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    Dear Friends,

    Everybody loves dessert—and it just got better! With the fun recipes in this book, you will enjoy preparing dessert just as much as eating it. 

    Looking for a great gift for the party host? Try out the recipe for Caramels or Toffee. And don’t forget to treat yourself to the marvels of candy fresh from your own kitchen! For kids, no trip to the candy store could compare to the excitement of decorating sweet treats like “Lollipop” Cookies and Sugarplum Cookie Pizza. Amaze the whole family by transforming cake mix into wonderful creations like Happy Birthday Marshmallow Cupcakes and Frosted Cupcake Cones. And bring on the ultimate crowd-pleaser—chocolate! Chat with friends over rich Milk Chocolate Fondue while the kids dunk into Chocolate-Marshmallow Dip.   

    Next time you’re craving something sweet, don’t run to the store or turn to that same old cake or pie recipe. Explore the unexpected and imaginative treats found here—your family and guests will always save room for dessert! 

    

    Warmly, 
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    We all need a sweet indulgence from time to time. How about fudge, caramels, cupcakes or truffles?  Want to try some of these fun treats? Just read the basics of candy and cupcake making, as well as decorating tips, here and you’ll be ready to make these fun desserts.

    Candy Basics

    There’s nothing like homemade candy! And the best part—thanks to these great tips—candy making just got easier than ever.

    MIXING, COOKING AND COOLING

    From picking the right recipe and ingredients to watching the weather, candy making is indeed a science—but one that’s easy to master with a little practice.

    
     	Use only full-fat butter or margarine so candies set up properly and have the desired texture. Do not use vegetable-oil spreads or reduced-calorie, reduced-fat or tub products.

     	Many candy recipes include buttering the side of the saucepan; this prevents crystals from forming, which would result in grainy candy.

     	Don’t double the recipe—make two batches instead. Increasing the amount of ingredients changes the cooking time.

     	Pay attention to the weather. A cool, dry day is best for making candy. Candy won’t turn out when made on a humid day (60 percent or higher humidity).

     	Follow the recipe carefully. Many candy recipes say not to stir the candy mixture while it cools down before the final step of being beaten or stirred. Stirring during cooling can cause the mixture to crystallize, and the candy will be grainy.

    

    CANDY DONENESS

    Using an accurate candy thermometer tells you when candy mixtures have reached the correct temperature. Here are a few tips:

    
     	Check the accuracy of your thermometer by putting it in water and then boiling the water. The thermometer should read 212°F. If the reading is higher or lower, make the adjustment when making candy.

     	If you live above 3,500 feet, check an altitude table to find out the boiling point in your area, then adjust the cooking time if necessary.

     	To get an accurate reading, be sure the thermometer stands upright in the candy mixture. The bulb, or tip, of the thermometer shouldn’t rest on the bottom of the pan. Read the thermometer at eye level. Watch the temperature closely—after 200°F, it goes up very quickly.

     	If you don’t have a thermometer, use the cold-water test. With a clean spoon, drop a small amount of candy mixture into a cupful of very cold water. Test the hardness as directed in the following Candy Cooking Test chart. If the candy doesn’t pass the test, keep cooking.

    

    CANDY COOKING TESTS

    
     
      
       	
        Hardness

       
       	
        Temperature

       
       	
        Cold-Water Test

       
      

      
       	
        Thread

       
       	
        230°F to 233°F

       
       	
        Falls off spoon when removed from hot mixture

       
      

      
       	
        Soft Ball

       
       	
        234°F to 240°F

       
       	
        Flattens between fingers

       
      

      
       	
        Firm Ball

       
       	
        242°F to 248°F

       
       	
        Holds shape until pressed 

       
      

      
       	
        Hard Ball

       
       	
        250°F to 268°F

       
       	
        Holds shape but is pliable

       
      

      
       	
        Soft Crack

       
       	
        270°F to 290°F

       
       	
        Separates into hard but pliable threads

       
      

      
       	
        Hard Crack

       
       	
        300°F to 310°F

       
       	
        Separates into hard, brittle threads that break easily

       
      

     
    

    Baking Cupcakes

    Fun, notable cupcakes are perfect for parties and picnics.  You can make a batch from any cake batter; you’ll get about 24 to 36 cupcakes.

