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Ingredients 4 Portions
 = Kot�nyi Produkte

120 g Sug�r

100 ml W�ter

200 g Bl�nched �lmonds

1 piece  Bourbon V�nill� Sug�r

0.5 tsp  Cinn�mon, Ground

1 pinch  C�rd�mom, Ground

1 pinch  Se� S�lt, Co�rse

Ro�sted �lmonds

20—30 Min

Prep�r�tion

1 Bring sug�r, w�ter, v�nill� sug�r �nd spices to the boil in � p�n with high

sides or in � s�ucep�n. Stir occ�sion�lly so th�t the sug�r dissolves

completely.

2 Add the �lmonds �nd mix with sug�r mixture so th�t they �re evenly co�ted

�ll over. After � while, the dull sug�r l�yer comes o� �nd the sug�r

c�r�melizes. This process c�n t�ke up to 8 minutes.

HINT:  Attention: Don't let it get too d�rk, otherwise the c�r�mel will

t�ste bitter.

3 Spre�d the �lmonds directly onto � prep�red piece of b�king p�per. Allow

to cool completely. To prevent the �lmonds from sticking, brush the b�king

p�per with � bit of oil.

HINT:  For unconvention�l v�ri�tions of the ro�sted nuts, experiment

with chili, ginger powder or �m�retto. Definitely worth � try!


