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If you currently have a Nutella obsession or craving, you have certainly come to the right place.

Whether you are looking to enjoy a late-night snack or want to prepare delicious party desserts

for your guests, this Nutella cookbook will have everything you have been looking

for.Throughout the pages of this book, you will discover how to make delicious Nutella recipes

such as:• Nutella Banana Bread• Chocolate Cupcakes with Nutella Frosting• Nutella Red

Velvet Cookies• Nutella Cinnamon Rolls• Nutella Chocolate Pizza• Nutella Tart• Nutella

Doughnuts• Chocolate Nutella Cheesecake Cups• and even more!So, what are you waiting for?

Grab a copy of this Nutella cookbook and start making Nutella treats as soon as today!
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informative purposes. While the author has taken every possible step to ensure accuracy, all

readers are advised to follow information at their own risk. The author cannot be held
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Reward! Thank you so much for purchasing my book! As a reward for your purchase, you can

now receive free books sent to you every week. All you have to do is just subscribe to the list

by entering your email address in the box below and I will send you a notification every time I

have a free promotion running. The books will absolutely be free with no work at all from you!

Who doesn’t want free books? No one! There are free and discounted books every day, and an

email is sent to you 1-2 days beforehand to remind you so you don’t miss out. It’s that

easy! Table of ContentsIntroductionNutella Banana BreadStuffed Nutella and Pumpkin

BreadChocolate Cupcakes with Nutella FrostingNutella Packed CookiesNutella Cheesecake
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CookiesConclusionAuthor's AfterthoughtsAbout the AuthorIntroduction Ever since its creation,

Nutella has become one of the most popular condiments sold in the world today. It is estimated

that over 250,000 tons of this chocolate and peanut butter condiment is sold around the world

every year. It is a highly popular treat that people of all ages enjoy year round. Nutella is a

chocolate and peanut butter mix spread that can be used whenever someone is having a

craving for chocolate. Best of all, Nutella is convenient and healthy, making it perfect to spread

on sandwiches, desserts or just to slap on a spoon to enjoy whenever you have a strong sweet

tooth.If you are a huge fan of this chocolate and peanut butter spread, then this is one

cookbook I know you won’t be able to resist. Inside of this cookbook, my goal is to teach you

how to use Nutella in your own home cooking to make some of the most memorable and

delicious dishes you can enjoy today. By the end of this book, my goal is to teach you how to

make over 25 of these dishes so you can spoil yourself and your family for weeks to come.So,

let’s stop wasting time and get to cooking!Nutella Banana Bread This is one banana bread dish

that is not a common dish you will find anywhere. Made with Nutella, it contains a chocolatey

and nutty flavor I know you will love.Makes: 10 servingsTotal Prep Time: 1 hour and 15

minutesIngredients:•    2 cups of white flour•    1 tsp. of baker’s style baking soda
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Nutella has become one of the most popular condiments sold in the world today. It is estimated

that over 250,000 tons of this chocolate and peanut butter condiment is sold around the world

every year. It is a highly popular treat that people of all ages enjoy year round. Nutella is a

chocolate and peanut butter mix spread that can be used whenever someone is having a

craving for chocolate. Best of all, Nutella is convenient and healthy, making it perfect to spread

on sandwiches, desserts or just to slap on a spoon to enjoy whenever you have a strong sweet

tooth.If you are a huge fan of this chocolate and peanut butter spread, then this is one

cookbook I know you won’t be able to resist. Inside of this cookbook, my goal is to teach you

how to use Nutella in your own home cooking to make some of the most memorable and

delicious dishes you can enjoy today. By the end of this book, my goal is to teach you how to

make over 25 of these dishes so you can spoil yourself and your family for weeks to come.So,

let’s stop wasting time and get to cooking!Nutella Banana Bread This is one banana bread dish

that is not a common dish you will find anywhere. Made with Nutella, it contains a chocolatey

and nutty flavor I know you will love.Makes: 10 servingsTotal Prep Time: 1 hour and 15

minutesIngredients:• 2 cups of white flour• 1 tsp. of baker’s style baking soda• ½ tsp. of

salt• ½ cup of butter, melted• 1 cup of white sugar• 1 egg + 1 egg yolk, beaten• ¼ cup

of sour cream• 1 tsp. of pure vanilla• 3 bananas, mashed• ¾ cup of Nutella,

meltedDirections:1. Heat the oven to 350 degrees. Place a sheet of parchment paper into a

loaf pan. Grease with baking spray.2. In a bowl, add in the white flour, dash of salt and baker’s

style baking soda. Stir well to mix. Set this mix aside.3. In a separate bowl, add in the melted

butter, white sugar, beaten egg, beaten egg yolk, sour cream and pure vanilla. Beat well until

evenly mixed. Add in the mashed bananas and stir well until mixed. Add in the white flour mix

and stir well until evenly incorporated.4. Add in ½ cup of the Nutella. Stir well until evenly

mixed.5. Pour into the loaf pan.6. Drizzle the remaining Nutella over the top. Swirl thoroughly

with a knife.7. Place into the oven to bake for 1 hour. Remove and set aside to cool for 10

minutes. Place onto a wire rack to cool completely.8. Serve.Stuffed Nutella and Pumpkin

Bread This is the perfect bread dish to make just in time for the fall season. It is so delicious,

everybody will be begging you for the recipe.Makes: 16 servingsTotal Prep Time: 2

hoursIngredients:• 2 cups of whole wheat flour• 1/3 cup of warm water• 1 pack of active

yeast• ½ cup of butter, melted• 15 ounces of canned pumpkin• 1 tsp. of salt• 1 cup of

white sugar• 1 Tbsp. of pumpkin spice• 2 cups of whole wheat flour• Nutella, as

needed• 4 Tbsp. of butter, soft• 2 Tbsp. of raw sugarDirections:1. In a bowl, add in 2 cups of

whole wheat flour, water and packet of active yeast. Stir well to mix. Set aside to rest for 5

minutes or until foamy.2. Add in the melted butter, canned pumpkin, dash of salt, pumpkin

spice and white sugar. Beat with a dough hook. Add in the remaining 2 cups of whole wheat

flour. Continue to beat until a dough begins to form.
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