Nut Brittle
(Source Paula Deen 2007, www.foodnetwork.com)
Information

Prep time: 15 minutes

Cook time: 20 minutes

Level: Difficult

Serves: 3-4 servings (???  Many more than that!)

Special equipment needed: candy thermometer
Ingredients:
2 ½ cups sugar

1 ¼ cups light corn syrup

1 cup water

1 Tbsp. salt (Seems like way too much.  I used only ½ tsp. salt)

½ cup cashews

½ cup pecans

½ cup macadamia nuts

½ cup almonds.

Or nuts of your choice.  Use peanuts for peanut brittle.

4 Tbsp. butter

3 tsp. baking soda

Directions:
In a nonstick saucepan, heat and stir sugar, corn syrup, water and salt over medium heat until sugar has dissolved.  Over high heat using a candy thermometer cook sugar mixture to a hard crack stage (290 F degrees).
Add nuts and butter and cook to 300 F degrees stirring all the time to keep the nuts from burning.  Pull off heat at 300 F degrees and stir in baking soda while beating to a froth for 30 seconds.  NOTE: volume of mixture will increase dramatically (2-3 X) when you add the baking soda.  You will have a terrible mess if your pan isn't large enough to accommodate this.  You have been warned.

Pour at once onto 4 well buttered 15 ½ x 10 x 1 inch pans (two cookie sheets should work as well).  Spread with a spatula as thin as possible.  As the brittle cools you may use gloves to had stretch the brittle which will give it a better eating quality (I didn't do this and it turned out fine).

The brittle has a great shelf life; if kept in air tight zip lock bags or containers it will keep for 2 months (but won't last that long before it is all eaten up!).
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