
       
 

Kathi’s Favorite Toffee 

 

I make this every year at Christmas time and it never lasts long.  If I made it more often, I 

would be cursed by most of my family members who are addicted to it and are all on diets!  

It’s easy, delicious and versatile, has only a few ingredients and is a great candy to freeze or 

package and send to others. Here ya go!: 

 

1 cup (2 sticks) real butter 

1 ½ cup packed brown sugar 

 

Before you start putting this together – you need to decide what variation you’re going to 

make.  Trust me on this – you have to have the pan ready before you start melting butter and 

stirring in the brown sugar.  Once it’s cooked, you have to pour it into the pan quickly. Line a 

cookie sheet with foil and use the wrappers from the butter sticks to butter the foil.  

 

Variation 1 – just the toffee – no need to do anything else! 

Variation 2 – sprinkle the foil-lined pan with chopped nuts.  I use pecans, but walnuts,  

                  Almonds, macadamia or other nuts are fine too.  Chop them pretty fine. 

Variation 3 – spread mini pretzel twists in a single layer on the pan.  

 

- Stir the butter and brown sugar together in a heavy skillet on medium heat until it begins to 

boil.   

- Once it boils, set the timer for 7 minutes.  Stir constantly for that 7 minutes. (Drop a small 

amount in a bowl of cold water and check to see if it hardens at about 6 ½ minutes. If it does, 

you can stop then.)   

- Remove from heat immediately and pour quickly onto the foil-lined pan, covering as much of  

   the nuts or pretzels as possible.  Use the back of a spoon to spread out a little.  

- Sprinkle chocolate chips over the top of the hot toffee.  Turn a second pan over on top to  

   melt the chocolate, then spread it out over all.  

(For my salted toffee pretzel version – I used dark chocolate chunks and sea salt.  Yummy!)  

 


