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Brown Sugar-Vanilla Buttercrunch 
 
This crunchy candy, based on a top-secret family recipe from someone else’s family, is 
my answer for the cookie-averse recipients on my holiday baking list. For another gift, 
cut the used vanilla bean in to 3 or 4 pieces and snuggle them into jars of sugar, for 
vanilla sugar. 
 
TIME: 30 minutes active time 
MAKES: about 3 dozen pieces 
 
2 sticks (1 cup) unsalted butter 
1 cup brown sugar 
1 tablespoon Karo syrup 
2 tablespoons water 
Seeds from 1 soft vanilla bean 
1 pound high-quality dark chocolate (I prefer 60%, or dark chips), finely chopped 
2 cups toasted walnuts, very finely chopped 
 
Line a baking sheet with a silicon baking mat (or greased foil) and set aside. 
 
Combine the butter, brown sugar, Karo syrup, water, and vanilla bean seeds in a medium 
non-reactive (not aluminum) saucepan and bring to a simmer over medium heat. Cook, 
stirring occasionally, until the temperature reaches 290 degrees on an instant-read 
thermometer. (It will take 10 to 15 minutes, but this is not the time to wander around the 
kitchen, as overcooking the caramel will cause it to separate. Be patient.) 
 
At 290 degrees, carefully pour the toffee mixture onto the lined baking sheet, tipping the 
sheet and/or spreading the mixture with a small offset spatula until the mixture makes a 
roughly 12” by 15” rectangle. Let cool completely, about 30 minutes. 
 
When cool, melt the chocolate: Place it in a saucepan over very low heat, and stir 
constantly until almost all the chunks are melted. Remove from heat and stir until 
smooth. Set aside. 
 
Spread half the chocolate mixture in an even layer over the cooled toffee, and sprinkle 
evenly with half the walnuts. Cool until the chocolate is dry and completely firm (this 
may take a few hours), then carefully flip the toffee. Rewarm the chocolate over low heat, 
if necessary, then repeat the spreading process with the remaining chocolate and sprinkle 
the remaining walnuts on top. Let cool completely, then break into bite-sized chunks. 
Store in a tightly sealed container up to 3 weeks. 


