
Cashew Brittle
 Gluten Free   Dairy Free

DESSERT

Ingredients
1.5 teaspoons baking soda

1 teaspoon water

1 teaspoon vanilla

1.5 cups sugar

1 cup water

1 cup plus  light 

3 tablespoons butter

3 cups cashew pieces

READY IN

105 min.

SERVINGS

72

CALORIES

64 kcal

https://whatsheate.com


Equipment
bowl

baking sheet

sauce pan

oven

spatula

candy thermometer

Directions
Heat oven to 200°F. Grease 2 large cookie sheets with butter; keep warm in oven. (Keeping

the cookie sheets warm allows the candy to be spread 1/4 inch thick without it setting up.)

Grease long metal spatula with butter; set aside.

In small bowl, mix baking soda, 1 teaspoon water and the vanilla; set aside. In 3-quart

saucepan, mix sugar, 1 cup water and the corn syrup. Cook over medium heat about 25

minutes, stirring occasionally, to 240°F on candy thermometer or until small amount of

mixture dropped into cup of very cold water forms a soft ball that flattens when removed

from water.

Stir in butter and cashews. Cook about 13 minutes, stirring constantly, to 300°F or until small

amount of mixture dropped into cup of very cold water separates into hard, brittle threads.

(Watch carefully so mixture does not burn.) Immediately remove from heat. Quickly stir in

baking soda mixture until light and foamy.

Pour half of candy mixture onto each cookie sheet and quickly spread about 1/4 inch thick

with buttered spatula. Cool completely, at least 1 hour. Break into pieces. Store in airtight

container at room temperature.

Nutrition Facts

 PROTEIN 5.85%
  FAT 38.12%

  CARBS 56.03%

Properties
Glycemic Index:1.59, Glycemic Load:3.96, Inflammation Score:-1, Nutrition Score:1.4021739211419%

Nutrients (% of daily need)



Calories: 63.52kcal (3.18%), Fat: 2.85g (4.38%), Saturated Fat: 0.52g (3.22%), Carbohydrates: 9.42g (3.14%), Net

Carbohydrates: 9.24g (3.36%), Sugar: 8.12g (9.02%), Cholesterol: 0mg (0%), Sodium: 32.1mg (1.4%), Alcohol: 0.02g

(100%), Alcohol %: 0.13% (100%), Protein: 0.98g (1.97%), Copper: 0.12mg (5.94%), Manganese: 0.09mg (4.46%),

Magnesium: 15.8mg (3.95%), Phosphorus: 32.01mg (3.2%), Zinc: 0.33mg (2.22%), Iron: 0.36mg (2.01%), Vitamin K:

1.83µg (1.75%), Vitamin B1: 0.03mg (1.71%), Selenium: 1.13µg (1.61%), Vitamin B6: 0.02mg (1.12%), Potassium: 35.93mg

(1.03%)