    
     	Line regular-size muffin cups, 2 1⁄2 × 1 1⁄4 inches, with paper baking cups. Look for festive cups in colors and special designs at your supermarket, party store or paper warehouse.

     	Fill each cup about half full. Bake 20 to 25 minutes or until a toothpick inserted in center comes out clean.

     	If you have only one 12-cup muffin pan, cover and refrigerate the rest of the batter while the first batch is baking. Then bake the rest of the batter, adding 1 or 2 minutes to the bake time. 

    

    Getting Ready to Decorate

    Before decorating, assemble everything you need.

    
     	Use a turntable or lazy Susan to make decorating easier and faster. Keep turning as you use different decorating items.

     	When adding food color, frosting will darken slightly as it sets. For vivid or deeper food colors, use paste or gel food color.

    

    NEW AND EASY WAYS TO DECORATE

    After frosting, add a special touch to create a new look.

    PEARL SUGAR: White sugar grains add interest to cakes and cupcakes for special occasions like showers and weddings.

    CRYSTAL AND SANDING SUGAR: Sprinkle this glistening, colorful sugar on frosted cakes and cupcakes.

    FOOD WRITER PENS: Use as you would ink markers to add dazzling color.

    DECORATING SPRAY: Spray on cakes and cupcakes; it dries to form a powdery coating. The look is similar to a technique used by bakeries.

   

  

 
  
   
    homemade candies


    homemade candies

    Caramels

    Prep Time: 45 MinutesStart to Finish: 2 Hours 45 Minutes

    64 candies

    2 cups sugar

    1⁄2 cup butter or margarine

    2 cups whipping (heavy) cream

    3⁄4 cup light corn syrup

    1 Grease bottom and sides of 8-inch or 9-inch square glass baking dish with butter.

    2 In heavy 3-quart saucepan, heat all ingredients to boiling over medium heat, stirring constantly. Boil uncovered about 35 minutes, stirring frequently, to 245°F on candy thermometer or until small amount of mixture dropped into cup of very cold water forms a firm ball that holds its shape until pressed. Immediately spread in baking dish. Cool completely, about 2 hours.

    3 Cut into 1-inch squares. Wrap individually in waxed paper or plastic wrap; store wrapped candies in airtight container.

    1 Candy: Calories 70 (Calories from Fat 35); Total Fat 4g (Saturated Fat 2g); Cholesterol 10mg; Sodium 15mg; Total Carbohydrate 9g (Dietary Fiber 0g); Protein 0g 

    Cut little rectangles of waxed paper ahead of time, so when you’re ready to wrap, you’re ready to go! Here’s another secret—cutting the caramels with kitchen scissors is quicker and easier than using a knife.
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    homemade candies

    Rum Balls

    Prep Time: 20 MinutesStart to Finish: 5 Days 20 Minutes

    About 60 candies

    1 package (9 oz) thin chocolate wafer cookies, finely crushed (about 2 cups)

    2 cups finely chopped almonds, pecans or walnuts

    2 cups powdered sugar

    1⁄4 cup light rum

    1⁄4 cup light corn syrup

    1⁄2 cup powdered sugar

    1 In large bowl, mix crushed cookies, almonds and 2 cups powdered sugar. Stir in rum and corn syrup. Shape mixture into 1-inch balls.

    2 In small bowl, place 1⁄2 cup powdered sugar. Roll balls in sugar. Cover tightly and refrigerate at least 5 days before serving to blend flavors.

    1 Candy: Calories 70 (Calories from Fat 25); Total Fat 3g (Saturated Fat 0g); Cholesterol 0mg; Sodium 25mg; Total Carbohydrate 10g (Dietary Fiber 0g); Protein 1g

    Bourbon Balls  Substitute 1⁄4 cup bourbon for the rum.

