocoa powder (unsweetened)
5 tablespoons maple syrup
1 teaspoon vanilla extract
5 tablespoons water
1/4  cup + 2 tablespoons dark chocolate pieces or chips
1/8  teaspoon sea salt

Directions

1. Pre-heat the oven at 400ºF (205ºC).
2. Place your hazelnuts in a shallow baking sheet and roast them in the oven until 

golden, between 3-5 minutes. Keep an eye on them as they can burn quickly.
3. Remove the brown skins if many of them have it, as this will provide a creamier 

texture. You can do this by rolling them, once roasted, over a clean kitchen 
towel, letting most of the skins come off. If you’ve bought hazelnuts that come 
pre-toasted, most of the skins will have been removed so that will save you that 
extra step, but you’ll still want to roast them in the oven for maximum flavor.

4. Melt the dark chocolate pieces or chips either in a double boiler (place them in a 
heat resistant bowl over a small pot of boiling water and heat until melted), or in 
the microwave for 30 second intervals, stirring between each interval until all 
the chocolate has melted. 

5. Drain your cashews and place them either in a high speed blender or in a food 
processor.

6. Add the roasted hazelnuts to the blender or food processor, along with the 
melted chocolate, cocoa powder, maple syrup, water, vanilla and salt, and 
blend or process until very creamy. Make sure to stop the machine every so 
often and scrape down the sides.

7. Place it in an airtight jar and use it to top toast, pancakes, waffles, in crepes, on 
strawberries, the sky is the limit when it comes to nutella!


