If like meyou live near to open countryside and enjoy walking you may have noticed that
the hazel bushes have produced a bumper crop thisyear. It seemsto have been a great year
for all sorts of wide foods, blackberriesearlier in summer, hazelnutsand elderberry are
both available in good quantities now. So if you've gathered a few mor e hazelnuts than you
know what to do with, here'sa simpletasty and low cost way to make use of them.

Ingredients

100 g Fresh Hazelnuts
250 g Caster Sugar
A Pinch Of Salt

M ethod

1. Preheat the oven to 190C/170C fan/gas 5. Scatter the nuts onto a baking sheet then toast in the
oven for 6-10 minutes or until golden but not burnt. Let them cool slightly, but while they are still
warm, rub the skins off the hazel nuts and walnuts. Line a baking tray with non-stick baking
parchment.

2. Tip the sugar into a heavy-based, wide non-stick pan, add a splash of water and gently heat over
alow heat until the sugar has dissolved, without stirring. Continue heating the sugar until it
reaches an even light brown colour all over, then take it one step further to a slightly deeper
brown, watching it carefully so it doesn burn. Scatter in a pinch of salt, then the toasted whole
nuts and shake the pan so the nuts become well coated in the caramel.

3. Quickly and carefully pour the mixture onto the prepared baking sheet. Allow it to cool
completely, so it sets and hardens. Once its hard you can break the brittle into pieces ready to eat.
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