
Almond Toffee
 Gluten Free

SIDE DISH

Ingredients
0.8 lb butter

0.3 cup plus  light 

0.5 teaspoon salt

12 ounces bittersweet chocolate  finely chopped 

3.3 cups sugar

1 tablespoon vanilla

1.5 cups almonds  raw whole 

Equipment

READY IN

45 min.

SERVINGS

9

CALORIES

944 kcal

https://whatsheate.com


bowl

frying pan

oven

knife

double boiler

baking pan

kitchen thermometer

offset spatula

candy thermometer

Directions
Place almonds in a baking pan.

Bake in a 350 regular or convection oven, shaking pan occasionally, until golden beneath

skins, 10 to 12 minutes. When cool enough to handle, finely chop.

In a 5- to 6-quart pan over medium-low heat, stir sugar, butter, corn syrup, salt, and 3/4 cup

water until butter is melted and sugar is dissolved. Increase heat to medium-high and cook,

stirring occasionally, until mixture is deep golden brown (300 on a candy thermometer; see

notes), 10 to 15 minutes.

Remove from heat and carefully stir in vanilla and half the almonds (mixture may bubble up).

Immediately pour into a 10- by 15-inch baking pan with 1-inch-tall sides.

Let toffee cool at room temperature until set, at least 30 minutes.

Meanwhile, place chocolate in the top of a double boiler or in a heatproof bowl. Bring a few

inches of water to a simmer in bottom of double boiler or a pan that the bowl can nest in;

remove pan from heat.

Place chocolate over water and let stand, stirring occasionally, until melted and smooth,

about 10 minutes.

Pour chocolate over cooled toffee; with a knife or an offset spatula, spread level.

Sprinkle remaining almonds evenly over chocolate.

Let stand at room temperature until chocolate is set, at least 1 hour (or chill about 30

minutes).



To remove, gently twist pan to release toffee, then chop or break into chunks. Store airtight at

room temperature for up to 2 days, or chill airtight up to 1 month.

Before you begin, read the recipe all the way through and assemble all the tools and

ingredients you will need. Many candy recipes require that you act quickly once the sugar

syrup reaches the desired temperature. Use care when working with hot sugar syrup, as it can

cause severe burns.

Choose the right pans. Heavy-bottomed stainless steel pans are best for cooking sugar

mixtures. Thin, lightweight pans tend to conduct heat--and cook sugar syrup--unevenly.

Use a candy thermometer when called for. They meausre temperatures up to 40

You'll find them in the kitchen-gadget section of many supermarkets, priced between $10 and

$

Submerge thte bottom of the thermometer completely in the sugar syrup to get an accurate

reading. Using a narrow pan with tall sides makes the mixture deeper, but, if necessary, you

can gently tilt a shallower pan to submerge the thermometer bottom.

Melt chocolate gently for best results. If chocolate gets too hot, it may not set properly and

will develop "bloom" (white streaks) on the surface when stored. Stirring chopped chocolate

in a pan or bowl over hot, not simmering, water maintains an even, low temperature, resulting

in glossy, firmly set chocolate.

Nutrition Facts

 PROTEIN 3.17%
  FAT 53.09%

  CARBS 43.74%

Properties
Glycemic Index:16.57, Glycemic Load:53.32, Inflammation Score:-7, Nutrition Score:14.740434646606%

Flavonoids
Cyanidin: 0.59mg, Cyanidin: 0.59mg, Cyanidin: 0.59mg, Cyanidin: 0.59mg Catechin: 0.31mg, Catechin: 0.31mg,

Catechin: 0.31mg, Catechin: 0.31mg Epigallocatechin: 0.62mg, Epigallocatechin: 0.62mg, Epigallocatechin: 0.62mg,

Epigallocatechin: 0.62mg Epicatechin: 0.14mg, Epicatechin: 0.14mg, Epicatechin: 0.14mg, Epicatechin: 0.14mg

Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg, Eriodictyol: 0.06mg Naringenin: 0.1mg, Naringenin:

0.1mg, Naringenin: 0.1mg, Naringenin: 0.1mg Isorhamnetin: 0.63mg, Isorhamnetin: 0.63mg, Isorhamnetin: 0.63mg,

Isorhamnetin: 0.63mg Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg, Kaempferol: 0.09mg

Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg, Quercetin: 0.09mg

Nutrients (% of daily need)



Calories: 944.03kcal (47.2%), Fat: 57.29g (88.13%), Saturated Fat: 28.66g (179.14%), Carbohydrates: 106.22g

(35.41%), Net Carbohydrates: 100.22g (36.44%), Sugar: 96.32g (107.02%), Cholesterol: 83.54mg (27.85%), Sodium:

383.01mg (16.65%), Alcohol: 0.5g (100%), Alcohol %: 0.34% (100%), Caffeine: 32.51mg (10.84%), Protein: 7.69g

(15.38%), Manganese: 1.05mg (52.6%), Vitamin E: 7.2mg (48.01%), Copper: 0.72mg (36.18%), Magnesium: 131.9mg

(32.98%), Fiber: 6g (24.01%), Phosphorus: 222.08mg (22.21%), Vitamin A: 963.74IU (19.27%), Vitamin B2: 0.32mg

(18.74%), Iron: 3.32mg (18.45%), Zinc: 1.83mg (12.2%), Potassium: 401.83mg (11.48%), Calcium: 98.83mg (9.88%),

Selenium: 5.04µg (7.2%), Vitamin B3: 1.2mg (6.01%), Vitamin K: 5.37µg (5.11%), Vitamin B1: 0.07mg (4.57%), Folate:

11.62µg (2.91%), Vitamin B5: 0.27mg (2.67%), Vitamin B6: 0.05mg (2.35%), Vitamin B12: 0.13µg (2.2%)


