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INTRODUCTION

BY THE AGE OF SIX, I was hooked. I loved to watch my pennies disappear into the red metal base of a gum ball machine. Where did they go? How did the gum balls make their way down the chute? By junior high school, I no longer cared. I saved my pennies for Docs, a candy store where I could choose exactly what I wanted, from taffy to lollipops.

Traveling has introduced me to some of my new favorite sweet snacks. On my first day in Paris, I discovered pate de fruitschewy, intensely flavored fruit candies. I ate an entire kilo before I got back to my hotel. Every day I stopped in a patisserie near the cathedral of Notre Dame and bought all of their orangettesstrips of candied orange rind covered in bittersweet chocolate.

In New York, Ive found traditional marzipan at the Elk Candy Company near the Metropolitan Museum of Art, wandered through the myriad chocolate shops from Europe that line Madison Avenue, and continue to marvel at the century-old stores specializing in dried fruits and nuts that dot the Lower East Side of the city.

I decided to tackle candy making in my own kitchen to add to the jams and cookies I always put in holiday packages. I started with lollipops. I found a set of metal molds at a local kitchenware store, complete with sticks, bags, and flavorings. But I didnt stop there. I tried making marshmallows and peanut brittle the following year. I finally tried my hand at pate de fruits and (to my dentists horror) homemade chewing gum.

Friends and family started asking for the recipes and I was more than happy to oblige. I am thrilled to be able to share all of my recipes with you and hope you enjoy making them as much as I have over the years. This collection of recipes follows the format of my previous Ultimate Books, The Ultimate Ice Cream Book and The Ultimate Party Drink Book, in which I offer you basic recipes followed by a series of easy-to-create variations.

Now your kitchen can always be filled with everything from peanut butter cups to pistachio bark, from coconut snowballs to butterscotch drops, and endless variations of your all-time favorites and your soon-to-be new favorite candies.




EQUIPMENT

CANDY THERMOMETERS

Most candy is made from sugar that has been cooked. At different temperatures, sugar takes on different properties, so measuring the temperature is the most important step in successful candy making.

Theres no way around it: you must have a candy thermometer. Meat thermometers and instant-read thermometers just wont work because they are not designed to stand up to the continued high temperatures of candy making. They are also not designed to be clipped to the inside of a pan, which is where candy thermometers must be placed.

Readability is the most important feature to look for when buying a candy thermometer. If you have a hard time telling what temperature the thermometer shows in the store, dont buy it. A pot of boiling sugar syrup will only make it more difficult to read.

The best candy thermometers register 100 to 400°F in 2-degree increments. They clearly mark all the stages sugar reaches as it cooks: thread, soft ball, firm ball, hard ball, soft crack, and hard crack. Ill discuss these stages at more length under Techniques, page 10.

Two brands of thermometers that I have trusted for years are Taylor and Wilton. If you cant find them in your local cookware store, consult the Source Guide on page 242.

Before you use your new thermometer, test its accuracy by clipping it to the inside of a pan filled with water. Bring the water to a boil over high heat and make sure the thermometer registers 212°F. If it doesnt, bring it back to the store and get another one.

CHOCOLATE THERMOMETERS

Chocolate melts at low temperatures and requires a thermometer that reads 90°F or lower. I prefer to use a chocolate-melting thermometer rather than a candy thermometer because chocolate thermometers register from 40°F to 130°F Theyre usually marked in 1-degree increments, making them more accurate. And after all, temperature accuracy is the key to successful candy making.

My chocolate thermometer is made by Component Design Northwest (model TCH 130). Check your local baking supply store or consult the Source Guide on page 242.

Some people melt chocolate without a special thermometer. Not a good idea, as the lack of accurate temperature measurement can lead to less than perfect results: burned chocolate or chocolate that has a cloudy or dull finish.

Both a candy thermometer and a separate chocolate thermometer are a wise investment for every candy maker.

