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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.
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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

A few sheets of edible
rice paper

Method

Combine the honey and
sugar together in a saucepan.

Cook over a low heat
until the sugar has dissolved.

Stir frequently.

Raise the heat to
medium.

Cook without stirring
until the mixture reaches 158°C.

Remove from the
heat.

While the sugar is
cooking whisk the egg whites until they form stiff peaks.

Add the icing sugar to
the egg whites.

Whisk until well
combined.

Cool the syrup
slightly.

Pour the syrup into the
egg white mixture, while you are beating the egg whites with an
electric mixer.

Beat until the mixture
has thickened.

Fold in the pistachios
and cranberries.

Pour the nougat into
the greased cake pan lined with edible rice paper.

Level the nougat
layer.

Cover the nougat with a
layer of rice paper.

Leave the nougat
overnight to set at room temperature.

Loosen the sides of the
nougat and remove from the cake pan.

Cut the nougat into
strips.
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Hazelnut And
Lavender Nougat


Ingredients

375 ml honey

1125 ml sugar

5 egg whites

187 ml icing sugar

Few drops purple food
coloring

5 ml lavender
extract

625 ml hazelnuts
(chopped)

125 ml dried lavender
flowers

A few sheets of edible
rice paper
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Method

Combine the honey and
sugar together in a saucepan.

Cook over a low heat
until the sugar has dissolved.

Stir frequently.

Raise the heat to
medium.

Cook without stirring
until the mixture reaches 158°C.

Remove from the
heat.

While the sugar is
cooking whisk the egg whites until they form stiff peaks.

Add the icing sugar,
purple food coloring and lavender extract to the egg whites.

Whisk until well
combined.

Cool the syrup
slightly.

Pour the syrup into the
egg white mixture, while you are beating the egg whites with an
electric mixer.

Beat until the mixture
has thickened.

Fold in the hazelnuts
and lavender flowers.

Pour the nougat into
the greased cake pan lined with edible rice paper.

Level the nougat
layer.

Cover the nougat with a
layer of rice paper.

Leave the nougat
overnight to set at room temperature.

Loosen the sides of the
nougat and remove from the cake pan.

Cut the nougat into
strips.


Lemon Almond
Nougat

 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 lemon extract

60 g butter

130 g almonds
(chopped)

130 g pistachios
(chopped)

25 ml lemon zest

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 lemon extract
and butter.

Beat until the mixture
is stiff.

Add the almonds,
pistachios and lemon zest.

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.
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Cherry
Pistachio Nougat


Ingredients

375 ml honey

1125 ml sugar

5 egg whites

187 ml icing sugar

375 ml pistachios
(toasted and chopped)

187 ml red glace
cherries (chopped)

187 ml green glace
cherries (chopped)

A few sheets of edible
rice paper

Method

Combine the honey and
sugar together in a saucepan.

Cook over a low heat
until the sugar has dissolved.

Stir frequently.

Raise the heat to
medium.

Cook without stirring
until the mixture reaches 158°C.

Remove from the
heat.

While the sugar is
cooking whisk the egg whites until they form stiff peaks.

Add the icing sugar to
the egg whites.

Whisk until well
combined.

Cool the syrup
slightly.

Pour the syrup into the
egg white mixture, while you are beating the egg whites with an
electric mixer.

Beat until the mixture
has thickened.

Fold in the pistachios
and red and green glace cherries.

Pour the nougat into
the greased cake pan lined with edible rice paper.

Level the nougat
layer.

Cover the nougat with a
layer of rice paper.

Leave the nougat
overnight to set at room temperature.

Loosen the sides of the
nougat and remove from the cake pan.

Cut the nougat into
strips.
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 Orange
Pistachio Nougat

Ingredients

375 ml honey

1125 ml sugar

5 egg whites

187 ml icing sugar

750 ml pistachios
(toasted and chopped)

25 ml orange zest

5 ml orange
extract

A few sheets of edible
rice paper

Method

Combine the honey and
sugar together in a saucepan.

Cook over a low heat
until the sugar has dissolved.

Stir frequently.

Raise the heat to
medium.

Cook without stirring
until the mixture reaches 158°C.

Remove from the
heat.

While the sugar is
cooking whisk the egg whites until they form stiff peaks.

Add the icing sugar to
the egg whites.

Whisk until well
combined.

Cool the syrup
slightly.

Pour the syrup into the
egg white mixture, while you are beating the egg whites with an
electric mixer.

Beat until the mixture
has thickened.

Fold in the pistachios,
orange zest and orange extract.

Pour the nougat into
the greased cake pan lined with edible rice paper.

Level the nougat
layer.

Cover the nougat with a
layer of rice paper.

Leave the nougat
overnight to set at room temperature.

Loosen the sides of the
nougat and remove from the cake pan.

Cut the nougat into
strips.
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 Orange Ginger
Nougat

Ingredients

375 ml honey

1125 ml sugar

5 egg whites

187 ml icing sugar

357 ml almonds
(toasted and flaked)

375 ml crystallised
ginger (chopped)

25 ml orange zest

5 ml orange
extract

A few sheets of edible
rice paper
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Method

Combine the honey and
sugar together in a saucepan.

Cook over a low heat
until the sugar has dissolved.

Stir frequently.

Raise the heat to
medium.

Cook without stirring
until the mixture reaches 158°C.

Remove from the
heat.

While the sugar is
cooking whisk the egg whites until they form stiff peaks.

Add the icing sugar to
the egg whites.

Whisk until well
combined.

Cool the syrup
slightly.

Pour the syrup into the
egg white mixture, while you are beating the egg whites with an
electric mixer.

Beat until the mixture
has thickened.

Fold in the flaked
almonds, crystallised ginger, orange zest and orange extract.

Pour the nougat into
the greased cake pan lined with edible rice paper.

Level the nougat
layer.

Cover the nougat with a
layer of rice paper.

Leave the nougat
overnight to set at room temperature.

Loosen the sides of the
nougat and remove from the cake pan.

Cut the nougat into
strips.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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Measure
Teaspoon

Common volume measures in Milllitres
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