
Matzo Brittle
 Gluten Free   Low Fod Map

DESSERT

Ingredients
1 cup almonds  toasted sliced coarsely chopped 

1.5 teaspoons fleur del sel

1 cup brown sugar  light packed 

1.5 cups semi chocolate chips

8 ounces butter  unsalted cut into large pieces 

0.5 teaspoon vanilla extract

Equipment
baking sheet

READY IN

45 min.

SERVINGS

12

CALORIES

380 kcal

https://whatsheate.com


sauce pan

oven

aluminum foil

spatula

Directions
Heat the oven to 350°F and arrange a rack in the middle.Line a rimmed baking sheet with 2

overlapping pieces of aluminum foil that wrap over the edges of the baking sheet. Arrange the

matzo in a single layer on the baking sheet, breaking pieces as needed to fill any empty

spaces; set aside.

Place the butter, brown sugar, and 3/4 teaspoon of the fleur de sel in a small saucepan over

medium heat and stir with a rubber spatula until the mixture comes to a boil, about 5 minutes.

Continue to boil, stirring occasionally, for 3 minutes more.

Remove from the heat, add the vanilla (pour it in slowly, as the mixture may bubble up), and

stir to combine.

Pour the caramel over the matzo and spread it evenly using the rubber spatula.

Place the baking sheet in the oven (use care because the baking sheet may be hot from the

caramel) and bake the matzo until small bubbles cover the surface and the caramel is

fragrant (do not let the caramel burn), about 10 minutes.

Remove from the oven, sprinkle with the chocolate chips, and set aside until the chips have

softened, about 5 minutes.Using a rubber spatula, spread the chocolate over the caramel.

Sprinkle with the nuts and remaining 3/4 teaspoon fleur de sel. Refrigerate the brittle until

cool, about 15 minutes. Break into pieces and serve.

Nutrition Facts

 PROTEIN 3.28%
  FAT 64.33%

  CARBS 32.39%

Properties
Glycemic Index:0.83, Glycemic Load:0.07, Inflammation Score:-5, Nutrition Score:6.8434782235519%

Flavonoids
Cyanidin: 0.19mg, Cyanidin: 0.19mg, Cyanidin: 0.19mg, Cyanidin: 0.19mg Catechin: 0.1mg, Catechin: 0.1mg,

Catechin: 0.1mg, Catechin: 0.1mg Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg, Epigallocatechin: 0.2mg,



Epigallocatechin: 0.2mg Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg, Epicatechin: 0.05mg

Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg, Eriodictyol: 0.02mg Naringenin: 0.03mg, Naringenin:

0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg Isorhamnetin: 0.2mg, Isorhamnetin: 0.2mg, Isorhamnetin: 0.2mg,

Isorhamnetin: 0.2mg Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg

Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)
Calories: 380.32kcal (19.02%), Fat: 27.77g (42.73%), Saturated Fat: 14.96g (93.48%), Carbohydrates: 31.47g

(10.49%), Net Carbohydrates: 28.71g (10.44%), Sugar: 26.41g (29.34%), Cholesterol: 41.98mg (13.99%), Sodium:

300.24mg (13.05%), Alcohol: 0.06g (100%), Alcohol %: 0.11% (100%), Caffeine: 19.35mg (6.45%), Protein: 3.19g

(6.37%), Manganese: 0.49mg (24.35%), Copper: 0.37mg (18.59%), Vitamin E: 2.53mg (16.89%), Magnesium:

62.36mg (15.59%), Fiber: 2.76g (11.03%), Iron: 1.84mg (10.24%), Phosphorus: 100.66mg (10.07%), Vitamin A:

483.63IU (9.67%), Vitamin B2: 0.1mg (6.18%), Potassium: 213mg (6.09%), Zinc: 0.86mg (5.73%), Calcium: 54.52mg

(5.45%), Selenium: 2.61µg (3.73%), Vitamin K: 2.94µg (2.8%), Vitamin B3: 0.49mg (2.47%), Vitamin D: 0.28µg

(1.89%), Vitamin B1: 0.02mg (1.59%), Vitamin B5: 0.15mg (1.49%), Vitamin B6: 0.03mg (1.31%), Vitamin B12: 0.07µg

(1.21%), Folate: 4.12µg (1.03%)


