
CHOCOLATE ERA  ·  RECIPE CARD

https://chocolateera.com/brigadeiros/  ·  Original recipe by Chocolate Era, a Fire Empire LLC brand

Brigadeiros
Serves About 20 brigadeiros · 20 min plus cooling · Brazil's favourite party sweet

Photo: Brigadeiros: User Mayra (Maych) on Flickr, CC BY-SA 2.0 (https://commons.wikimedia.org/wiki/File%3ABrigadeiro.jpg)

Ingredients
• 395 g can sweetened condensed milk
• 2 tbsp cocoa powder
• 1 tbsp unsalted butter, plus a little for rolling
• Pinch of salt
• Chocolate sprinkles for coating

Method
1 Put the condensed milk, cocoa, butter and salt in a non-stick pan over medium-low heat.
2 Stir constantly for 10 to 15 minutes, until thick and it pulls away from the base of the pan as you stir.
3 Tip onto a buttered plate and cool completely.
4 With lightly buttered hands, roll teaspoon-sized balls.
5 Roll in chocolate sprinkles and place in small paper cases.

More on this dish, its history and the full photo credits: https://chocolateera.com/brigadeiros/


