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Candied Citrus peel
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Makes: 5 dozen peels

Ingredients:

	4 oranges or other citrus fruits such as oranges, lemons, tangerines, or grapefruits

	2 cups sugar

	Extra sugar for rolling


Directions:  

	Cut the oranges into quarters, then cut off the peel, leaving a thin layer of pith. You can eat the fruit or use it in another recipe.

	Slice the peel into thin strips about ½ inch wide.

	To blanch the peels, place them in a saucepan and fill it with enough water to cover them (about 1½ cups). Bring to a boil over medium-high heat for 1 minute.

	Drain, cover the peels with fresh water, and bring to a boil again. Repeat this process once more, for a total of 3 blanchings.

	Combine sugar and water in a clean saucepan over medium-high heat and bring to boil.

	Add the peels and reduce heat to medium or medium-low to keep the syrup at a simmer. Let the peels soak for 45–60 minutes, until they look almost translucent.

	Remove from heat, and pour the peels and syrup into a container to cool.

	Take the candied peels out of the syrup and place them on a wire rack to drain the excess syrup. Roll them in granulated sugar for a sparkling appearance.


Note: Before being rolled in sugar, citrus peels can be stored up to 3 months in the syrup if covered and refrigerated. After rolling them in sugar, store them in an airtight container at room temperature for up to 1 week.
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Candied Orange Slices
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Makes: 20 slices

Ingredients:

	½ cup sugar

	1 orange

	Extra sugar for coating


Directions:  

	Combine sugar and 1½ cup water in a saucepan and bring to a boil.

	While you are waiting for the mixture to boil, cut the orange in half and then into ¼-inch slices.

	Add the orange slices to the boiling sugar syrup and cook on medium-low heat, flipping the slices occasionally, for 40 to 50 minutes until the orange slices are translucent and soft but still intact.

	Place a wire rack over a baking pan to catch drips. Use a slotted spoon to transfer the orange slices to the wire rack to cool and dry overnight.

	Place the extra sugar in a bowl. Dredge orange slices in the sugar to coat.
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Candy Apples
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Makes: 12 candies

Ingredients:

	12 apples

	12 craft sticks or skewers

	2 cups sugar

	1 cup light corn syrup

	1 drop cinnamon oil

	Few drops red food coloring, if desired


Directions:  

	Wash apples and remove the stems. Insert a wooden craft stick or skewer about 2 inches into the core of each apple.

	Line several baking sheets with wax paper or silicone baking mats.

	Combine sugar, corn syrup, and ½ cup water in a saucepan and bring to a boil over medium-high heat. Continue cooking until the mixture reaches 300°F, hard crack stage. Remove saucepan from heat and stir in cinnamon oil and red food coloring.

	Dip apples one at a time into the syrup. Roll in toppings if desired. Place on the baking sheets to firm up before serving.
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Pecan Toffee
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Makes: 1 3/4 pounds

Ingredients:

	2 cups pecans, chopped

	1 cup sugar

	1 cup butter, cut into tablespoons

	½ tsp salt

	¼ cup water

	6 ounces chocolate, finely chopped


Directions:

	Line a baking sheet with aluminum foil and lightly grease the foil with oil. Spread 1½ cups pecan pieces evenly over the foil.

	Combine sugar, butter, water, and salt in a medium saucepan and cook over medium heat, stirring regularly. When mixture begins to boil, insert candy thermometer.

	When mixture reaches 300°F (hard crack stage), pour over the pecan pieces. Sprinkle remaining ½ cup pecan pieces and chocolate pieces over the top. Allow to cool and then break into pieces.
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Candy Corn Cheesecake
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Serves: 6-8

Ingredients:

	1 graham cracker crust

	8 oz cream cheese, softened

	¼ cup powdered sugar

	2 tsp vanilla

	1 cup sour cream

	8 oz cool whip, thawed

	Yellow and orange food coloring

	Candy corn


Directions:  

	In a large mixing bowl, beat cream cheese until smooth then add powdered sugar and combine well.

	Add the vanilla, sour cream, and whipped cream into the bowl and mix until everything is combined.

	Divide the mixture evenly into three bowls.

	Add yellow food coloring to one third and orange food coloring to another third. Leave the other third white.

	Pour the yellow mixture onto the graham cracker crust.

	Carefully pour the orange mixture onto the yellow mixture.

	Carefully pour the white mixture onto the yellow mixture.

	Sprinkle candy corn onto the top of the cheesecake.

	Refrigerate for 2 hours before cutting and serving.

	and heat for an additional 10-15 seconds.

	Top each s’more with another graham cracker square.

	Pour sprinkles onto a plate and carefully roll the edges of each s’more in the sprinkles.

	Serve immediately.
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Candy Corn Crunch

[image: ]


Serves: 10-12

Ingredients:

	1 bag popcorn, popped

	2 cups pretzels, broken into small pieces

	1 bag orange candy melts

	Halloween sprinkles

	1 small bag candy corn


Directions:

	Place popcorn and pretzels in a large bowl.

	Melt the candy melts according to the package directions.

	Pour melted candy over the popcorn and pretzels and stir until coated.

	Add sprinkles and candy corn and mix to blend everything together.

	Spread out on a large piece of parchment paper in an even layer and allow it to dry.

	After it’s dried, place it in a serving bowl or store in an air tight container.
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