CANDY MOLDS

Candy molds are the best-kept secret for beautiful, easy-to-make candy. Molds help you make lollipops, caramels, mints, and hard candies that are perfect every time. Some molds are made for shaping hot syrups, while other molds are made for shaping cool to warm candies like marzipan or tempered chocolate. Dont be misled by materials: not all hard-candy molds are made of metal. Some plastics can withstand very hot temperatures. When you purchase molds, remember to ask whether the mold is made for hard candy. If you try to pour a hot syrup into a mold made for chocolate or other lowtemperature candies, youll melt the mold and have a dangerous mess on your hands.

Pouring liquid candy into molds is easier to do from a pan with a pouring spout. If you dont have one, transfer your hot mixture to a Pyrex measuring cup with a spout and a handle.

You can also use a candy funnel to fill molds. Candy funnels have a handle plus a built-in stopper on the bottom that you control with your thumb. This makes filling molds quick and easy. Funnels can be found at cookware stores, or consult the Source Guide on page 242.

CHOCOLATE DIPPING TOOLS

Many recipes in this book call for dipping candy into tempered chocolate. I wrote these recipes for the home cook who may not have professional dipping tools. These are long-handled plastic or metal tools designed to dip particular candies into melted chocolate. Some have double prongs which are great for dipping truffles or other firm candies. Others have triple prongs, making them more suitable for marshmallows or other soft candy centers. Some have no prongs at all, but are shaped to hold specific fruits or nuts. I have seen candy dipping tools that have spirals on the end (which will give the candy a swirl pattern when its flipped over), and others that have flat spatulalike ends for dipping cookies or crackers.

All my recipes describe how to dip candy into chocolate using tools you already have in your home, such as forks, tweezers, and toothpicks. If you want to try your hand at dipping candy with professional tools, consult the Source Guide on page 242 and follow the manufacturers directions.

DOUBLE BOILER

A double boiler is a great tool for melting chocolate and other candy ingredients. Its a two-part pot. The bottom is filled with water, which is heated to produce steam. The top part fits snugly over the bottom and is heated by the steam in the bottom. Melting chocolate this way rather than over direct heat allows you to control the temperature better and avoids burning the chocolate. Double boilers are also great for melting fondant, caramels, butterscotch chips, and marshmallows.

If you dont have a double boiler, you can improvise. Any saucepan will do for the bottom, but I think a 31/2-quart saucepan is the perfect size. Now choose a heatproof bowl or second saucepan that fits snugly over the bottom pan. Snug is the key word, because you dont want any steam to leak out and condense onto whatever youre melting.

KITCHEN SCALES

Kitchen scales are the best way to make sure you use the exact amount of chocolate required in each recipe. Kitchen scales are available at most cookware stores and come in two basic varieties. The first is spring-loaded. Look for spring-loaded scales that have a device that allows you to adjust the display to make sure that you always start at zero. I dont recommend buying a spring-loaded scale without this adjustable feature.

The other type of scale is electronic. It is very accurate and consistent. One of the benefits of electronic scales is that you can measure fractions of an ounce and switch between ounces and grams at the touch of a button. While professional electronic kitchen scales need to be plugged in, smaller versions designed for home use run on batteries.

Kitchen scales also make it easy to divide up a batch of candy for gift giving. Whether you make four kinds of fudge or seven kinds of brittle, you can be sure that everyone gets the same amount if you measure it out with a scale.

PASTRY BRUSHES

These resemble little paintbrushes and can be found in almost every cookware store. They come in sizes from 1/2 inch to 2 inches or larger. They are used for everything from greasing pans and molds to brushing melted chocolate into paper cups. I like to use brushes made from natural materials such as boars hair or hog bristles. Nylon brushes are also available. Wash your pastry brush well after each use and let it dry completely before putting it away. Never put your pastry brush in the dishwasher or the bristles will dry out and can break off the next time you use the brush.

