PETITE GOURMETS

AMERICAN

Kolay Ev Y ap?m? Cikolata Sosu

Kolay ev yap?m? cikolata sosu tarifi. Sadece 5 malzemeile haz?rlanan kremsi ve lezzetli sos. Tatlarn?z? daha dalezzetli hale getirin!

15 15 8 Easy

HAZIRLIK DK TOPLAM DK PORSIYON ZORLUK

Kolay Ev Yap?m? Cikolata Sosu

Malzemeler

* 1 cup cocoa powder
1 cup granulated sugar
* 1 cup water

+ ltsprock salt

+ ltspvanillaextract

Y ap?A?7?7?
0 Meélt the butter
Melt 1/4 cup butter in a small saucepan over low heat until completely liquid, about 2-3 minutes.

o Add the unsweetened chocolate to the melted butter and stir constantly over low heat until the chocolate is completely melted and smooth,
about 3-4 minutes.

Add sugar and milk
Remove the pan from heat and whisk in 1 cup sugar until well combined.

Slowly pour in 3/4 cup evaporated milk while whisking constantly to prevent lumps from forming.

Cook the sauce

Return the pan to medium heat and bring the mixture to a gentle boil, stirring constantly.
Reduce heat to medium-low and simmer for 5 minutes, stirring frequently, until the sauce thickens enough to coat the back of a spoon.

Finish and cool
Remove from heat and stir in 1 teaspoon vanilla extract until well combined.

L et the sauce cool to room temperature, then refrigerate for 2 hours until completely chilled before serving.

?puclar?

Kaliteli kakao tozu veya gikolata kullanmak sosunuzun lezzetini 6nemli 6lclide art?racakt?r.

Sosu pi?irirken strekli kar??t?rmay? ihmal etmeyin, aksi halde dip yapabilir veya p?ht?Aa?abilir.



Sosa kremsi doku katmak icin su yerine tam ya? ? siit tercih edin.

Farkl? aromalar icin vanilya 6zu, nane ekstrakt?, portakal kabu?u rendesi veya espresso ekleyehilirsiniz.
Sosu k?s%k ate?te pi7irin, yuksek ?s? cikolatay? yakabilir ve ac? tat verebilir.

Daha sa??kI? bir versiyon icin ?eker miktar?n? azalt?n ve bal veya akgaa?a¢ 2urubu kullan?n.

Vegan bir aternatif icin badem std, hindistan cevizi sttt gibi bitkisel stitleri tercih edebilirsiniz.

Sosu servis etmeden 6nce ince bir stizgegten gegirerek puriizsiiz bir doku elde edebilirsiniz.
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