
INGREDIENTS                                       
8 oz. Cream Cheese (softened)  
2 oz. Chocolate Syrup    
7 oz. Marshmallow ‘Fluff’    
2 oz. Chopped Toasted hazelnuts   
1 oz. Frangelico Liqueur      

  
METHOD 

1.   Combine softened cream cheese and Fluff with hand mixer. Add chocolate 
     syrup and Frangelico and incorporate. Put mix in serving dish and cool.

2.  In a dry sauté pan over med heat ‘toast’ hazelnuts until they become slightly 
     browned and aromatic. Let cool slightly and chop into tiny pieces. Sprinkle 
     over dip. 
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