
        
            [image: cover]
        

    
50 Decadent Uncooked
Candy Recipes






Brenda Van
Niekerk






Copyright 2012 Brenda
Van Niekerk

Second Edition October
2025






Smashwords Edition,
License Notes

This ebook is licensed
for your personal enjoyment only. This ebook may not be re-sold or
given away to other people. If you would like to share this book
with another person, please purchase an additional copy for each
recipient. If you’re reading this book and did not purchase it, or
it was not purchased for your use only, then please return to
smashwords.com and purchase your own copy. Thank you for respecting
the hard work of this author.


 CONTENT

No Bake
Slice

Chocolate
Delights

Christmas
Nougat

Crisp
Marshmallow Squares

Cherry Nut
Squares

Coconut
Drops

Coconut Caramel
Balls

Chocolate And Peanut Butter
Squares

Coffee Walnut
Lumps

Uncooked Nutty Chocolate
Fudge

Peanut Butter
Cookies

Date
Dainties

Orange And
Lemon Coconut Ice

Almond Stuffed
Dates

After Dinner
Mints

White Uncooked
Fudge

Toffee
Squares

Ginger Fruit
Squares

Muesli
Fudge

Peanut Butter
Bonbons

Almond
Drops

Peanut
Squares

Sesame
Candy

Nutty
Candy

Brandy
Balls

Refrigerator
Date Roll

Fruit
Squares

Pear
Bonbons

Peppermint
Fudge Squares

Jelly
Candy

Marshmallows

Uncooked
Chocolate Fudge

Coffee
Liqueur Truffles

Chocolate Nut
Cones

Lemon
Squares

Amaretto
Fudge

Kahlua
Fudge

Fig And Walnut
Balls

Peanut Butter Chocolate Chip
Candy

Turkish
Delight

Chocolate Baileys Irish Cream
Fondant

Chocolate
Marzipan Balls

Pecan And
Cherry Candy Balls

Cremes De
Menthe

Rainbow
Jujubes

Ginger
Jellies

Uncooked Chocolate Whisky
Fudge

Uncooked White Chocolate And
Cherry Fudge

Ginger
Fudge

Mocha Nut
Fudge


UNCOOKED
CANDY

[image: tmp_0f6cf2797ae718ac3c7f6726af326778_RHnp16_html_m58d6ee9f.jpg]

[image: tmp_0f6cf2797ae718ac3c7f6726af326778_RHnp16_html_m79c79781.jpg]

NO BAKE SLICE

INGREDIENTS

120 g butter

25 ml golden syrup

200 g crushed
cookies

30 g raisins

60 g glace cherries
(chopped)

150 g chocolate
(chopped)

375 g caramel

METHOD

Melt butter and
syrup.

Add the biscuits,
raisins, cherries and chocolate.

Press into a greased
cake pan.

Allow mixture to
set.

Spread the caramel
topping on top of the mixture and cut into squares.


CHOCOLATE
DELIGHTS

INGREDIENTS

125 g margarine

375 ml sugar

125 ml cocoa
powder

125 ml milk

3 ml cinnamon

3 ml lemon zest

Pinch of salt

5 ml vanilla
extract

7,5 ml coconut

3 cups oats

1 cup raisins

METHOD

Melt the margarine,
sugar, cocoa powder, milk, ground cinnamon, lemon zest and salt
together.

Boil for 5
minutes.

Remove from the heat
and add the vanilla extract.

Add the coconut, oats
and raisins.

Press into a greased
cake pan.

Allow mixture to
set.

Cut into squares.


CHRISTMAS NOUGAT

INGREDIENTS

120 g white
marshmallows

60 g butter

120 g crushed
cookies

60 g glace cherries
(chopped)

120 g fruitcake
mix

METHOD

Melt butter and
marshmallows over hot water.

Add cookies and fruit
once the marshmallows have melted.

Spoon the mixture into
a greased cake pan.

Allow mixture to set
in a refrigerator.

Cut the nougat into
squares.


 CRISP
MARSHMALLOW SQUARES

INGREDIENTS

125 g mint
chocolate

20 marshmallows (cut
into pieces)

10 caramel candies

125 g butter

270 g rice
crispies

METHOD

Melt the chocolate,
marshmallows, caramels and butter over hot water.

Add the rice crispies
and mix well.

Allow mixture to set
in a refrigerator.

Cut the marshmallow
squares into bars.


