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There is nothing like old-fashioned know-how.  Over time the wonderful early candy making hints and tips have been unfortunately lost.  And if you were lucky enough to have a grandma who made these early candies for you, you are very lucky.

This book brings to life the traditional taste of candies, just like grandma made.

Included are the following candy recipes: -

	Chocolate Creams 

	Black Currant Lozenges

	Butter Scotch

	Ginger Toffee

	French Toffee

	Almond Toffee

	Coconut Caramels

	Marshmallows

	Cream De Menthe Jellies

	Peppermint Creams

	Coconut Ice

	Coconut Lollies

	French Jellies

	Almond Rock

	Honeycomb Rock

	Chocolate Truffles

	Lemon Jellies


Candy making is so much fun, great to do with kids, and easy. I hope you enjoy reading, making and eating this wonderful array of candies.

Chocolate Creams

Take white of 1 egg, 6 drops of any desired flavouring, 2 tablespoons of cold water, confectioners’ sugar, quarter a pound of sweet chocolate.

Beat the egg and water together only till mixed; add the sugar till the ingredients form a stiff paste – about a cupful and a half will probably be needed.

Work in the flavouring with the sugar, then form into small balls.

Grate the chocolate and put into a cup, over hot water, to melt; dip the balls into it, one at a time, using a fork for the dipping.

Lay them on a plate to harden.

Black Currant Lozenges

Take 2 pounds of black currant jam, 1 teacup of water, half an ounce of isinglass, 3 ounces of sugar.

Pass the jam through a fine sieve and pour over it the water to extract as much juice as possible.

Dissolve the isinglass in a little water, add the sugar, and place all in an enamelled saucepan.

Simmer for 40 minutes.

Pour the mixture on
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