    Brandy Balls  Substitute 1⁄4 cup brandy for the rum.
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    homemade candies

    Peppermint Bark

    Prep Time: 15 MinutesStart to Finish: 1 Hour 15 Minutes

    About 16 candies

    1 package (16 oz) vanilla-flavored candy coating (almond bark), broken into pieces

    24 hard peppermint candies

    1 Cover cookie sheet with waxed paper, foil or cooking parchment paper. In 8-cup microwavable measuring cup or 2-quart microwavable casserole, place candy coating. Microwave uncovered on High 2 to 3 minutes, stirring every 30 seconds, until almost melted. Stir until smooth.

    2 Place peppermint candies in heavy plastic bag; crush with rolling pin or bottom of small heavy saucepan. Pour crushed candies into wire strainer. Shake strainer over melted coating until all of the tiniest candy pieces fall into the coating; reserve the larger candy pieces. Stir coating to mix evenly.

    3 On cookie sheet, spread coating evenly. Sprinkle evenly with remaining candy pieces. Let stand about 1 hour or until cool and hardened. Break into pieces.

    1 Candy: Calories 190 (Calories from Fat 80); Total Fat 9g (Saturated Fat 6g); Cholesterol 0mg; Sodium 30mg; Total Carbohydrate 24g (Dietary Fiber 0g); Protein 2g 

    Candy coating varies depending on the brand—the white color varies, and when melted, some are thinner than others. Make a note of the brand you prefer to work with and watch carefully while melting.


    homemade candies

    Toffee

    Prep Time: 15 MinutesStart to Finish: 1 Hour 15 Minutes

    About 36 candies

    1 cup sugar

    1 cup butter or margarine

    1⁄4 cup water

    1⁄2 cup semisweet chocolate chips

    1⁄2 cup finely chopped pecans

    1 In heavy 2-quart saucepan, heat sugar, butter and water to boiling, stirring constantly; reduce heat to medium. Cook about 13 minutes, stirring constantly, to 300°F on candy thermometer or until small amount of mixture dropped into cup of very cold water separates into hard, brittle threads. (Watch carefully so mixture does not burn.)

    2 Immediately pour toffee onto ungreased large cookie sheet. If necessary, quickly spread mixture to 1⁄4-inch thickness. Sprinkle with chocolate chips; let stand about 1 minute or until chips are completely softened. Spread softened chocolate evenly over toffee. Sprinkle with pecans.

    3 Let stand at room temperature about 1 hour, or refrigerate if desired, until firm. Break into bite-size pieces. Store in airtight container.

    1 Candy: Calories 90 (Calories from Fat 65); Total Fat 7g (Saturated Fat 4g); Cholesterol 15mg; Sodium 35mg; Total Carbohydrate 7g (Dietary Fiber 0g); Protein 0g


    homemade candies

    Cinnamon Truffles

    Prep Time: 40 MinutesStart to Finish: 3 Hours 10 Minutes

    About 24 truffles

    1 bag (12 oz) semisweet chocolate chips (2 cups)

    1 tablespoon butter or margarine

    1⁄4 cup whipping (heavy) cream

    1 teaspoon vanilla

    1⁄2 teaspoon ground cinnamon

    Powdered sugar, if desired

    Baking cocoa, if desired

    1 Line cookie sheet with foil or parchment paper. In heavy 2-quart saucepan, melt chocolate chips and butter over low heat, stirring constantly; remove from heat.

    2 Stir in whipping cream, vanilla and cinnamon. Refrigerate 30 to 60 minutes, stirring frequently, just until firm enough to roll into balls.

    3 Drop mixture by tablespoonfuls onto cookie sheet. Shape into balls. (If mixture is too sticky, refrigerate until firm enough to shape.) Refrigerate about 1 hour until firm.

    4 Sprinkle half of the truffles with powdered sugar and half with cocoa. Store in airtight container in refrigerator for up to 1 week. Remove truffles from refrigerator about 30 minutes before serving; serve at room temperature.

    1 Truffle: Calories 90 (Calories from Fat 55); Total Fat 6g; (Saturated Fat 3g); Cholesterol 5mg; Sodium 5mg; Total Carbohydrate 9g (Dietary Fiber 1g); Protein 1g
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‘The Betty Crocker Kitchens seal guarantees
Success in your kitchen. Every recipe has
been tested in America's Most Trusted
Kitchens™ to meet our high standards of
reliability, easy preparation and great taste.

Find more great ideas at

Betty Crocker.com
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