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Chocolate Pasta with Chocolate Hazelnut
Cream Sauce, White Chocolate Shavings and
Fresh Berries

Vegetarian

CALORIES

©

READY IN SERVINGS

@

6

(SIDE DISH) (LUNCH) (MAIN COURSE) (MAIN DISH)

Ingredients

I:‘ 1 cup nutella such as nutella

I:‘ 6 servings milk chocolate shavings white for garnish
I:‘ 1 tablespoon chocolate syrup

I:‘ 6 servings créeme fraiche for garnish

I:‘ 3 large eggs beaten

I:‘ 2.5 cups flour all-purpose plus more if needed
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|:| 6 servings hazelnuts skinless toasted chopped for garnish
|:| 1 cup heavy cream
|:| 0.3 cup powdered sugar

|:| 2 pints raspberries for garnish

|:| 1 pinch salt
|:| 1 pinch salt

|:| 0.3 cup cocoa powder unsweetened

|:| 1 teaspoon vanilla extract

Equipment
bowl

baking sheet
sauce pan
knife

whisk

pot

plastic wrap

OO ooonnb

spatula

Directions

|:| For the pasta: Sift together the flour, cocoa and sugar.

|:| Add a pinch salt and mound the flour mixture in a large bowl or on a clean work surface.
Hollow out the center, making a well in the middle of the flour with steep sides. Break the eggs

into the well.

|:| Add the chocolate syrup and vanilla. Gently mix together with a fork. Gradually start
incorporating the flour by pulling in the flour from the sides of the well. As you incorporate
more of the flour, the dough will start to take shape. Once it gets thick, you can use a spatula

to incorporate the rest of the flour.

|:| If the dough is too dry, add a little water. If the dough is too wet or sticky, add a little flour.
Once the dough comes together, knead the dough on a clean work surface until it becomes



smooth, about 8 minutes. Shape into a disc, cover with plastic wrap and let rest in the fridge,
20 to 30 minutes.

I:‘ Divide your rested dough into quarters and work with one piece at a time, covering your other
pieces to keep them moist. Flour each piece lightly, shape it into a rectangular shape and put
it through a pasta sheeter attachment, starting at the widest setting. Run the dough once
through the largest setting, fold it into thirds and run it through one more time. Then run the
pasta through the sheeting attachment once on every number, stopping at 5 or 6, depending
on how thick you would like it. Lightly flour the rolled out pasta sheet and fold in half. Take
your chef knife and cut ribbons about a 1/2-inch thick, then unravel the pasta ribbons and

place on a floured baking sheet to keep from sticking.

For the sauce: Bring the heavy cream to a simmer in a heavy-bottomed saucepan over
medium-high heat and stir in the chocolate-hazelnut spread.

Add a pinch salt and continue whisking until the sauce is creamy.

Remove from the heat and reserve.
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Cook the chocolate pasta in a large pot of boiling water, 3 minutes. Immediately remove the
pasta from the water and toss gently with the sauce and a little of the pasta cooking water to
help with the consistency.

[]

Mound the pasta and sauce on dessert plates and garnish with the fresh berries, a dollop of

creme fraiche, white chocolate shavings and skinless toasted chopped hazelnuts, to garnish.

Nutrition Facts
]

PROTEIN 7.98% [ FAT 49.29% CARBS 42.73%

Properties
Glycemic Index:24.22, Glycemic Load:39.64, Inflammation Score:-9, Nutrition Score:35.700869726098%

Flavonoids

Cyanidin: 74.2mg, Cyanidin: 74.2mg, Cyanidin: 74.2mg, Cyanidin: 74.2mg Petunidin: 0.49mg, Petunidin: 0.49mg,
Petunidin: 0.49mg, Petunidin: 0.49mg Delphinidin: 2.08mg, Delphinidin: 2.08mg, Delphinidin: 2.08mg, Delphinidin:
2.08mg Malvidin: 0.2mg, Malvidin: 0.2mg, Malvidin: 0.2mg, Malvidin: 0.2mg Pelargonidin: 1.55mg, Pelargonidin:
1.55mg, Pelargonidin: 1.55mg, Pelargonidin: 1.55mg Peonidin: 0.19mg, Peonidin: 0.19mg, Peonidin: 0.19mg, Peonidin:
0.199mg Catechin: 4.75mg, Catechin: 4.75mg, Catechin: 4.756mg, Catechin: 4.75mg Epigallocatechin: 1.56mg,
Epigallocatechin: 1.56mg, Epigallocatechin: 1.56mg, Epigallocatechin: 1.56mg Epicatechin: 12.66mg, Epicatechin:
12.66mg, Epicatechin: 12.66mg, Epicatechin: 12.66mg Epigallocatechin 3-gallate: 1.17mg, Epigallocatechin 3-
gallate: 1.17mg, Epigallocatechin 3-gallate: 1.17mg, Epigallocatechin 3-gallate: 1.177mg Kaempferol: 0.09mg,



Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg Quercetin: 2.01Img, Quercetin: 2.0lmg, Quercetin:
2.0Img, Quercetin: 2.0Img

Nutrients (% of daily need)

Calories: 968.51kcal (48.43%), Fat: 54.56g (83.94%), Saturated Fat: 27.29g (170.58%), Carbohydrates: 106.43g
(35.48%), Net Carbohydrates: 87.67g (31.88%), Sugar: 44.13g (49.04%), Cholesterol: 144.96mg (48.32%), Sodium:
89.38mg (3.89%), Alcohol: 0.23g (100%), Alcohol %: 0.08% (100%), Caffeine: 12.8mg (4.27%), Protein: 19.88g
(839.76%), Manganese: 3.87mg (193.62%), Fiber: 18.76g (75.04%), Vitamin E: 9.07mg (60.44%), Copper: 1.16mg
(57.91%), Vitamin C: 43.57mg (52.81%), Vitamin B1: 0.72mg (47.9%), Folate: 184.6ug (46.15%), Iron: 8.23mg (45.7%),
Selenium: 30.47pg (43.53%), Magnesium: 155.92mg (38.98%), Vitamin B2: 0.66mg (38.68%), Phosphorus:
379.86mg (37.99%), Vitamin B3: 4.93mg (24.64%), Potassium: 857.27mg (24.49%), Zinc: 3.05mg (20.3%), Calcium:
193.55mg (19.35%), Vitamin B6: 0.39mg (19.29%), Vitamin K: 19.37ug (18.45%), Vitamin B5: 1.74mg (17.38%), Vitamin
A: 852.911U (17.06%), Vitamin D: 113ug (7.56%), Vitamin B12: 0.45ug (7.47%)



