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Ingredients
I:‘ 1.5 teaspoons baking soda

I:‘ 0.5 cup plus

I:‘ 1 pinch cream of tartar
I:‘ 150 g chocolate dark
I:‘ 1.3 cups caster sugar

I:‘ 1 teaspoon citrus champagne vinegar

Equipment
D bowl
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frying pan
sauce pan
whisk

baking pan
aluminum foil

candy thermometer
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Line a 8in. square baking pan with lightly oiled foil. Half fill the sink with cold water and have
ready a whisk and the baking soda.

Place the sugar, syrup, cream of tartar, and vinegar into a medium-size, solid-based

saucepan.

Add 5 tablespoons water and set the saucepan over medium heat. Stir until the sugar has
dissolved, then bring the mixture to a boil. Continue to cook until the mixture turns amber-
colored and reaches "hard crack" stage, or 300°F (154°C) on a candy thermometer.

As soon as the caramel reaches the right temperature, remove thesaucepan from the heat
and plunge into the sink of cold water to speed up the cooling process. Working quickly, pour
the baking soda into the caramel and whisk to combine evenly; the mixture will foam up like a
mini volcano.

Pour into the prepared pan in an even layer and let cool.

Melt the chocolate in a bowl set over a saucepan of barely simmering water and stir until
smooth.

Remove from the heat and cool slightly. Turn the honeycomb out of the pan, peel off the foil,
and break into chunks. Half dip each piece into the melted chocolate.

Let harden before packaging.
Stored in an airtight container, it will keep for 2-3 days.

Reprinted with permission from Gifts from the Kitchen by Annie Rigg, © 2011 Kyle Books

Nutrition Facts

PROTEIN 0.96% [ FAT 19.31% CARBS 79.73%

Properties



Glycemic Index:6.58, Glycemic Load:12.31, Inflammation Score:-1, Nutrition Score:0.67956522560638%

Nutrients (% of daily need)

Calories: 113.66kcal (5.68%), Fat: 2.62g (4.04%), Saturated Fat: 1.51g (9.41%), Carbohydrates: 24.39g (8.13%), Net
Carbohydrates: 23.98g (8.72%), Sugar: 23.71g (26.35%), Cholesterol: Omg (0%), Sodium: 88.74mg (3.86%), Alcohol:
Og (100%), Alcohol %: 0% (100%), Caffeine: 4.95mg (1.65%), Protein: 0.29g (0.59%), Copper: 0.04mg (2.21%),
Magnesium: 8.57mg (2.14%), Manganese: 0.04mg (1.89%), Fiber: 0.41g (1.65%), Vitamin B2: 0.02mg (1.21%), Iron:
0.22mg (1.2%), Phosphorus: 11.05mg (1.1%), Zinc: 0.15mg (1.01%)



