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(Butter Toffee Hazelnuts and Dark Chocolate)

Gluten Free

READY IN SERVINGS
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(ANTIPASTI) (STARTER) (SNACK) (APPETIZER)

106 kcal

Ingredients

I:‘ 0.3 teaspoon baking soda

I:‘ 4.5 ounces butter

I:‘ 5 ounces chocolate couverture dark divided chopped
I:‘ 2 tablespoons plus light

I:‘ 5 ounces hazelnuts toasted chopped

I:‘ 14 ounces sugar

I:‘ 1 tablespoon vanilla extract

I:‘ 3 ounces water


https://whatsheate.com

Equipment

[
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bowl

frying pan
sauce pan
baking paper
double boiler
spatula

pastry brush

Directions
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In a small saucepan, melt the butter and water on high heat.

Add the sugar and corn syrup. Wipe down the sides of the saucepan with a damp pastry
brush to remove any loose sugar crystals. Cook the sugar mixture to 300 degrees F.

Remove from the heat and set the pan over an ice bath for 5 to 10 seconds to stop the

cooking.
Remove from the ice bath.

Add the vanilla and baking soda, stirring to incorporate. Quickly pour the mixture onto a

silicone pad and spread thin.

Sprinkle with chopped hazelnuts.

Let set until completely cool, 5 to 7 minutes.

Once the toffee is set, turn over onto a sheet of parchment.

Spread a thin layer of fluid, Tempered Chocolate onto the toffee and let set. Once set, the
chocolate should be shiny, hard, and should snap with any given resistance. Turn back over
and break into desired pieces.

Over a double boiler, melt 4 ounces chocolate to 115 degrees to 120 degrees F. Bring the bow/,
with the chocolate, to a flat, clean work surface ( preferably marble or stainless steel ), wiping
away any excess water or steam from the bowl. With rubber spatula, fully incorporate the
remaining 1-ounce chocolate. Bring down the temperature of the chocolate to 80 to 84
degrees F by either stirring constantly in a figure 8 motion, or tabling (see Cook's Note). Once

cooled, test the chocolate by dipping a small strip of parchment paper into the melted



chocolate, and then lay it down on a clean work surface. If tempered, the chocolate on the
parchment paper should be dry, hard, shiny, and without any streaks in 3 to 5 minutes. If any
of these occur, keep stirring (agitating) the chocolate, or table it again, until a parchment
paper test shows that the chocolate is tempered. When tempered, bring the chocolate back
to the double boiler and reheat to NO HIGHER than 89 degrees F. (Bringing the temperature
back up aids in a more fluid working consistency.)

I:‘ Transfer the chocolate to a chocolate warmer or set the bowl on top of a heating pad (at
medium setting) to keep in temper.

Nutrition Facts
]

I ProTEIN 2.78% [ FAT 50.45% CARBS 46.77%

Properties
Glycemic Index:3.85, Glycemic Load:7.13, Inflammation Score:-1, Nutrition Score:1.478260865678%

Flavonoids

Cyanidin: 0.24mg, Cyanidin: 0.24mg, Cyanidin: 0.24mg, Cyanidin: 0.24mg Catechin: 0.04mg, Catechin: 0.04mg,
Catechin: 0.04mg, Catechin: 0.04mg Epigallocatechin: O.Img, Epigallocatechin: 0.Img, Epigallocatechin: 0.Img,
Epigallocatechin: O.Img Epicatechin: 0.0Img, Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.0Img
Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg, Epigallocatechin 3-gallate: 0.04mg,
Epigallocatechin 3-gallate: 0.04mg

Nutrients (% of daily need)

Calories: 106.08kcal (5.3%), Fat: 6.28g (9.66%), Saturated Fat: 2.7g (16.9%), Carbohydrates: 13.1g (4.37%), Net
Carbohydrates: 12.41g (4.51%), Sugar: 12.13g (13.48%), Cholesterol: 6.86mg (2.29%), Sodium: 28.45mg (1.24%),
Alcohol: 0.11g (100%), Alcohol %: 0.6% (100%), Protein: 0.78g (1.56%), Manganese: 0.22mg (11%), Vitamin E: 0.61mg
(4.04%), Copper: 0.06mg (3.11%), Fiber: 0.69g (2.76%), Vitamin A: 80.41IU (1.61%), Vitamin B1: 0.02mg (1.58%),
Magnesium: 5.91mg (1.48%), Phosphorus: 11.06mg (1.11%), Folate: 4.1ug (1.03%), Vitamin B6: 0.02mg (1.01%)



