Cinder Toffee (honeycomb)

Age: 5-11 Makes enough for a class of

24
Duration: 15 mins

Preparation time: 5 mins
Resources

4 tablespoons golden syrup
100grammes golden caster
sugar

1.5 teaspoons bicarbonate of
soda

Shallow baking tray lined with
foil

Whisk

Spoons

Spatula

Cooker

Large saucepan

Weighing scales

burnt at the bottom of the pan.

lIClose adult
supervision

essential Y
Activity e

Put the golden syrup into

the pan and stir in the

sugar until they are

thoroughly mixed.

Heat gently, stirring

to melt the sugar.

When the mixture begins

to boil, stop stirring and

time it for 3 minutes.

Towards the end of

cooking time, give it
another little stir to
make sure nothing has

Take the pan off the heat, and add the bicarb. of soda.

Whisk the soda into the mixture. It will immediately
expand, as the mixture fills with air. Continue to
whisk and let it cool for about half a minute, then use

a spatula to turn it into the lined dish. The cinder toffee will
set hard at room temperature in around 45 minutes. When
hard, peel off the foil and break into chunks.




