Nutella Christmas Tree

Recipe: http://allrecipes.co.uk/recipe/38935/nutella-reg--pastry-christmas-tree.aspx
Video: https://www.youtube.com/watch?v=USDYgZfmy2w
Ingredients:
1 (500g) packet ready to roll puff pastry
4 to 5 tablespoons chocolate hazelnut spread, at room temperature
1 egg, lightly beaten
1 or 2 of your own baking trays from home – YOU MUST BRING THIS/THESE SO YOU CAN
TAKE TREE/S HOME!

Method

Preheat the oven to 190 C / Gas 5. Line a large baking tray with greaseproof paper and grease.

Cut the block of pastry in half, then roll out two sheets 28x33cm
on a lightly floured surface. Try to make sure that the sheets are
about the same size. Lay the first sheet out on the prepared baking
tray.

Very gently, score a rough shape of a Christmas tree (triangle)
with a knife, just so that when you spread over the Nutella,
you have a guide for where the tree will be. Try to maximize
the space and leave the base of the triangle as wide as possible,
and leaving a little space for a star at the top.

With the back of a spoon, spread the Nutella thinly in the
triangle area. You should end up with a chocolate triangle.

Roll the second sheet of puff pastry up then place at the top
of the bottom layer, ready to roll it down towards you.

Gently with your fingers try to feel the outline of where the
chocolate is underneath. Score along the lines of the triangle

first with a knife then begin cutting carefully. Press the
blade into the pastry rather than slice so it doesn’t tear
the paper. Remove the excess pastry.
At the base of the tree carefully cut away two strips either
side to form the base of the tree trunk.

Very lightly, score where the trunk of the tree will be as a guide,
wider at the base, getting thinner at the top. Pressing the knife
blade rather than slicing, begin cutting the pastry to form the
branches, following the line of the trunk and getting narrower
the further up they go.

Beginning at the base, twist the pastry away from you, trying
to get in two turns on the lower branches. Continue moving up
the tree, twisting away from you as you go. At the top of the
tree you may only get a single twist in the top branches.
If desired, cut out a star with the trimmed pastry and place
on the baking tray. Brush the star and tree with lightly
beaten egg.
Bake in the preheated oven for 12 to 15 minutes, or until risen
and golden brown.