POTS AND PANS

When it comes to pans, copper has always been most chefs choice for candy making because it conducts heat fast and evenly. But copper pans are not necessary for successful candy making. I have used heavy anodized aluminum pots and enameled cast-iron pans for years. I do have one copper pan with a pouring spout which makes filling candy molds easy. This is a luxury item in candy making and if you are looking for one, check your local cookware store or consult the Source Guide on page 242.

SCISSORS

A good pair of strong scissors is as important to candy making as knives are to cooking. Scissors are great for snipping taffy and caramel into bite-sized pieces, as well as for cutting parchment or wax paper to fit cookie sheets and pans. I keep a clean pair of scissors in the kitchen and dont use them for anything but cooking. Just remember to wash and dry them as you would any kitchen tool. I even put mine in the dishwasher.

WAX PAPER AND PARCHMENT

Some recipes in the book call for wax paper while others call for parchment. The papers are not interchangeable. Wax paper is great for all sorts of chocolate candies, but it will melt under the heat of peanut brittle and other hot sugar syrups. If you cant find parchment paper in your supermarket, consult the Source Guide on page 242.

WORK SURFACES

If you have marble or granite counters at home, you have a ready-made candymaking kitchen. If not, you can always buy marble slabs or tiles at your local flooring supply store. Remainder marble or granite tiles in 12-inch or 18-inch squares are often available at a fraction of their original cost.

A nonstick cookie sheet will also work if it is prepared according to the recipe.

My favorite nonstick surface is a thin, flexible, rubbery sheet called Silpat. It was designed for baking, but it works for candy making as well. Everything from chocolate bark to lollipops simply peels right off. Silpat is available at many cookware stores and from many of the sources listed in the Source Guide on page 242.




INGREDIENTS

YOUR CANDY WILL be only as good as the ingredients you use to make it. Buy the best you can comfortably afford in every category.

BUTTER

When butter is called for, it is always unsalted butter, sometimes called sweet butter on the label. The amount of salt added to salted butter varies from brand to brand. So unsalted butter gives you control of the amount of salt in the candy.

CHOCOLATE

For simplicitys sake, there are four types of chocolate called for in my recipes: white, milk, semisweet, and unsweetened (or baking) chocolate.

High-quality white chocolate contains cocoa butter, sugar, and vanilla flavoring. Other ingredients can be added, such as milk solids and lecithin. White baking chips are usually not made from white chocolate, but they taste similar and can be used in any of my recipes that call for white chocolate. White chocolate has a short shelf life (about 9 months), so check the package for any expiration date.

High-quality milk chocolate contains cocoa butter, sugar, cocoa solids and liquor, as well as milk, milk solids, or milk fat. (Chocolate liquor contains no alcohol, but is the substance that remains from the cocoa bean when most of the cocoa butter is removed.) Milk chocolate has a longer shelf life than white chocolate (about 1 year). Milk chocolate chips can be used in any of my recipes calling for milk chocolate.

Semisweet chocolate is a kind of dark chocolate and contains no dairy. There is a wide variety of dark chocolates to choose from. They include semisweet, bittersweet, and extra-bitter. They all have varying ratios of sugar, cocoa butter, and cocoa solids or liquor. They are also similar in taste and are interchangeable in all of my recipes that call for semisweet chocolate. Semisweet chips can also be used. Dark chocolates have the longest shelf life (about 2 years).

Unsweetened (or baking) chocolate contains no sugar and is not interchangeable with any other chocolate.

COCOA POWDER

Cocoa can be found in two forms, regular and Dutch processed. Dutch processing adds alkali to the cocoa to help it dissolve in recipes. Either kind can be used in any of my recipes calling for cocoa powder.

CONCONUT

Coconut is readily available in most markets as sweetened shredded coconut or sweetened chopped coconut. Many recipes call for unsweetened coconut chips or shreds. You can often find unsweetened coconut at Latin markets and Asian markets, or consult the Source Guide on page 242. If you want to make your own shredded, unsweetened coconut, follow the recipe on page 211.

