"SATURDAY NIGHT CLEAVER" HAZELNUT SQUARES yields 24 squares






                               recipe developed by The Clever Cleaver Brothers®
      CRUST






     TOPPING

   1 cup flour






1/4 cup flour

   2 tablespoons sugar





   2 cups packed brown sugar

1/8 teaspoon cinnamon




   1 cup crushed hazelnuts

1/4 cup butter






   1 cup coconut









   1 tablespoon Amaretto

1/4 cup powdered sugar




   2 eggs - beaten

1.
In a bowl, combine the flour, sugar and cinnamon for the crust. Cut in the butter until the mixture resembles crumbles. Press this mixture into the bottom of a 13x9x2-inch glass baking dish.

2.
Place this into a preheated 325-degree oven for 15 minutes or until golden brown. Remove from the oven and turn the temperature to 350 degrees.

3.
In a bowl, combine the 6 topping ingredients.

4.
Carefully spread the topping mixture over the crust.

5.
Place in the preheated 350 degree oven for 20 minutes or until a toothpick inserted into the center of the dessert comes out clean. Remove from oven and let cool for 10 minutes.

6.
Dust the top lightly with powdered sugar. Cut, serve and enjoy the Hazelnut Squares.
