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    Nougat




    There Are Many Kinds Of Nougat:




    African Nougat




    American Nougat




    Australian Nougat




    Divinity




    Gaz




    Mandorlato




    Roman Nougat




    Sea Foam




    Turrón




    Wiener Nougat




    Basic Nougat Recipe




    Ingredients




    First Group Of Ingredients




    450 g sugar




    150 ml syrup




    150 ml water




    Second Group Of Ingredients




    225 g sugar




    100 ml water




    100 ml syrup




    Remaining Ingredients




    2 egg whites




    2 ml salt




    5 ml vanilla extract




    60 g butter




    80 g glace cherries (chopped)




    100 g almonds (chopped)




    80 g walnuts (chopped)




    A few sheets of edible rice paper




    Method




    Combine the sugar, syrup and water together in a saucepan (first group of ingredients).




    Dissolve the sugar over a low heat.




    Bring to boil and boil until the temperature reaches 128 degrees C.




    Combine the second group of ingredients - sugar, syrup and water together in a saucepan.




    Dissolve the sugar over a low heat.




    Bring to boil and boil until the temperature reaches 115 degrees C.




    Whisk the egg whites and salt until stiff peaks form (do this while the 2 syrup mixtures are boiling).




    Gradually add the 115 degree C syrup to the egg whites while whisking at high speed.




    Whisk for 5 minutes with the electric beater until the mixture is quite stiff.




    Combine the 128 degree syrup and the egg white mixture.




    Whisk thoroughly.




    Add the vanilla extract and butter.




    Beat until the mixture is stiff.




    Add the cherries, almonds and walnuts.




    Line a baking pan with a sheet of rice paper.




    Press the nougat mixture into the baking pan on the rice paper.




    Place another sheet of rice paper on top of the nougat.




    Place a heavy object on top of the nougat.




    Leave to stand for 24 hours




    Cut the nougat into pieces.




    Honey, Cranberry And Pistachio Nougat




    Ingredients




    375 ml honey




    1125 ml sugar




    5 egg whites




    187 ml icing sugar




    375 ml pistachios (toasted and chopped)




    375 ml dried cranberries
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