CORNSTARCH

Cornstarch is used as a thickener for candies such as Turkish Delight. It gives candy a sticky and somewhat gummy consistency. It is also used for coating some candies such as nougat because it imparts no additional sweetness yet allows for easy handling.

CORN SYRUP

This is the most widely used sweetener in the United States. It is in almost every processed sweet we eat. It helps keep sugar from crystallizing and makes candy smoother and taste creamier. As its name implies, it is derived from corn and is available in dark and light forms. Look for it in the baking aisle of your supermarket.

CREAM OF TARTAR

Cream of tartar, when added to some recipes, makes the candy creamier by inhibiting the sugar from crystallizing. It is sometimes added to egg whites to keep them from drying out when they are beaten. Look for it in the spice rack at your local supermarket.

DRIED FRUIT

Just as you would with fresh fruit, smell dried fruit before you buy it. It should smell sweet and fragrant. Dried fruit should also be plump and moist, not hard and leathery. You will not be able to smell commercially packaged dried fruit such as raisins or prunes, so stick to brand names for the best quality.

EVAPORATED MILK

This canned milk product is milk with much of the water removed. Its a pantry staple and contains no sugar. Its available in full-fat, low-fat, and nonfat varieties. My recipes specify which kind to use.

FLAVORINGS AND EXTRACTS

Candy flavorings can be found in almost any supermarket. In the spice aisle, youll find extracts and flavorings like almond, coconut, banana, lemon, orange, mint, and anise.

Fruit flavors are often available in natural and artificial form, while more unusual flavors, such as bubble gum, tutti-frutti, cheesecake, or peanut butter, are available only in artificial form. Consult the Source Guide on page 242 for an extensive collection of natural and artificial flavor suppliers.

Candy flavorings are usually either oilbased or alcohol-based. Alcohol-based flavorings can be used in any kind of candy. Oil-based flavorings do not incorporate completely into hot cooked sugar syrups and are better for chocolate and other low-temperature candies such as fondants and fudge.

FOOD COLORING

The most common form of food coloring is the little box of four liquid colors (red, blue, yellow, and green) that is available in almost every supermarket. Consult the side of the box for information on blending colors to create the color you need. Professional food coloring comes in gel or paste form and is available in hundreds of ready-mixed colors. White coloring, also called liquid whitener, makes candy opaque and creamy looking. For professional food coloring suppliers, consult the Source Guide on page 242.

GELATIN

Granulated, unflavored gelatin is the most common variety of gelatin available. Professional chefs use gelatin leaves, but they are hard to find and not used here.

GOLDEN SYRUP

This amber liquid is the byproduct of sugar refining. It has an unmistakable flavor that I find slightly sweeter than white sugar or corn syrup. The most common brand is Lyles Golden Syrup, available in jars or cans in most supermarkets or gourmet stores.

HONEY

There are as many kinds of honey as there are flowers and trees. Remember that the darker the honey, the stronger its flavor. The most common honey is a mild-tasting clover honey. I prefer stronger and unique flavors like orange blossom or lavender.

MAPLE SYRUP

Pancake syrup is not maple syrup. Real maple syrup is boiled sap from the maple tree. It comes in light, medium, and dark amber. I prefer medium or dark for cooking. The flavor of light amber maple syrup is not strong enough to cut through most recipes.

NUTS AND SEEDS

Nuts and seeds are usually available roasted or raw, shelled or unshelled, salted or unsalted. Every recipe specifies what kind of nuts or seeds to use. If you cannot find roasted nuts and you need them, roast (or toast) them yourself following the directions on page 12. Shelling nuts is tedious work but necessary if you cannot find the kind of nuts you need already shelled. A metal nutcracker or small hammer is the best tool for cracking hard nuts such as walnuts and almonds. Your hands are just fine for softer nuts and seeds such as pistachios, peanuts, pumpkin seeds, or sunflower seeds.

