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While the Screaming Avocado stands in
competition with the school’s traditional cafeteria, it has
by all accounts been a great success, with many
students welcoming its presence as a purveyor of
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Chocolate Baci Cookies
These cookies taste amazing, and look rather fancy. The great thing is they’re easy to make, if a bit timeintensive. The Nutella can be swapped for cream cheese icing, then topped with a toasted walnut for
something a little different, or even a maraschino cherry for a more playful look.
1/2 cup margarine
2/3 cup white sugar
1 large egg yolk
2 tbsp milk
1 tsp vanilla
1 cup flour
1/3 cup cocoa
1/2 tsp salt
1/2 cup Nutella chocolate-hazelnut spread
36 whole hazelnuts
Using an electric mixer, cream together the softened margarine and sugar.
Beat in the egg, milk and vanilla, stirring until completely smooth.
Gently stir in the dry ingredients. The batter will take a while to come together - just keep mixing slowly and
steadily, and it will form into a large ball.
Form the cookie dough into a ball and refrigerate for at least one hour.
Once the dough is properly chilled, roll out small balls - about a teaspoon’s worth of dough per cookie.
Place the dough balls on a cookie sheet, and bake the cookies for 7-8 minutes at 350ºF.
As soon as you pull the cookies out of the oven, make a deep dent in the top of each one with a thimble.
Move the cookies to a rack to cool completely.
To complete the Baci cookies, spoon a small amount of Nutella into the indentations, and top with a single
hazelnut.
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