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Home Candy Making

Dear Friends,
This cookbook is nothing more than a series of rather chunky black
and white and color JPEG page images each "framed" within their
own web page. Because of their size, each page of this cookbook will
take anywhere from fifteen to twenty seconds to two minutes
(depending on your connection speed) to load. Some time by the end
of October I will be uploading this cookbook as a zipped HTML
directory so that anyone who would like a copy, can download one at
their leisure.
When looking for a specific section or subject on either the "Table Of
Contents" (TOC) or "Index" pages of this book, please do the
following. After identifying the book section or subject that you'd
like to access, memorize that subject or section's page number and
then click the page image anywhere. You will then be routed to the
page links below. Then just scroll to the page number of the subject
or section you've just looked up and click it to go there.
All The Best To You & Yours,
Mr. Cary C. Jeffries
cary@survivalplus.com
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Home
Candy Making

FROM LOLLIPOPS
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TURKISH DELIGHT,

PEPPERMINT CREAMS
AND MANY MORE
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Home
candy making

Do you remember the days before pre-packaged sweets and
candies, when each and every one was individually hand-made
with pure and natural mtrrcdmnts and rows of gleaming jars
and bottles contained mouth-w atering delights?

Now you can revive those treasured E.lulls by making individual
confections for yourself that will surpass any store-bought
alternatives: from toffee apples and humbugs to connoisseur
confectionery like truffles and marrons glacés.

All the recipes are tried and tested and beautifully illustrated
with step-by-step instructions, so there is no excuse for cries of
I can’t’—It’s easy as well as fun to do. Qur basic know-how
section will tell you all about the equipment you will need,
plus handy hints on safety and preparation to aid both the
inspired beginner and the expert.

We also show you how to present and package the goodies you
will have made, for that extra special present,

When vou have become really CXPErt you can even turn your

1 R ] e e e k|
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When yvou have become really expert you can €ven ture your
ralents into a commercial enterprise!
Start-now on one of your favourites, you’ll be delighted with
the results and vour family and friends will be flocking to
sample vour new specialities, Whether you are making con-
fectionery for vour children or as unusual gifts, you will spend
many happy hours creating works of culinary art.
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Ontrocluction

It is not only children
who love sweet things and candies . . |
adults take great pleasure in eating them too. Among the many exciting
recipes and ideas we have chosen, there is a delicious selection for you to choose
from that will delight young and old alike . . . from lolli pops and
toffee apples to trufles and pesit fors.

Making your own sweets [candies]
and confectionery is surprisingly easy and inexpensive and also fun!
Give yourself a double treat - something delicious to eat and
fun to prepare.  We will show you how with
step-by-step instructions,

Therc are very few people
who would not be pleased to receive a special gift you have made
vourself — family, friends, the old or lonely, someone who is sick —all
will be delighted with your unusual and original present. Sweetmeats, made by
you, have such individual and different flavours -qualities all too rarely found in
store-bought alternatives, There arc almost endless occasions when the gifts
of sweets [candies| and confectionery is the perfect answer ; not only for
Thanksgiving, weddings, birthdays and anniversary celebrations
but also for a local garden fete, *bring and buy’ or P.T.A. sale,
your contribution to a party, congrarulations
on graduation or “passing a driving test’, and
any other special occasion.

We will show you not only
how to make these mouth-watering confections bur also
how to present them attractively. So take this o pportunity to make the most
of your talents as a confectioner and satisfy
those sweet-toothed cravings!
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Basic know-how
ancl equipment

Each of the recipes we give you has
its own list of special ingredients
and requirements, but there are
some tins, spoons and measuring
implements common to most and
always handy to have at your elbow.
These we have listed below plus a
few wseful hints and ideas to cut
down on preparation times.
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Tins

24 % 3o cm [px 12 in] tin

15 x 1§ cm [6x 6in]tin
20 x 20 cm [8 x 8 in] tin

1§ x 20 cm [6x 8in]tin
Bx1hoem[11x7in]tin
18-20 cm [7-8 in] square tin
Several baking trays
Baking sheet

Cooling tray/wire rack
Airtight tins and containers
for finished products

Pans

Medium-sized saucepans

Double saucepan (jellied sweets
[candies])

Large, deep, heavy-gauged saucepan
with straight sides that will conduct
and maintain heat evenly (sujgar-
boiled sweets [Hard-candies])

Deep-frying pan

Spoons
Tablespoons
’I'crtspmms
Soupspoons
Slotted spoon
Wooden spoon
Spatula
Wonden fork

Knives

Sharp knife

Round-bladed knife/fAat-bladed knife
Palette knife/metal sugar scraper
Cutting wheel

Shaped biscuit [cookie] cutters
Skewer

Seissors

Small fondant cutters
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Brushes Moulds : . .

Medium fine brush Art supplies (For f_frnamcmal painted biscuits

Finely tapered brush [cookies]) .

2 bristle pastry brushes are difficult to obtain so either:
make biscuits [cookies] without

Paper or

Grease proof paper/waxed paper make own clay moulds

Rice paper or

Card/papes use butter moulds

Aluminium fodl

Polythene/polythens bapgs

[plastic/plaseic bags]

Cockeail sticks

Wooden meat skewers/lollipop sticks

Set square

0% h B . 0 o -
LB 5 = -
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Bowls

Heat proof bowl

Various-sized mixing bowls
Pastey-board

Cold working slab - preferably
marhle or some other hard cold
surface — (sugar boiled sweets
[Hard-candics])

Rolling pin

Cups

Jug g

Saucers — (for mixing vegetable dyes
for colouring)

Damp cloth

Miscellaneous
Wire whisk
Electric whisk spare pair hands
Forcing bag and plain icing tube
Mineer [grinder)
Crrater

Food mill (blender
Sugar thermometer
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oy hints
ancl afety fist

Cafety finst

When cooking “safety precautions’ are essential to avoid ‘accidents’ and to make sure
success 1s achieved cvery time.