SUGARS

White granulated sugar is the most common and called-for sugar in this book. It is the kind we all buy in five-pound bags at the supermarket.

Brown sugar comes in two varieties: light and dark. Each one gets its color from molasses. Dark brown sugar contains nearly twice the molasses of light brown sugar. Brown sugar can clump and harden if not stored airtight. If this happens, wrap the sugar in plastic and microwave it on high for 10 seconds or until it softens. If you dont have a microwave, you can wrap the sugar in aluminum foil and place it in a 350° F oven for 5 minutes or until softened.

Confectioners sugar is a mixture of 97 percent powdered sugar (a pulverized form of sugar) and 3 percent cornstarch. The most common variety comes in 1pound boxes and is labeled Confectioners 10X Powdered.

Superfine sugar is sometimes referred to as instant-dissolving sugar or bar sugar. It is perfect for coating jelly candies as it doesnt add too much crunch. It is also often used in meringue because it dissolves so well in beaten egg whites.

SWEETENED CONDENSED MILK

This is another pantry staple that is made from milk cooked with sugar until it is thick and rich. Sweetened condensed milk is available in full-fat, low-fat, and nonfat varieties. It is also available in chocolate flavor.

VANILLA EXTRACT

Unless otherwise called for, never use imitation vanilla flavoring. Pure vanilla extract will make your candy taste better. Vanilla extract from Madagascar is my personal favorite. I find Mexican vanilla extracts to be weaker in flavor. A few American manufacturers make doublestrength vanilla, which is a real treat if you can find it. Look for Adams brand, a double-strength vanilla that is available in many supermarkets. Only in my white truffle recipe do I call for imitation vanilla flavoring, but in a clear form called clear vanilla. I use it to help keep these truffles white. For vanilla of all kinds, check the Source Guide on page 242.




TECHNIQUES

CANDY TEMPERATURES AT HIGH ALTITUDES

If you live at a high altitude, make sure that you know what temperature water boils at, and test your new thermometer for that number. Note the difference between the boiling point of water at your altitude and 212°F. Subtract this difference from the various temperatures called for throughout this book.

COLD-WATER TESTING

Before thermometers became household tools, candy makers tested the temperature of cooked sugar syrup by dropping a small amount of it into cold water. They found that a thread will form when the water-cooled sugar syrup reaches 230°F. A soft ball will form if you pinch the water-cooled sugar between your fingers after it reaches 240°F. A firm ball will form when the water-cooled syrup is rolled between your fingers after reaching 248 to 250°F, and a hard ball will form after 260°F. At 275°F, the watercooled sugar forms a mass that softly cracks when bent. At 300°F, the watercooled sugar reaches hard crack, forming a hard piece of candy that resembles lollipops, sucking candy, and toffee. Over 310°F, the sugar turns amber. When youre cooking sugar for a recipe that requires this level of heat, there is no need for a thermometer or a cold-water test. Your eyes can tell you when the sugar is done.

Many chefs and home cooks still use this cold-water test, but I highly recommend a thermometer.

MEASURING CHOCOLATE

Candy making is just like chemistry. If you change the ratio of ingredients, your candy will not come out right. It is very important to use the exact amount of each ingredient required, especially chocolate. For best accuracy, the amount of chocolate required is always given in my recipes by weight in ounces. Dont be fooled: chocolate chips (white, milk, or semisweet) are sold in bags that tell you how much they weigh, but its often hard to get an exact weight when you are dividing a bag. Bars of chocolate also tell you how much they weigh, but are difficult to divide with accuracy. And if you are buying chocolate in bulk from a candy supply store, it is easy to divide up the chocolate, but there is no way to measure the amount you need other than with a kitchen scale (see page 4).

CHOPPING CHOCOLATE

Before melting chocolate, it is important to chop it into small pieces, about the size of whole almonds. This will help the chocolate melt evenly and quickly.

