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Caramelised walnuts



These delicious nuts can be used in several cakes, but you can also put them on ice-cream, pancakes, fruit salad, or eat them just as they are.


 354K 36 3.5
Grade this recipe:  5 4 3 2 1

Last modified on:  February 21th 2011
Keywords for this recipe:WalnutsDriedCaramelPastrySweets

For this recipe: 
 I want to make it (208×) I made it (171×) Send to Ask Follow Comment E-book Print DiaporamaFor 320 g, you will need:
	1  300 g walnuts
	2  3 tablespoons caster sugar
	Total weight: 345 grams


Change these quantities to make: 160 g 320 g 640 g 960 g 
Change measures: Metric   Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Cooking	Start to finish
	12 min.	10 min.	22 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  10 min.


	Peel 300 g  walnuts.

If the kernels are large, chop roughly with a broad-bladed knife.

	


	
	Stage 2 -  5 min.


	Put a frying pan on high heat without fat.

Roast nuts while stirring continuously to prevent burning, for 4 or 5 minutes.

They should brown slightly, but without smoking or burning.

	


	
	Stage 3 -  1 min.


	Turn down the heat.

Add 3 tablespoons  caster sugar, it will melt and quickly caramelize.

	


	
	Stage 4 -  5 min.


	Continue stirring, still over low heat, until all the nuts are coated with caramel but not burned.

	


	
	Stage 5 -  1 min.


	When nuts are well caramelized, tip out the nuts onto your working surface to stop the cooking quickly.

Stir nuts with a fork to prevent them sticking together while they cool.

Wait until they are cold before eating, they're better...

	

Keeping
Several weeks in a closed jar.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	2,160 Kcal or 9,043 Kj	45 gr	90 gr	180 gr
	108 %	17 %	8 %	27 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	626 Kcal or 2,621 Kj	13 gr	26 gr	52 gr
	31 %	5 %	2 %	8 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Nuts



How much will it cost?
	For 320 g : 2.44 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



Some recipes that use this recipe

Chocolate cream with a crunch, irish coffee mousse

This is a chocolate cream with chopped candied grapefruit peel and caramelized nuts added to give bit of crunch. The small pot of cream is topped with an Irish coffee mousse (flavours of coffee, fresh cream, sugar and whisky).
247K 15  59 min.

See all recipes that use it
	
This recipe uses (among others)
		Walnuts:  You can check-out other recipes which use it, like for example: Poitevin twist, Jura bread, Bistro-style endive salad, ...  All
		Caster sugar:  You can get more informations, or check-out other recipes which use it, for example: Brioche royale, Pavlova, Pancake batter, Confit of quinces in Macvin, Old style brioche, ...  All




Other recipes you may also like

Pear tart with almond cream
 This is a very quick and easy tart to make, as everything (or almost) can be done in advance. A piece of sweetcrust pastry, some almond cream and pears? You have "everything you need".
352K4.3  1 hour 14 min.  March 17th 2011


Finger biscuits
 These small biscuits, that look a bit like savoy biscuits, are delicious alone or with Champagne, but are also the base for charlottes or Tiramisu.
328K5  50 min.  July 30th 2021


Macarons (the original French macaroons) 
 This recipe really is "of the moment": the success of these small, highly-coloured cakes, in an infinite variety of flavours, is impressive. It's a recipe which needs some care, in order to produce a result worthy of a professional pastrychef. No problem, I will guide you through the recipe,...
1.6M 714.6  2 hours 38 min.  October 3rd 2019


Bouquet garni
 Used very frequently in French cuisine, a secret of French chefs, it adds flavour to a lot of recipes, and it's easy to prepare. The basic principle is to make a small bundle of herbs, bind them in green leek leaves and to tie it up, so that the whole thing can be removed and discarded easily after...
403K3.5  12 min.  March 21th 2017


Tartiflette
 A personal version of a classic recipe from Savoy.
582K 14.6  1 hour 27 min.  September 16th 2019




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-03-24)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment




	
	
	
Follow this recipe (as 2 people already do)
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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