In my family whatever is ready first is the appetizers, so this was our appetizer for our last family feast.

Peanut Brittle

First, the most important part of making brittle is having a good candy thermometer that fits in your pot.  It needs to rest just above the bottom of the pot.  The Taylor thermometer I have is worth its weight in gold and almost costs as much. (Available at Dorothy’s)

3 cups sugar

1 ½ cups white corn syrup

¾ cup water

3 T butter (I have made this w/o the butter and it came out great too!

1 ½ T baking soda

2 tsp. vanilla

3 cups Spanish peanuts

Lightly coat 3 cookie sheets with oil.

Combine sugar, syrup, and water in a large deep kettle.  Bring to a boil stirring to make sure all the sugars melt and nothing sticks to the bottom.  When the mixture reaches 260 degrees add butter, peanuts and continue stirring and cooking until the thermometer reaches 310 degrees.  

Remove from heat and add vanilla and soda.  Stir very quickly as the mixture becomes very foamy.  Immediately, if not sooner, pour the mixture out onto the cookie sheets.  After the brittle has hardened break into pieces.  I like putting the brittle into large plastic bags so the shards don’t go flying all over the kitchen when I break them up into smaller bite-sized pieces.  Store brittle in sealed jar, can or plastic bag.  Brittle gets very sticky if left out.  

You can pretty much use any nut you want, except Mrs. McKenzie.   I like the Spanish peanuts because they are small, salty and cheap, but any nut, excepting the above Guppy Nut, will do.
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