hC\SS“ﬂS Wﬁh hqze\nu'\'s (dare we make a simiilar alliteration with \fi\beﬁs?)
350°F, 10-20 minutes , roll over for even balke, rub off skins

Not many people have had hands on experience with hazelnuts,
occasionally called Filberts. (What? A schitzophrenic nut?)  Not
many people even reolize there Is experfence 1o be had. A few
orove pecple have learmed the hard way.

According to some unwriffen law, hazelnhuts are rarely sold
in a “ready fo use" format like most other nuts. Like your
walnuts and your peanuts and your aimonds and your pecans and
your whatmots. (Nots?) A lotof these nuts come wrih shells,
without shells | roasted with skins, rasted without skins | unroasted,
sliced, ground , slivered, chopped and geverally conventertly
processed for your individual needs. Not hazelnuts, They only get
shelled, Their ﬁg\ﬁ' litHe P\S\veaded skins agre \ef‘\- undisturbed.

So your average unsuspecting amateur spots a great-
hazelnut recipe calling for toasted hazelnuts without skins, reads
Hhe Innocert \oo\einS instructions foradnteving this state and says
"No big deal” or " Plece q)ﬁco‘fze " or some other such P‘m-ase
picked atf rundom from the category of Famous Last Words.

This is a hassle To be aveded arall costs. Get your mother3-law
to do if for you. Rutan ad in the paper, Sell secrets to the




RUSS{QOS. (J_qpanese ?> Do ana‘\'h(n\g‘\'o ge'\" oyt of'f'\ﬂis‘ If none of
these olfernatives work | constder dbandoning the recipe that got you
iro this. Tfyou remain commitred (4heyire worth ), bake the

hazelnuts accord\hgin%e opove s&v\P\e nshruchions,
By the way, ro\\(ng over means the hazelnuts not you, Thists

nota stuptd pet frice. They need help to do this, And (0 -20
mtnutes (we say give them the full sentence) means check these
guys along the way o make sure | They don'f bum. Who knows
when your oven mightt go berzerk.  An oven thermometer helps.
Even 1§ they donT lookR bumed , the skins will Taste that way ,
which 1s why they have to go, [ case you were wondering.
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Europeans use arms instead of fingers. But proper technique (s important..,

Next comes “rubbing off the skins. (ScLu\r're\ City!)
They dorT just fall of§. You hove fowork of ik Only aboura Tmrd of
the nuts gwe up mostof their skin easily, The rest are a challenge.
F\rs\'of all , they have just been removed from a 350° F oven and
those lif\e suckers are hot ! We surmise onthe basis of hindsight
that 5 minutes 1nthe freezec might make them more manageable but
wewe G\mﬁs been oo 'lm‘)ajrierﬁ' 4o walt. Ru\bberg\oves m\g\'ﬁ" work
but there never seem¥o be any on hand . (On hand)ge‘%i%?) The most
effechve fechnique is to tuke a handful and cup Them in your
hands n a proying posthion (the hands notyou ) and rub them

back and forth along The direchon of your fingers, keeping pressue




on the nuts sothe :fﬂd{or) among trem ?u\\s off“r‘he skins,

The next most eﬁec\‘l\}e method is 1o Pu‘\' ‘Hﬂe same amou Nt Of puts im
athick Ritdhen fowel and Pre‘\'end the fowel isntthere. The ﬁlcﬁon
(s not as effechve butthe insulating fucior more Fhan COmPen.sa“es.
And of\*er'*\f\e &rsjrgo arthe nuts they are almost ready for a second
‘k)we\f’ree run for fmd\ cleanup.

Some of the skins just refuse to come off. A fingernail can
help but somehmes the gein looks like s ?am‘\-ed on. Liberatre those
nuts or ignore them. What ore afem skins onguay, Jc roasy -&w\ée
as many nufs as you need and go withy the COOPer-a‘hVe ones. Save
the rest for o wwithseins® \’eC\Pe Be sure none of the loose skins
Qccompany your auts o the next 5\1\96, ComPnessec)\ ai- hoses
work grea\— fbr Hhose of you baking IN your garage. Leaacb\owers
would Proba‘d-\j be overkill.




So youve reached the grinding stage. Butthe hassle
sAT over.  You can't_just throw all the nuts 1H the blender and
leave THon q while without nsking the acctdertal produchon of o
tose relahve of chunky peanut butfer. Do atmost a half cup
ara fime and use the pulse outkon until most of the nuts have given
up. Then Pu\\ them ou‘\'J loosenin9 wrtn a \emfe orC somei-‘dmg.
Throw fhe b\9 chunks in the next batch,

NEVER SAY DIE! These are not cooperufive nuts e
walnuts . They restst all the way o the oven and beyond .
(No Su‘_f_eﬂo\e‘-w They have a secret weapon, Oil. FO(‘exam\D\e)
" a cheesecake crust withy bulrer and sugar and cookve crumb
company , ‘ﬁﬂeg sweat some Rind o‘f organic Super‘g\ue ’H’)cr\' wi\\
seep out of an inaftenhive spnngform pan and begin buming
onthe boltom of your oven. Sething off the smoke detrector every
tme. A cookie sheet under the pan saves you fmm dealing wih
the oveny deaner. Transferring fhe prodem to cleaning the sheet.
The smoke derecror will sHll go off.  Atthis pont gou may try
real superglue o seol the pon. But this wil] Jlead to problems
if Your guests dislike Scoops of cheesecake rather Hhan slices,

Doing this in quorr\ﬁ‘\'\j and SQU\@\ing away the oVe'FPFOo\U.C\’\c:Jr‘)
mnthe jﬂ&ge saves j':ﬁure hassles., Totell thetruth | maybe weire
exaggervhing. Shightly.




