PETITE GOURMETS
AMERIKAN

Oreo Toplari

Kremali peynir ve cikolata kaplamali kolay firinsiz Oreo Toplari tarifi. 30 dakikada

basit malzemelerle hazir mukemmel tath lezzet.

10 min 10 min 4 Easy
HAZIRLIK TOPLAM PORSIYON ZORLUK
Malzemeler
» 228 g krem peynir « 1bardak sttt gikolata
» 1 paket bisktvi « 1cay kasigi vanilya 6zt

» 1bardak beyaz gikolata

Yapilist

o Prepare the Oreo crumbs

Place 228g Oreo cookies in a food processor and pulse 10-15 times until they form fine crumbs with no large

pieces remaining.
Transfer the Oreo crumbs to a large mixing bowl. Add 1 cup softened cream cheese and 1 teaspoon vanilla extract.

o Mix with a wooden spoon or electric mixer on medium speed for 1-2 minutes until the mixture is smooth and holds

together when pressed.

o Shape the balls

Scoop 1 tablespoon portions of the mixture and roll between your palms to form smooth balls about 1inch in

diameter. Place on a parchment-lined baking sheet.

Refrigerate the shaped balls for 30 minutes until firm to the touch.

Prepare coating

Place 1 cup chocolate chips or melting wafers in a microwave-safe bowl. Microwave in 30-second intervals, stirring

between each, until completely smooth and melted, about 1-2 minutes total.

a Using a fork, dip each chilled ball into the melted chocolate, allowing excess to drip off. Return to the parchment-

lined baking sheet immediately.

e Refrigerate the chocolate-coated balls for 15-20 minutes until the chocolate is completely set and no longer tacky

to tfouch. Serve chilled or at room temperature.



Besin Degerleri

133 2.1¢g 158 8.5g g 12g 58mg

KALORI PROTEIN KARBONHIDRAT YAG LIF SEKER SODYUM

Porsiyon basina

Ipuglarl

’
Double Stuf cesitleri yerine normal Oreo kurabiyelerini kullanin, ¢tinki fazla ic malzeme karigsimi gok tath ve
yumusak yapabilir.

Topaklanmayi dnlemek ve karisim boyunca purtzstz bir kivam elde etmek igin krem peynirinin karistirmadan 6nce
oda sicakliginda oldugundan emin olun.

Kolayca sekil vermek igin cok yumusaksa karisimi sekillendirmeden énce 15-30 dakika buzdolabinda sogutun - bu,
duizguin toplar olusturmayi cok daha kolay hale getirir.

Esit boyutlu toplar olusturmak icin kiigtk bir kurabiye kasigi veya kavun kasigi kullanin, béylece diizgtin pisirme ve
profesyonel sunum saglanir.

Cikolataya daldirirken hizli galisin ve tim soslari hazir bulundurun, ¢tinkt cikolata kaplamasi uygulandiktan sonra
hizla sertlesir.

Cikolata daldirma sirasinda cok kalinlasirsa, uygun kivama inceltmek icin bir cay kasigi hindistancevizi yagi veya
kati yag ekleyin.

Parsomen kagidina yerlestirmeden 6nce catall veya kirdan kabin kenarina hafifce vurarak fazla gikolata akmasini
saglayin.

Bitmis Oreo Toplari'ni yapismayi énlemek ve mikemmel gérindmlerini korumak icin parsémen kagidiyla ayriimis
tek katmanlar halinde saklayin.
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