THE SKINFOOD KITCHEN®

www.theskinfoodkitchen.com
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INGTZEDIENTS
MAKES APPTROX ]_cups
7. cuPs GRANULATED SUGATZ (BTROWN 012 WHITE)
7. VANIWLA BEANS (PREFERABLY MADAGASCATZ BEANS)

ERUPMENT

| LARGE A2 TGEHT SAZ-OR-SEVERAL SMALL ONES

| LARGE MXINGBOWL AND WHISK OT2 FOOD PTROCESSOTZ
| sHARP PAITUING KNIFE

| SMALL SPOON (THE SMALLEST HOu CAN FIND)

INSTTZUCTIONS

|. ADD THE SUEGATZ TO YOUTZBOWL IF MIXINGBY RAND. (& HO0u ATZE uSINGA FPOD
P12oCgssote, ADD T 70 THE BoOWL OoF HOWT2-FO0O0D P1ROCESSOT2.

1 USE HOUTZ-KNIFE TO SLICE THE VANILLA BEANS W HALE LENGTHWISE, THEN $CTRAPE
OuT THE SEEDS IN A DOWNWATZD MOTION usING A SMALL SPOON O THE OTHETZ SIDE OF
HOUTZ-KNIFE. Cut THE EMPTY VANILLA PODS IN 7 INCH PIECES AND T264ETVE THEM.

2. ADD THE VANILLA BEAN SEEDS TO THE SUGATZ, Pulse With Houlz FOOD PTROCESSoT2
o2 M Wit A WHISK uNTIL WELL INNCOTRPOTRATED

. POUTZ HOWTZ- SUEATZ- MIX INTO THE A2 TIEGHT SATZ /A, ADD THE EMPTY VANILLA BEAN
PODS, SUBMETZEGING THEM INTO HOUTZ-SUGATZ MIXTUTZE.

D. LET THE SUCATZ WFUSE FOR-UP TO ]_WEEKS FOTZ AMATING FLAVOT.
VANILLA. SUGATZ-WILL KEEP WOEFINITEWM IF STOTRED (N AN AllZ-TEHT SATZ- (N A CooL
AND DY PLACE. ENSOM!



