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Nougatine with walnuts to eat with ice cream
Place the walnuts onto an oven tray and place in the oven until lightly brown. 

In a saucepan, prepare the caramel. You will need enough caramel to coat the nuts. Gently heat 100g of sugar for 2 teaspoons of water (you may need to adjust the quantities depending on how many nuts you are using). Do not stir too much as the sugar will turn brown. Do not overcook.

Once the mixture becomes golden, remove the pan from the heat. Pour the walnuts into the pan and mix.

Before the mixture cools, pour the preparation on a sheet of greaseproof paper. Place another sheet of greaseproof paper over the nougatine and, using a rolling pin, crush the mixture to break the walnut kernels into smaller pieces. 

Cut into pieces and allow to cool. Great to eat by itself or with ice cream.
If desired you can substitute the walnuts for hazelnuts, almonds or a mixture of dried fruits.
