
Almond brittle Recipe

 
Ingredients 
 

 100 g golden caster sugar 

 4 tbsp water 

 100 g toasted almonds 

 

Method 
 Put the sugar and water into a non-stick frying pan and heat gently. Continue to 

stir until the sugar dissolves. Then increase the heat and boil for 4-5mins. You’re 
looking for a light golden brown colour. 

 Add the almonds and stir once before tipping onto a greased baking sheet. 
Leave to cool and then snap into pieces to serve. 
 

Be extra vigilant whilst making caramel, prepare all of the ingredients weighed 

and measured beforehand as this needs attention and quick handy work. 

The sugar can be placed by the honey that is tastier but more expensive . 

These sweet treats make great foodie gifts, just wrap in cellophane and pretty 

ribbon.  

You can learn all the steps by watching that video :  www.youtube.com/watch?v=WzaM4hA5zDQ 



 

 

Almond with honey 

 

In my town  Nougat made with almond, vanilla and honey is a real treat 



 

 