Chocolate can be chopped by hand using a large kitchen knife on a cutting board, or it can be chopped in a food processor. If you do use a food processor, pulse the machine on and off until the chocolate is chopped to the desired size. If you let it go too long, the chocolate will be pulverized.

Chocolate chips (large, regular, or mini) do not need to be chopped.

MELTING AND TEMPERING CHOCOLATE

When you melt chocolate for candy making, you must use a double boiler (see page 3) to help you control the heat and temper the chocolate. That means the chocolate is slowly melted and then cooled with constant stirring until it falls back to 88 to 90°F for semisweet chocolate, and 86 to 88°F for milk or white chocolate. Properly tempered chocolate will have a smooth, glossy appearance and will harden quickly and evenly.

When you use a double boiler to melt chocolate, you should bring the water in the bottom pan to a boil and then remove the pan from the heat. The water will still be hot enough to melt the chocolate. If the water is still boiling or simmering, too much steam will be created and the chocolate will melt too quickly and can become too hot, changing its taste.

Be sure that the seal between the top and bottom pans is tight. Any steam that leaks out can cause water to condense onto the melting chocolate. Even a few drops can cause the chocolate to seize (that is, to congeal into a hard clump on the bottom of the pan), making the chocolate unusable for candy making. Beating in additional liquid (such as melted butter, or even more hot water), 1 tablespoon at a time, can help smooth out the chocolate, but the chocolate wont set up correctly when cooled. If your chocolate seizes and you fix it in this manner, you can still serve it as chocolate sauce over ice cream or cake.

Properly tempered chocolate stays shiny as it cools, if its left at room temperature, about 65 to 75°F. But chocolate can be temperamental, and even tempered chocolate can end up with a dull or gray appearance if it cools too slowly or too quickly. Since this doesnt affect the taste, a quick sprinkling of cocoa powder or confectioners sugar will fix any surface imperfections.

When you cool candy made with tempered chocolate, you can speed up the cooling process by placing the candy in the refrigerator for 10 minutes, but no longer. Continue to cool the candy at room temperature. This technique is great on hot days if you dont have airconditioning.

Chocolate will hold up better on hot days or in warmer climates with the addition of specific fats, such as partially hydrogenated palm seed oil. Commercial chocolate suppliers make coating chocolate or summer coating, which contains these additional fats. This type of chocolate doesnt always taste great on its own, but it does come in handy in hot weather.

On very hot days, I sometimes mix high-quality chocolate with a little of this coating chocolate or summer coating to create the perfect combination of taste and texture. I get the best of both worlds with a ratio of 1 part coating chocolate to 4 parts high-quality chocolate. Coating chocolate and summer coating are available from candy supply stores, or consult the Source Guide on page 242.

TOASTING NUTS AND COCONUT

Preheat your oven to 350°F. Spread the nuts or coconut on a cookie sheet and bake for 10 minutes or until they turn a light brown. Stir the nuts or coconut every few minutes to help them brown evenly. Larger nuts will take longer to brown than smaller nuts. And the sugar in sweetened shredded coconut will make the coconut brown fast. So its important to keep an eye on whatever it is youre toasting to help prevent it from burning.

WEATHER

Chocolate is hard to work with in the middle of summer without air-conditioning, and hard candies and lollipops can get sticky when its humid. Some candies just wont turn out well if the barometer says its a low-pressure day. If the weather is giving you a bad hair day, just imagine what its going to do to your divinity, nougat, or taffy! But there are always hundreds of other treats to make.

AVOIDING AND TREATING BURNS

The temperatures you are dealing with in candy making are extraordinarily high. Spill or splash even the smallest amount of boiling sugar syrup on your skin and youll have a nasty burn. Always work with a bowl of ice water nearby. If you do accidentally burn your hand, plunge it immediately into the ice water. If youve burned something other than your hand, immediately place ice on the burned area. If the burn is severe, apply ice and call 911 for emergency help. Keeping an aloe vera plant on hand is also a good idea. Break off a leaf and squeeze the jelly onto the burned area after cooling the burn down with ice. The ice will help prevent blisters and further damage, while the aloe vera gel will promote healing. If you have even a mild burn and the pain persists more than a few hours, seek medical attention immediately.

