
Matzo Almond Brittle

DESSERT

Ingredients
5 ounces almonds  toasted sliced 

2 cups matzo

0.5 teaspoon salt

3 tablespoons butter  salted softened 

2 cups sugar

1 serving vegetable oil  for brushing pan (unless using nonstick liner 

0.3 cup water

Equipment

READY IN

45 min.

SERVINGS

1

CALORIES

4655 kcal

HEALTH SCORE
57%

https://whatsheate.com


bowl

frying pan

sauce pan

oven

baking pan

wooden spoon

aluminum foil

ziploc bags

rolling pin

pastry brush

Directions
Put oven rack in middle position and preheat oven to 350°F.

Spread matzo farfel in a large shallow baking pan (1/2 to 1 inch deep) and toast, stirring and

shaking pan occasionally, until golden, 15 to 20 minutes.

Transfer to a bowl, then cool pan and line with a nonstick bakeware liner such as Silpat or with

foil (shiny side down). If using foil, brush foil with oil.

Bring sugar, water, and salt to a boil in a deep 2- to 2 1/2-quart heavy saucepan over

moderate heat, stirring slowly until sugar is dissolved. Boil gently, without stirring but washing

down any sugar crystals on side of pan with a pastry brush dipped in cold water, until syrup

begins to turn golden. Continue to boil, swirling pan occasionally, until syrup is a deep golden

caramel. Immediately remove pan from heat and carefully stir in butter with a wooden spoon

(mixture will rise up and bubble vigorously). When bubbling begins to subside, immediately

stir in toasted matzo farfel and almonds and quickly pour into baking pan, spreading and

smoothing with back of spoon before mixture hardens.

Transfer baking pan to a rack. If using a foil-lined pan, cool brittle to warm in pan, then peel off

foil and transfer brittle to rack to cool completely. If using nonstick liner, cool brittle

completely in pan. Break brittle with your hands into bite-size pieces, or make into a topping:

Break into large pieces with your hands, then put brittle in a heavy-duty sealable plastic bag,

seal bag, force out excess air, and lightly pound with a rolling pin into smaller pieces.

Nutrition Facts



 PROTEIN 6.54%
  FAT 24%

  CARBS 69.46%

Properties
Glycemic Index:130.09, Glycemic Load:280.54, Inflammation Score:-10, Nutrition Score:60.167825926905%

Flavonoids
Cyanidin: 3.49mg, Cyanidin: 3.49mg, Cyanidin: 3.49mg, Cyanidin: 3.49mg Catechin: 1.81mg, Catechin: 1.81mg,

Catechin: 1.81mg, Catechin: 1.81mg Epigallocatechin: 3.67mg, Epigallocatechin: 3.67mg, Epigallocatechin: 3.67mg,

Epigallocatechin: 3.67mg Epicatechin: 0.85mg, Epicatechin: 0.85mg, Epicatechin: 0.85mg, Epicatechin: 0.85mg

Eriodictyol: 0.35mg, Eriodictyol: 0.35mg, Eriodictyol: 0.35mg, Eriodictyol: 0.35mg Naringenin: 0.61mg, Naringenin:

0.61mg, Naringenin: 0.61mg, Naringenin: 0.61mg Isorhamnetin: 3.74mg, Isorhamnetin: 3.74mg, Isorhamnetin:

3.74mg, Isorhamnetin: 3.74mg Kaempferol: 0.55mg, Kaempferol: 0.55mg, Kaempferol: 0.55mg, Kaempferol:

0.55mg Quercetin: 0.51mg, Quercetin: 0.51mg, Quercetin: 0.51mg, Quercetin: 0.51mg

Nutrients (% of daily need)
Calories: 4654.66kcal (232.73%), Fat: 126.7g (194.92%), Saturated Fat: 30.18g (188.62%), Carbohydrates: 825.09g

(275.03%), Net Carbohydrates: 793.18g (288.43%), Sugar: 406.76g (451.96%), Cholesterol: 90.3mg (30.1%),

Sodium: 1441.17mg (62.66%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 77.73g (155.45%), Manganese:

6.33mg (316.68%), Selenium: 183.24µg (261.77%), Vitamin E: 38.69mg (257.94%), Vitamin B2: 3.08mg (181.36%),

Vitamin B1: 2.12mg (141.59%), Fiber: 31.91g (127.65%), Magnesium: 502.47mg (125.62%), Vitamin B3: 23.56mg

(117.78%), Iron: 20.43mg (113.51%), Phosphorus: 1113.01mg (111.3%), Copper: 1.78mg (89.11%), Zinc: 7.73mg (51.51%),

Calcium: 459.39mg (45.94%), Potassium: 1587.29mg (45.35%), Vitamin B6: 0.74mg (36.98%), Folate: 144.07µg

(36.02%), Vitamin K: 30.11µg (28.67%), Vitamin B5: 2.81mg (28.07%), Vitamin A: 1051IU (21.02%), Vitamin B12:

0.07µg (1.19%)


