Homemade Nutella
The original recipe instructs to strain the spread at the very end, but I don’t mind a little nut texture in mine. Adapted from the Encyclopédie du Chocolat, by way of David Lebovitz.

1 1/2 cup whole hazelnuts
1 1/2 cups whole milk
3/4 cup powdered milk
1 Tbsp. mild-flavored honey
pinch salt
1 heaping cup chopped bittersweet or semisweet chocolate, or chips
1 scant cup chopped milk chocolate, or chips

On a rimmed baking sheet, toast the nuts in a 400ºF for 10 minutes, or until fragrant and their skins begin to pop. Transfer to a tea towel, gather into a bundle and rub together to remove as much of their skins as possible. While warm, transfer to the bowl of a food processor and blend until they go from finely ground to pasty and thick, like natural peanut butter.

Meanwhile, warm the milk, powdered milk, honey and salt in a small saucepan just until it starts to boil. Remove from heat. In a glass or stainless steel bowl set over a pan of simmering water (or in the microwave), melt the chocolates, stirring occasionally until smooth.

Add the melted chocolate to the ground nuts and continue to process the mixture, stopping to scrape down the sides of the bowl as necessary. Add the warm milk mixture and process until everything is well blended and as smooth as you can get it. Makes about 2 cups.

Note:

The recipe from Lebovitz is a bit different.  The method is the same except the roasting temperature/time are 350 for 10-15 mins:

Chocolate Hazelnut Spread
Two jars (about 1 cup each)

Adapted from the Encyclopédie du Chocolat under the direction of Frédéric Bau

As noted, I wasn’t sure why they called for a small amount of almonds so I think you could get away with swapping out hazelnuts for the 1/3 cup (40g) of almonds and save yourself a trip to the store. I also think you could use all dark chocolate, and perhaps skip the honey, but since I have two jars of this homemade Nutella in my refrigerator, it’s going to be a while before I make any more.

Frankly, I was concerned when I was done at how liquidy the mixture was. But after a few hours of refrigeration, the spread was just the right texture for smearing on bread. Because a number of ingredient questions came up in the comments, so I’ve answered them at the end of the recipe.

1/3 cup (40g) whole almonds

1 1/3 cup (160g) hazelnuts

1 3/4 cup (400g) whole milk (see Notes)

7/8 cup (60g) powdered whole milk

3 tablespoons (40g) mild-flavored honey

pinch of salt

6 ounces (170g) bittersweet or semisweet chocolate, chopped

5 ounces (140g) milk chocolate, chopped (use one that's at least 30% cacao solids)

Here's  vegan version provided in Lebovitz's comments by Tracy in Seattle

8 oz. raw hazelnuts
¼ cup vegetable oil
½ t. vanilla
1 ¼ cup powdered sugar
¼ cup unsweetened cocoa powder

Preheat oven to 350

Roast Hazelnuts: Lay hazelnuts on baking sheet. Bake until the skins are very dark and nut is dark brown, about 12-15 minutes. Halfway through baking, stir nuts to ensure even heating.

Remove skins: Let hazelnuts cool until you can handle them. Wrap in a clean kitchen towel and rub until the skins come off.

Process: Process the hazelnuts in a food processor, scraping down the sides when necessary. The hazelnuts will progress from chopped to a finer texture and then clump around the blades. Continue to process until the oils are extracted and they are liquefied, a total of about 4-6 minutes of processing.

Flavor: Add sugar, vanilla, and cocoa, processing briefly. Scrape down the sides if necessary.

Adjust consistency: If the mixture is too thick, add small amount of vegetable oil (1 t. at a time) and process briefly until desired consistency is reached.

Store in refrigerator in airtight container up to 1 month

from: http://leitesculinaria.com/78672/recipes-homemade-nutella.html

INGREDIENTS

· 1 cup hazelnuts
· 12 ounces milk chocolate, chopped

· 2 tablespoons mild vegetable oil or coconut oil
· 3 tablespoons confectioners’ sugar
· 1 tablespoon unsweetened cocoa powder
· 1/2 teaspoon vanilla extract
· 3/4 teaspoon salt, more or less depending upon your preference

DIRECTIONS

· 1. Preheat the oven to 350°F (176°C).

· 2. Spread the hazelnuts in a single layer on a baking sheet and toast them in the oven for about 12 minutes, until they’ve browned a little and the skins are blistered a little. Wrap them in a kitchen towel and rub vigorously to remove as much loose skin as possible. (Some skin will cling to the nuts when you’re done. It’s okay—not to mention inevitable.) Let cool completely.

· 3. Melt the chocolate in a saucepan over gently simmering water or in the microwave. Stir until smooth. Let cool completely.

· 4. In a food processor, grind the hazelnuts until they form a paste. Add the oil, sugar, cocoa powder, vanilla, and salt and continue processing until the mixture is as smooth as possible–or as smooth as you like. Add the melted chocolate, blend well, and then strain the mixture to remove any chunks of hazelnut that remain. The resulting homemade Nutella will be thin and somewhat runny and maybe even a little warm but it will thicken as it cools. Scrape your homemade Nutella into a jar or other resealable container and let it cool to room temperature. Cover the container after snitching several spoonfuls. The Nutella will keep on the counter for up to 2 weeks. (Hah!)

NUTELLA FROSTING VARIATION

· Here’s what you do. Just grab your stand mixer and beat 1/2 cup of homemade Nutella, 3 tablespoons room-temperature butter, and 3/4 cup confectioners’ sugar until creamy. Jack up the speed to medium-high and slowly, slowly drizzle in 2 tablespoons heavy cream, beating just until smooth and fluffy and irresistible. Use immediately.


Read more at http://leitesculinaria.com/78672/recipes-homemade-nutella.html#GJq1oyGSFd50AgCw.99
