PETITE GOURMETS

GERMAN

Cikolatal? Pretzel (Brezel)

Kolay cikolatal? pretzel tarifi! Tuzlu-tatl? mikemmel dengesi, sadece 3 malzemeile 75 dakikada haz?r. Kahve yan?icin ideal at??t?rmal k.

75 5 80 8 Easy

HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Cikolatal ? Pretzel (Brezel)

Malzemeler

» 2 pack chocolate chips
o ltspseasat

Y ap?2?7?7?

o Prepar e workspace and ingredients
Line alarge baking sheet with parchment paper. Remove 2 packs of pretzels from packaging and ensure they are fresh and completely
dry.

o Melt the chocolate
Break chocolate into small, uniform pieces and place in a microwave-safe bowl. Microwave on medium power for 1 minute, then stir.
Continue heating in 30-second intervals, stirring after each, until completely smooth and melted, about 2-3 minutes total.

o Dip the pretzels
Hold each pretzel with afork or tongs and dip completely into the melted chocolate, turning to coat all sides. Gently tap against the bow!

edge to remove excess chocol ate.

0 Add decorations
While chocolateis still wet, sprinkle 1 teaspoon of your chosen decorations over each pretzel - use colorful sprinkles, chopped nuts, or
mini chocolate chips.

e Set the chocolate
Place coated pretzels on the prepared parchment-lined baking sheet in a single layer, ensuring they don't touch. Refrigerate for 30 minutes

until chocolate is completely firm and set.

o Serve

Remove pretzels from refrigerator and transfer to serving plate. Serve at room temperature within 1 week for best quality.

?puclar?

Iy

Cikolatay? eritmek icin benmari yontemi kullan?rsan?z daha kontrollt bir sonug elde edersiniz. Mikrodalgada eritirken 30 saniyelik aral
klarlakar??t?rarak yakmamas?n? sa?lay ?n.



Pretzel'leri cikolataya dald?rd?ktan sonra fazla cikolatan?n akmas? icin kab?n kenar?na hafifce vurun. Bu ?ekilde daha diizgiin kaplama
elde edersiniz.

Cikolata hentiz kurumam??ken Uizerine krAm?? f2nd?k, badem veya renkli ?ekerlemeler serpebilirsiniz. Bu ekstra tat ve gorsel
zenginlik katacakt?r.

Y a?? ka?? yerine par?6men ka?2d? kullan?rsan?z, so?uduktan sonra pretzel'leri dahakolay ¢?karabilirsiniz.
Cikolata kapl? pretzel'leri tamamen so?umadan Ust Uste koymay?n, birbirlerine yap??abilirler. Tek tabaka halinde so?utun.
Pretzel'lerin taze ve ¢2?r olmas?na dikkat edin. Nemli pretzel'ler gikolata kaplamay?iyi tutmaz ve genel lezzeti olumsuz etkiler.

Farkl? cikolata tirlerini kar?2t?rarak marb?rl? gériiniim elde edebilirsiniz. Siitlli ve bitter cikolatay? hafifce kar??t?rarak estetik bir
sunum yaratn.

S?cak havalarda gikolatay? erittikten sonra biraz so?umas?n? bekleyin, aksi takdirde pretzel'ler cok ince kaplan?r ve istenen kal 2nl 2k
elde edilmez.
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