
Copyright VeenasMarket.com  

 

Almond Breadcrumb Hearts in Vanilla and Cardamom Infused 

Honey 
Adapted for Veena’s Market from La Tienda 

Ingredients 

For the hearts/fritters 

 3 eggs 

 3-4 slices of white bread (I used a gluten, dairy and soy free bread from Udi's) 

 3-4 tablespoons finely ground almond meal (I use Bob's Red Mill almond meal) 

 3 tablespoons coconut oil for shallow frying 

For the syrup 

 1/2 cup of honey 

 2 inch stalk of vanilla bean (you can substitute 1/2 teaspoon ground vanilla bean or 1/4 

teaspoon of vanilla essence) 

 7-8 cardamom pods, slightly crushed to open up the pods 

 2 tablespoons water 

Garnish 

 Cinnamon (I used freshly ground ceylon cinnamon) 

 Mint leaves 

Recipe 

Beat the eggs in a bowl. Make bread crumbs from 3 slices of bread. I simply tore off small pieces 

(very therapeutic if you've had a long day). You can also use a sharp chef's knife and dice the bread. 

Add it to the eggs along with 3 tablespoons of almond meal. You should have a fairly thick batter. If it 

runs too easily, add more almond meal and or bread.  

Heat the coconut oil in a skillet or frying pan over medium heat. Once the oil starts shimmering, 

pour half the batter and spread to make a 1/4 thick 'pancake'. Once the pancake is golden brown on 

the bottom, flip and cook till the top is also golden brown. Put aside on paper towels so that the 
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excess oil gets absorbed and the fritters crisps up. Repeat with the rest of the batter. Cut into hearts 

using cookie cutters or simply into squares or diamonds.  

Next, prepare the honey. The easiest way to infuse honey is to open up a jar of honey, insert the 

vanilla bean and cardamom pods, close the lid and let sit for 2 weeks. If you can't wait 2 weeks, the 

next best thing to do is to heat the honey, spices and water over low heat  in a thick bottomed pot for 

about 10-15 minutes so the flavors come together. Don't allow the honey to bubble up. It is important 

to not heat the honey on high heat as it will change the flavor or worse, caramelize the honey. For 

even better control over the heat, use a double boiler or make your own: place the honey in a small 

pot and place that pot in a bigger pot with an inch of water.  

Place the pancake fritters in the honey syrup making sure they all get coated. Arrange them on a 

plate or a bowl and pour any remaining syrup over them. Dust with freshly ground cinnamon and 

garnish with mint. Give mom a hug.  

 


