almond roca bars
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If you love Almond Roca, you are going to love these simple and easy Almond Roca Bars!  Tender almond shortbread crust is topped with silky chocolate and Nutella  and sprinkled with delicate almond slices.  Not only pretty, but delicious as well!
INGREDIENTS:
1 cup (2 sticks) butter (softened to room temperature)
1/2 cup white sugar 

1/2 cup brown sugar 

1 egg (room temperature)
1 teaspoon almond extract 

1/4 teaspoon salt 

2 cups all purpose flour 
1 1/2 cups semi-sweet or milk chocolate chips
½ cup Nutella hazelnut spread

1 cup sliced almonds

HOW I MAKE THESE:
1. Preheat oven to 350 degrees and spray a 9x13 baking pan with non-stick cooking spray.

2. In a large bowl, beat the butter with the white and brown sugar until fluffy. 
3. Add egg, almond extract, and salt and mix until combined. 
4. Add the flour and mix until blended. 
5. Spread mixture into the prepared pan. 

6. Bake for 13-15 minutes or until edges are golden brown. 
7. In a microwave-safe bowl, melt chocolate chips and Nutella in 30 second increments at half (50%) power, until melted and blended – about 2-3 minutes total.
8. Spread the melted chocolate mixture evenly on top and sprinkle with sliced almonds.
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