
Source: Evania Marler’s Personal Recipe.

Quinoa Sesame Brittle
Serves 6

Cook : Evania Marler
Vegetarian, easy, inexpensive.

Ingredients
• 130gr or 1 cup mixed Nuts, chopped   

(e.g. Almonds, Walnuts and Pine Nuts)
• 45gr or 1/3 cup uncooked White Quinoa
• 45gr or 1/3 cup Sesame Seeds, mixture of 

black and white
• 1/8 teaspoon Sea Salt
• 170gr or 1/2 cup Maple Syrup 
• 4 tablespoons Palm Sugar 
• 2 tablespoons Coconut Oil, or any other 

neutral oil

Instructions
• Preheat oven to 165 degrees C (325 F). 

Line a baking sheet with parchment paper. 
Make sure you cover the entire surface and all the edges.

• Combine quinoa, mixed nuts, sesame seeds, 
and sea salt in a big bowl. Stir to combine. Set aside.

• Combine coconut oil, maple syrup, and palm sugar in a small saucepan. 
Warm over medium-low heat for 2-3 minutes. Stir occasionally until the oil and maple syrup are well 
combined. It’s OK that the palm sugar is not completely dissolved at this point.

• Pour the syrup mixture onto the dry ingredients. Stir to combine and mix all the dry ingredients with 
the liquid.

• Pour everything onto the centre of the parchment-lined baking sheet and spread into an even layer 
with a spatula. Try to get it as even as possible. The brittle sheet will expand into a thinner layer as it 
bakes.

• Bake for 15 minutes. Rotate the pan (180 degrees) once to ensure even browning. Bake for another 
15 to 20 minutes. Watch carefully during the last 5 minutes to prevent burning. The brittle is done 
when it’s become deep golden brown in colour.

• Let cool completely. Break into bite-size pieces with your fingers.
• Store leftovers in a sealed bag or container at room temperature for 1 week, or in the freezer for up 

to 1 month.

Notes
You can replace Palm Sugar with other type of sugar.
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Troubleshooting

• If you don’t bake the brittle long enough, it will stay soft and sticky. You won’t able to break it apart, 
even after cooling.

• One way to determine the baking time is by observing the baking process. You will notice the brittle 
starts to bubble furiously after 15mins. The bubbles will gradually die down in another 10 to 15mins. 
When there are only a few bubbles here and there, and the colour of the sugar has gotten much 
darker than it was at the beginning, it’s done.

• The baking time will vary based on the sugar content, sugar type, and thickness of the brittle. If you 
use a very large and flat baking sheet, the brittle will expand and become a very thin sheet.
In this case, the baking time might be as short as 25mins.

• When the brittle has cooled down, if you can only break off part of the brittle and the rest of the 
brittle will only bend (not break), the brittle is not completely cooked. To solve the problem, break off 
as much of the cooked brittle as you can. Return the pan to the oven and continue to cook for 
another 5mins. Repeat this process until all the brittle is cooked through.
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