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Smokey Spruce Buttercrunch 
 
Crunchy, chocolaty candy with the smoky, pine-filled allure of a campfire? Sign me up. 
But let’s not kid ourselves: this is not a low-maintenance holiday treat. It requires two 
ingredients you might have to mail order, but both, in my opinion, are intriguing enough 
to be worth the time and money. Order smoked chocolate chips from Hot Cakes Molten 
Chocolate Cakery in Seattle (www.getyourhotcakes.com) and spruce extract from 
Dandelion Botanical, which is actually just across the street 
(www.dandelionbotanical.com). 
 
TIME: 30 minutes active time 
MAKES: about 3 dozen pieces 
 
2 sticks (1 cup) unsalted butter 
1 cup sugar 
1 tablespoon light corn syrup 
2 tablespoons water 
3 to 6 drops spruce or pine essential oil 
7 ounces smoked chocolate chips 
2/3 cup toasted sweetened coconut 
7 ounces high-quality bittersweet chocolate (I prefer 70%), finely chopped 
2/3 cup toasted sliced almonds 
 
Line a baking sheet with a silicon baking mat (or greased foil) and set aside. 
 
Combine the butter, sugar, corn syrup, and water in a medium non-reactive (not 
aluminum) saucepan and bring to a simmer over medium heat. Cook, stirring 
occasionally, until the temperature reaches 290°F 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°F, stir in the essential oil (3 drops for a hint, or up to 6 for a super piney flavor, 
depending on how strong you want it), then 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 is just a bit bigger in size than a piece of paper. Let cool 
completely, about 30 minutes. 
 
When cool, melt the smoked chocolate chips: Place them 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 the melted smoked chocolate in an even layer over the cooled toffee, and sprinkle 
evenly with the coconut. Cool until the chocolate is dry and completely firm (this may 
take a few hours), then carefully flip the toffee. Repeat the melting process with the 
bittersweet chocolate, over low heat, then repeat the spreading process with the remaining 



Recipe by Jess Thomson • www.jessthomson.wordpress.com 

chocolate and sprinkle the almonds on top. Let cool completely, then break into bite-
sized chunks. Store in a tightly sealed container up to 3 weeks. 