Candy is for kids, but candy making is for adults. Your kids should only help you decorate cooled candy, and they can always enjoy the fruits of your labor.




CANDIES FOR SPECIAL OCCASIONS

BIRTHDAYS

Birthday Party Chocolate Potato Chips

Caramel Corn

Chocolate Cups

Chocolate Pretzels

Chocolate Taffy

Fudge In a Minute

Gummy Bears

Lollipops

Marshmallow Crispy Squares

Popcorn Balls

Saltwater Taffy

CHRISTMAS

Bourbon Balls

Chocolate-Dipped Candy Canes

Chestnut Candy

Chocolate Christmas Lollipops

Christmas Candy

Christmas Candy Ornaments

Christmas Coconut Snowballs

Christmas Cream Cheese Mints

Christmas Divinity

Christmas Lollipops

Date Roll

Holiday Mint Chocolate Bark

Marzipan Pinecones

Peanut Brittle

Sugarplums

EASTER

Apricot Jewels

Chocolate Easter Lollipops

Chocolate Palm Leaves

Easter Candy

Easter Cream Cheese Mints

Orange Pâte de Fruits

HALLOWEEN

Candy Apples

Caramel Apples

Chocolate Spiderwebs

Halloween Butterscotch Bark

Halloween Candy

Halloween Cream Cheese Mints

Halloween Divinity

Halloween Marshmallow Pops

Halloween Marshmallows

Pumpkinseed Crunch

HANUKKAH

Chickpea Candy

Chocolate Hanukkah Lollipops

Coconut Snowballs

Halvah

Hanukkah Cream Cheese Mints

Orangettes

Sesame Crunch



PASSOVER

Chocolate Matzo

Chocolate Meringue Kisses

Coconut Brittle

Jewish Smores

Marzipan Potatoes

Meringue Kisses

Trail Mix

THANKSGIVING

Apple Candy

Chocolate Autumn Leaves

Cranberry Almond Bark

Maple Fudge

Pecan Roll

Pumpkin Pecan Candy

Rum Raisin Pralines

Spiced Fruit Bars

Squash Candy

VALENTINES DAY

Chocolate Cherries

Chocolate Creams

Chocolate Valentines Lollipops

Truffles

Valentines Cream Cheese Mints

Valentines Marshmallows




QUICK and EASY Sweets

HIS CHAPTER CONTAINS RECIPES FOR chocolates and other candies that even beginners can make. In fact, youll find that if you can boil water, you can make these candies. They require very few ingredients and little time. Theyre just perfect for lastminute treats when unexpected company drops by or when time is at a premium. Just imagine chocolate cups filled with jelly beans at your next kids birthday party. Or what about rolled marshmallow pops at the next office party? And granola peanut butter trail bars will make your next long car trip a pleasure. Its all here, just waiting to be enjoyed.

ALMOND BARK

MAKES ABOUT 1 POUND

Barks have always been popular candies to make because theyre easy and versatile. Traditionally, you break them into irregular shapes resembling peeled tree bark. You can make them from almost any combination of chocolates, dried fruits, and nuts. In this version, milk chocolate is mixed with almonds (whole, slivered, or sliced).


12 ounces milk chocolate, roughly chopped, or 12 ounces milk chocolate chips

1/4 pound almonds (whole, slivered, or sliced), toasted (see page 12)

Butter or margarine for greasing the cookie sheet



1. Butter a large cookie sheet and line it with wax paper. Set it aside.



2. Melt 6 ounces of the milk chocolate in the top of a double boiler set over hot water. If you dont have a double boiler, simply place the chocolate in a bowl that fits snugly over a pot of hot water.



