
Christmas Walnut Toffee
 Gluten Free

SIDE DISH

Ingredients
1 cup butter

6 ounce chocolate chips

1 tablespoon plus

1.5 cups walnuts  divided chopped 

3 tablespoons water

1 cup sugar  white 

Equipment
bowl

READY IN

45 min.

SERVINGS

4

CALORIES

1115 kcal

https://whatsheate.com


frying pan

sauce pan

baking pan

microwave

candy thermometer

Directions
Butter a 9 inch square baking dish, and set aside. Melt butter in a large saucepan over

medium heat. Stir in the sugar and corn syrup until smooth; add the water and stir.

Heat to 290 degrees F (145 degrees C) using a candy thermometer.

When the temperature has been reached, stir in 1 cup of the walnuts, and cook for 3 more

minutes, stirring constantly.

Pour into the prepared pan, and allow to cool. When the toffee is cooled, remove from the

pan, and place onto waxed paper. Melt chocolate chips in a metal bowl over a pan of

simmering water, or in the microwave, stirring frequently until smooth.

Spread half of the melted chocolate onto one side of the toffee slab, and sprinkle with half of

the remaining nuts. Allow to cool until set, then repeat with the other side. Break into bite size

pieces when set.

Nutrition Facts

 PROTEIN 2.46%
  FAT 67.42%

  CARBS 30.12%

Properties
Glycemic Index:39.77, Glycemic Load:36.34, Inflammation Score:-7, Nutrition Score:12.473913122778%

Flavonoids
Cyanidin: 1.19mg, Cyanidin: 1.19mg, Cyanidin: 1.19mg, Cyanidin: 1.19mg

Nutrients (% of daily need)
Calories: 1114.53kcal (55.73%), Fat: 86.95g (133.77%), Saturated Fat: 39.45g (246.59%), Carbohydrates: 87.41g

(29.14%), Net Carbohydrates: 84.47g (30.72%), Sugar: 79.6g (88.45%), Cholesterol: 122.01mg (40.67%), Sodium:

370.25mg (16.1%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.15g (14.3%), Manganese: 1.5mg (74.99%),

Copper: 0.7mg (35.15%), Vitamin A: 1426.96IU (28.54%), Magnesium: 70.63mg (17.66%), Phosphorus: 165.43mg

(16.54%), Vitamin B6: 0.24mg (11.87%), Fiber: 2.94g (11.76%), Folate: 44.7µg (11.18%), Vitamin E: 1.62mg (10.82%),



Vitamin B1: 0.16mg (10.38%), Zinc: 1.44mg (9.58%), Potassium: 329.66mg (9.42%), Calcium: 88.55mg (8.85%), Iron:

1.31mg (7.3%), Vitamin B2: 0.09mg (5.57%), Vitamin K: 5.16µg (4.91%), Selenium: 3.06µg (4.37%), Vitamin B5: 0.31mg

(3.13%), Vitamin B3: 0.52mg (2.58%), Vitamin B12: 0.1µg (1.61%)