CHERRY NUT
SQUARES

INGREDIENTS

90 g butter

250 g dark
chocolate

5 ml coffee powder

180 g glace
cherries

180 ml desiccated
coconut (toasted)

180 g cashew nuts

METHOD

Melt the chocolate and
butter over water.

Stir in coffee
powder.

Pour half the mixture
into a greased cake pan.

Sprinkle cherries,
cashew nuts and coconut evenly over the mixture.

Pour remaining
chocolate mixture over the top.

Allow mixture to set
in a refrigerator and cut into squares.


COCONUT DROPS

INGREDIENTS

250 g icing sugar

100 g cocoa powder

175 ml condensed
milk

10 ml vanilla
extract

250 g desiccated
coconut

METHOD

Mix icing sugar and
cocoa powder together.

Add the condensed milk
and vanilla extract.

Fold in 1/3 of the
coconut.

Shape into balls and
roll in remaining coconut.


COCONUT CARAMEL
BALLS

INGREDIENTS

750 ml crushed
cookies

125 ml butter

60 ml soft brown
sugar

10 ml vanilla
extract

500 ml desiccated
coconut

1 egg white

METHOD

Mix together the
cookie crumbs, butter, sugar and vanilla extract.

Shape into balls.

Beat the egg
white.

Roll each ball into
the egg white and then into the coconut.

Refrigerate.


 CHOCOLATE AND PEANUT BUTTER
SQUARES

INGREDIENTS

360 g white
chocolate

140 g peanut
butter

400 g dark
chocolate

METHOD

Melt white chocolate
over hot water.

Cool slightly and add
peanut butter.

Melt the dark
chocolate in a separate bowl over hot water.

Drop alternate spoons
of white chocolate mixture and dark chocolate into a greased cake
pan.

Gently shake pan and
pull a skewer backwards and forwards through pan mixture.

Allow the mixture to
set at room temperature (about 2 hours).

Cut into squares.


COFFEE WALNUT
LUMPS

INGREDIENTS

450 g icing sugar

30 ml condensed
milk

15 ml coffee
extract

30 ml water

Walnut halves to
decorate

METHOD

Mix icing sugar,
condensed milk, coffee extract and water.

Knead well.

Divide into even-sized
pieces. Sprinkle hands with icing sugar and shape fondant into
balls.

Flatten slightly and
press a walnut half into the side.

Leave in a warm, dry
place for 24 hours.



UNCOOKED NUTTY CHOCOLATE FUDGE

INGREDIENTS

225 g dark
chocolate

100 g butter

1 egg, beaten

450 g sugar

30 ml condensed
milk

5 ml vanilla
extract

50 g walnuts, finely
chopped

METHOD

Melt the chocolate and
butter over hot water.

Mix the egg, sugar,
condensed milk and vanilla extract together

Add chocolate mixture
to the egg mixture.

Stir in the nuts.

Pour into a greased
cake pan.

Chill and then cut
into squares.

[image: tmp_0f6cf2797ae718ac3c7f6726af326778_RHnp16_html_26d2d102.jpg]

[image: tmp_0f6cf2797ae718ac3c7f6726af326778_RHnp16_html_m67d7b760.jpg]

PEANUT BUTTER
COOKIES

INGREDIENTS

125 g margarine

100 g sugar

45 ml cocoa powder

125 ml milk

125 ml crunchy peanut
butter

750 ml oats

5 ml vanilla
extract

Pinch salt

Glace cherries to
decorate

METHOD

Heat the sugar,
margarine, cocoa powder and milk together.

Allow the mixture to
boil for 2 minutes.

Add the peanut
butter.

Remove from the heat
and add the oats, vanilla extract and salt.

Allow the mixture to
cool and then scoop teaspoons full onto a greased baking sheet.

Decorate with glace
cherries

Allow the cookies to
set.


DATE DAINTIES

INGREDIENTS

250 g butter

250 ml sugar

2 eggs (well
beaten)

5 ml vanilla
extract

250 ml dates
(chopped)

250 ml walnuts
(chopped)

1 packet cookies
(crushed)

Desiccated coconut

METHOD

Melt the butter in a
saucepan.

Add the sugar and the
eggs.

Whisk until the
mixture thickens.

Add the vanilla
extract.

Mix in the dates and
walnuts.

Remove from the
heat.

Add the biscuits and
mix well.

Press into a greased
cake pan.

Allow the mixture to
chill and cut into squares.

