TURRON BLANDO (Nougat Soft kind)

from Ottawa Morning, an interview of Nieves Santos, Dec 3/2012  

 

• 1/3 plus 2 tbsp cup honey 
• 1 ½ cups raw whole almonds & hazelnuts
• 2 1/4 cups raw whole hazelnuts
• 1 cup icing sugar or less (100gms)
• 2 egg whites or less

 

 

Toast the almonds and hazelnuts in oven at 300 F; keep an eye on them as they can burn.

When cool, grind them in a food processor until fine. 
Mix them all in a bowl with the honey and sugar. Start by kneading the mix so the oils start to release. Eventually, you should be able to make two rectangles or other shapes; if you can't, add one egg white and keep kneading. That's usually all you need to give it the desired shape.
Once the shape is right, put it on a flat plate or tray, cover with wax paper, and put some weight on top; books work fine. Remember to choose your books well, since the information seeps through! These need to sit for 3 weeks.

