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Easy to Make Candy and Cookie Dough
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Conversion Tables
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Utensils Required To Make These
Recipes
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 Wooden spoon - for
mixing

Knife - to cut the candy into squares

Teaspoon - to shape the candy

Metal tablespoon - to shape the candy

Square baking pan - to mold the candy

Mixing bowls - for mixing

Double boiler - to melt the ingredients

Baking sheet - to place the candy on

Scale - weigh ingredients

Microwave proof bowl - to use in the microwave

Glass bowl - to use in the microwave

Measuring cups & spoons - measure
ingredients

Saucepan - cook the potato for macaroons

Lollipop sticks - for the popcorn lollipops

Cocktail sticks - for the food coloring

Paper candy cases - for the chocolate truffles

Parchment paper - line the baking sheet

Scissors - cut the marshmallows
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Baking Tip - How To Use Food Coloring

 Remember Food Coloring Is
VERY Concentrated!

You only need a few drops to color the cookie dough
or candy.

The easiest way is to use a cocktail stick. Just dip
the tip of the cocktail stick into the food coloring.
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Now press the colored tip of the cocktail stick into
the cookie dough or candy mixture. Do this a few times and you will
have the perfect color.

NEVER try to pour the food coloring into the
candy or cookie dough - you could slip and end up with a
disaster.
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Baking Tip - What Is A Double Boiler And
How Does It Work?

 Step
1

Pour water into the bottom half of the double
boiler.

Step 2

Place the bottom half of the double boiler onto the
stove and bring the water to boiling point.
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Step 3

Place whatever you want to melt into the top half of
the double boiler and place it on top of the bottom half of the
double boiler.

Step 4

Stir occasionally to make sure that the ingredients
have melted.

Step 5

When the ingredients have melted remove the top half
of the double boiler from the boiling water part .

Step 6

Switch off the stove.
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Baking Tip - How To Melt Chocolate In A
Microwave
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Step 1

Break the chocolate up into small, even pieces.

Step 2

Place the pieces of chocolate into a Ziploc freezer
bag and seal the bag.
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Step 3

Place the bag into the microwave and heat for 20
second bursts until the chocolate has melted.

Step 4

Cut a small hole in the one corner of the bag and use
it as a piping bag.
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Chocolate Cream Truffles
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Ingredients

125 g dark chocolate (broken into small pieces)

60 ml cream

10 ml vanilla extract

300 g icing sugar

Chocolate sprinkles

Desiccated coconut (shredded)

Paper candy cases

Method

Melt the chocolate pieces in the top of a double
boiler.

Stir until the chocolate has melted.

Remove the melted chocolate from the heat.

Add the cream and vanilla extract and mix well.

Gradually add the icing sugar and mix well.

Chill the mixture in the refrigerator for 30
minutes.

Roll the mixture into small balls.

Roll half the balls in the coconut and the other half
in the chocolate sprinkles.

Place each ball into a paper candy case.
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Uncooked Coconut Ice
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Ingredients

100 ml condensed milk

350 g icing sugar

180 g desiccated coconut (shredded)

12,5 g cocoa powder

Pink food coloring

Cooking spray - spray the baking pan

Method

Mix the condensed milk and icing sugar together.

Add the coconut and mix very well.

Divide the mixture into 2 mixing bowls.

Color the one half pink with the food coloring.

Press the pink mixture into the greased, square
baking pan.

Mix the cocoa powder into the other half of the
mixture.

Press the cocoa mixture onto the pink layer.

Allow the mixture to set in the refrigerator.

Cut into squares.
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Peanut Candy

 Delicious clusters of
peanuts and chocolate! So easy to make.
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Ingredients

100 g chocolate

25 g butter

65 g unsalted peanuts

65 g raisins

70 g desiccated coconut (shredded)

Parchment paper - line the baking sheet with the
parchment paper

Method

Melt the chocolate in the top of a double boiler.

Stir until the chocolate has melted.

Remove from the heat and add the rest of the
ingredients.

Mix very well.

Drop spoonfuls onto a parchment lined baking
sheet.

Allow clusters to set in the refrigerator
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Chocolate Caramel Turtles


Ingredients

14 oz package caramels

1 1/2 tablespoons milk

500 ml pecan nuts (chopped into pieces)

12 oz chocolate chips

12,5 ml shortening

Parchment - line the baking sheet with parchment
paper

Method

Combine the caramels and milk in a microwave-proof
bowl.

Microwave on full power for 1 minute.

Stir the mixture and turn bowl to a different
position.

Microwave for 1 1/2 to 2 minutes, stopping every 30
seconds to stir.

Continue until melting in the microwave until mixture
is smooth.

Add pecan nuts and stir.

Drop teaspoons full of the mixture onto the baking
sheet.

Chill the mixture in the refrigerator.

Place chocolate chips and shortening in a glass
bowl.

Microwave for 3 to 4 minutes, stirring after 2
minutes, then every 30 seconds until mixture is completely
melted.

Dip the caramels into the melted chocolate.

Place the chocolate caramels on the parchment paper
lined baking sheet.

Chill the caramel turtles in the refrigerator.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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