Roll squares into the
coconut.



ORANGE AND LEMON COCONUT ICE

INGREDIENTS

1 tin condensed
milk

500 g icing sugar

500 g desiccated
coconut

5 ml orange squash

3 ml lemon
flavoring

Orange and yellow food
coloring

METHOD

Mix the condensed milk
and icing sugar together.

Stir in 435 g coconut
to make a very stiff mixture.

Divide in half.

Add squash and orange
coloring to one half and lemon flavoring and yellow coloring to the
other half.

Color half of left
over coconut yellow and the rest orange.

Roll mixture into
balls and then either roll in yellow coconut or orange coconut.


ALMOND STUFFED
DATES

INGREDIENTS

20 whole dates

100 g marzipan

100 g dark
chocolate

METHOD

Split dates along tops
and remove stones.

Substitute stones with
a piece of marzipan.

Melt chocolate over
hot water.

Coat dates in melted
chocolate.

Allow dates to dry and
store in an airtight container.


AFTER DINNER
MINTS

INGREDIENTS

500 g icing sugar

1 egg white
(unbeaten)

12,5 ml cream

5 ml vanilla
extract

5 ml butter

3 drops peppermint
flavoring

Green food
coloring

Corn flour and icing
sugar mixture

METHOD

Combine the egg white,
cream, vanilla extract, peppermint flavoring, green food
coloring.

Add the icing sugar
and mix thoroughly.

Add the butter.

Roll in small balls
and then roll into a mixture of corn flour and icing sugar.

Set aside and allow
the balls to form a crust.


WHITE UNCOOKED
FUDGE

INGREDIENTS

500 g sugar

397 g condensed
milk

75 g butter

100 g marshmallows
(cut into small pieces)

350 g white chocolate
(broken into small pieces)

100 g pecan nuts
(chopped)

100 g glace cherries
(chopped)

METHOD

Place the sugar,
butter and condensed milk (reserve 50 ml) into a saucepan.

Boil for 5
minutes.

Remove from heat and
add marshmallows, chocolate, nuts and cherries.

Stir until the
chocolate has melted.

Stir in the remaining
condensed milk.

Mixture will be dry
and crumbly.

Press into a greased
cake pan.

Allow to cool and
set.

Cut into squares.


TOFFEE SQUARES

INGREDIENTS

125 g butter

100 g sugar

2 egg yolks
(beaten)

125 ml Rice
Crispies

125 ml desiccated
coconut

5 ml vanilla
extract

1 packet cookies
(crushed)

METHOD

Melt the butter and
sugar together.

Add the crushed
cookies, Rice Crispies, coconut and vanilla extract to the sugar
mixture.

Press into a greased
cake pan.

Allow to cool and
set.

Cut into squares.


GINGER FRUIT
SQUARES

INGREDIENTS

500 ml mixed fruit
(mixed peel, raisins and chopped ginger preserve)

3 tablespoons
brandy

3 tablespoons lemon
juice

250 g margarine

125 ml sugar

1 tin condensed
milk

2 packets cookies
(crushed)

METHOD

Mix the fruit, brandy
and lemon juice together.

Melt the
margarine.

Add the sugar and
condensed milk to the margarine.

Stir in the
cookies.

Add the fruit
mixture.

Press into a greased
cake pan.

Allow to cool and
set.

Cut into squares.


MUESLI FUDGE

INGREDIENTS

50 ml sugar

1 cup muesli

125 g margarine

5 ml vanilla
extract

1 tin caramel

METHOD

Mix all the
ingredients together in a saucepan.

Bring to boil and boil
until mixture thickens.

Press into a greased
cake pan.

Allow to cool and
set.

Cut into squares.


PEANUT BUTTER
BONBONS

INGREDIENTS

500 ml peanut
butter

125 ml margarine

1.13 litres icing
sugar

750 ml Rice
Crispies

250 ml caramel
pieces

250 ml chocolate
pieces

METHOD

Melt the peanut butter
and margarine together.

Combine the icing
sugar and rice crispies together.

Add peanut butter
mixture to the icing sugar mixture.

Roll into balls.

Chill until firm.

Melt the chocolate and
caramel pieces separately over hot water.

Dip half the balls in
the melted chocolate and the other half in the melted caramels.

Allow to cool and
set.
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ALMOND DROPS

INGREDIENTS

150 g ground
almonds

150 g icing




METHOD
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