
Walnut Kisses with Mochadamia Cream Filling

100g walnut halves - the best quality you can find

Mochadamia Cream:

100g (¾ cup) raw macadamia pieces

4 tsp coffee liqueur or strong black coffee

100g (2/3 cup) icing sugar

6-8 tsp water

In a food processor, grind macadamias to a fine paste (the longer you grind, the runnier the paste will be). Add icing sugar and blend well. Blend in coffee or liqueur and just enough water to achieve the consistency of heavy icing.

Place a teaspoonful of the mochadamia cream on the ‘broken’ side of a walnut half and top with another walnut half. Continue until walnuts are used up. Surreptitiously eat any remaining mochadamia cream.

Preparation time: 15 - 20 minutes

Serving: About 20 pieces