3. When the chocolate has melted completely, remove the top part of the double boiler or






VARIATIONS











BOURBON BALLS

MAKES ABOUT 24 PLECES















VARIATIONS









BUTTERSCOTCH BARK

MAKES ABOUT 1 POUND















VARIATIONS











CHOCOLATE CUPS

MAKES 6 CUPS












VARIATIONS









CHOCOLATE-DIPPED CANDY CANES

MAKES 24 DECORATIVE CANDY CANES
















VARIATIONS









CHOCOLATE-DIPPED DRIED FRUIT

MAKES ABOUT 24 PIECES
















VARIATIONS










CHOCOLATE-DIPPED MARSHMALLOW POPS

MAKES 24 POPS
















VARIATIONS










CHOCOLATE-DIPPED STRAWBERRIES AND OTHER FRESH FRUITS

MAKES 24 PIECES














VARIATIONS








CHOCOLATE LEAVES

MAKES ABOUT 24 LEAVES, DEPENDING ON THEIR SIZE















VARIATIONS







CHOCOLATE LOLLIPOPS

MAKES ABOUT 12 LOLLIPOPS
















VARIATIONS









CHOCOLATE MATZO

MAKES ABOUT 2 1/2 POUNDS












VARIATIONS









CHOCOLATE PIZZA

MAKES 12 OR MORE SERVINGS

















































CHOCOLATE POTATO CHIPS

MAKES ABOUT 2 1/2 POUNDS















VARIATIONS












CHOCOLATE PRETZELS

MAKES ABOUT 24 PRETZEL LOGS














VARIATIONS









CHOCOLATE SPIDERWEBS

MAKES 4 TO 6 SPIDERWEBS, DEPENDING ON SIZE















VARIATIONS








COCONUT HAYSTACKS

MAKES ABOUT 1 POUND
















VARIATIONS









COCONUT SNOWBALLS

MAKES ABOUT 5 DOZEN SNOWBALLS















VARIATIONS






CREAM CHEESE MINTS

MAKES ABOUT 3 DOZEN MINTS















VARIATIONS











CRISPY RICE CEREAL BARK

MAKES ABOUT 3/4 POUND
















VARIATIONS











FRUIT BALLS

MAKES ABOUT 1 1/2 POUNDS

















VARIATIONS





FUDGE-IN-A-MINUTE

MAKES ABOUT 2 POUNDS











VARIATIONS







GOLDEN RAISIN BARK

MAKES ABOUT 1 POUND
















VARIATIONS









GRANOLA DROPS

MAKES ABOUT 30 DROPS















VARIATIONS




GRANOLA PEANUT BUTTER TRAIL BARS

MAKES 12 BARS
















VARIATIONS







MARSHMALLOW CRISPY SQUARES

MAKES ABOUT 16 SQUARES














VARIATIONS











MARZIPAN POTATOES

MAKES 3 DOZEN POTATOES













VARIATIONS




MINT BARK

MAKES ABOUT 1 POUND
















VARIATIONS







PARTY MIX

MAKES ABOUT 2 1/2 QUARTS


















VARIATION


PEANUT CLUSTERS

MAKES ABOUT 30 CLUSTERS















VARIATIONS








POPCORN BALLS

MAKES ABOUT 16 BALLS













VARIATIONS







RAISIN CLUSTERS

MAKES ABOUT 30 CLUSTERS















VARIATIONS










ROCKY ROAD DROPS

MAKES ABOUT 36 DROPS















VARIATIONS






ROLLED MARSHMALLOW POPS

MAKES 24 POPS












VARIATIONS







SUGARPLUMS






MAKES ABOUT 2 DOZEN SUGARPLUMS













VARIATIONS






TRAIL MIX

EACH RECIPE MAKES 5 1/2 CUPS



























TROPICAL CLUSTERS

MAKES ABOUT 30 CLUSTERS
















VARIATIONS
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