1. Adule supervision is cssential at @/ times when small children are cooking,
2, Small children should #a, of course, be permitted to heat ingredicnts on the stove ot
put irays into of remove them from the oven themselves.
3. Sharp implements such as knives and scissors should also mat be used by small
child ren without adult supervision.
4. Tt is much safer 1o turn pot handles to the side of the stove in order to prevent
utipleasanr accidents.
5. Always use proper oven gloves when youare putting things into the oven and
taking them our again,
6. It is, of coutse, im portant to use edible dves nor paints to colour biscuits [cookies]
and sweers [candies].
=, Crystallized and glace fruit should be soaked in warm water before usc,
Rub off excess sugar and dry thoroughly with a clean cloth.
8. Sugar hoiled sweets [Hard candies] require special equipment and, becausc of the
high temperature involved, yon should be very careful when making them.
Undet # circumstances whatsoever should children be allowed near the Pans.

“Handy hinte
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There are some basic things w hich cvery gm:d cook” should know before beginning
any cooking, Most of vou will be aware of these —bur it is sill usetul to be reminded
of them once again !

1. Be sure to tead the Iemp-:‘; all the way through before vou begin cooking.
2. It will make things easier it you _Lu,. ot and weigh out vour lnhl‘t'd.ltﬂti
hefore vou start cooking,
3. Clean hands are essential when cooking.
4. It is usetul to wear an apron or overall when cooking in order to keep clothes clean.
5. If you wash up as you go along it will malee 1t casier for YO
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Sugar boiled sweets [Hard-candies] like lollipops ainl
hL.m::-u-rs [Hard-candics] nequire special attention and
equipment su we will give you a few useful hints.

Wou will need a Lt..gt' deep, heavv-gauge saucepan with
arraf E.h’ gides that will conduct and o mumin hear evenly,
twa bristle pastry brushes — vne fur washing down the
sides of the pan and the nther for v lingr, a serupulously
clean weoden spoon, o palerte Tnife nr 1 metal sugur
scraper, & cold working slab - preferably marhle and las,
a sugar chermometer is very Importan,

Check the thermometer for LT Lawr Eﬂl-c'il'lg ic in
a paq-:_'r warer and bringing to the boil - when the wArEy
boils, the rhermometer, held at eve level, should read
ool [2127F].

Tt is wvery impottant to rmeasare sugar and water
accurately. Ton much water means the syrup takes longer
to reach the required tempetatute with the resule that the
syrup discolonrs, Ton much sugar is disheult to dissolve
beture watet reaches biiling paine,

Alwars stir the water and sugar very gently owver very
low heat to help dissolve the sugar, Frery grain must he
fully dissolved and seircing st uppl.cl before | ml]mg point
is reached,

Reep a pan of hot water heside the supar boiling pan,
Use it to held your thermometer, wooden spoon and
pastry brusk,

Trequenzly wash down the inside of the saucepan wich
the hot wet pasery brush. This is 1o brush back inco the
licuid any ceystals thae form just above the waer level,
{I{ necessary, continue uahhml..r down after the syrup
buils.]

When the sugar solution bails dn nor stie the mixture
unless specifically directed to do so by the recipe as this
CANSES grainy mixture.

Place the warm thermometer (a2 cold coe might shacler)

G kil AvmEnsas s

testing 35 considerably less aceurate.

Short thread means thar the cocled sugar will fc.Lj
sticky co the fingers and will form a shert thread when
the thumhb and frorefinger are pulled apart.

Long thread means the syrup is slightly more tacky and
g longer thread can e formed when finger and chamb
atc pulled apatr,

Soft ball means that the cocled sugar forms info 2 small
very malleable ball,

Hard ball means o frm but still malleable lump of sugar
i5 Fnrmed. .

Crack means that, as snon as it enters the water, che
cooled sugar sers inco a hritrle chread which will bend
and break.

Hard crack mesns that the brittle thread formed snaps
withrut bending,

Caramel means the colour of the sugar solution tuins to
light gaold, then to deep brown and che cooled sugar ia
very brittle and breaks easily.

SUGAR BOILING TABLE

Temperature Description Use For

102°=104°C Short thread  Thin syrups
[216°-220°F]

107°-110°C Long thread  Thick syrups
[225°-230°F]

115°C Soft ball Fondants and
[240°F] saft fudges
118 -121°C Hard ball Hard fudges
[245°=250"F]
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CANSES Prainy mIsTUre. lqu =250 °F]
Tace the warm thermometer (2 cold coe mighe shacter]
in the syEup pan. 155°C Crack Soft toffees

When the desired degrec is ecached, carefully remuve [310°F]
the syrup pan from the heat and replace che thecmometer

in the hot water pan. 163°C Hard crack Hard toffees

- [325°F] and spun sugar
Teaspoon testing Lo
Although less desirable, it is prssible to make some 183°-199"C Caramel Coating fruit,
sugar boiled sweets [Hard-candics] without a sugar ther- [3B0°-290°F] gateaux and
mometer. 1o this cuse temmpetalone is tesred by rlmr- ning ;;:ak[:sr alsoas a
half a teaspron of the sugar mixtuee inle a fll|1] alf-dilled colouring agent
with cald water. The condition of the 1'|||I||i covled for savoury
sugar acrs as a temperature paupe (as indicated on the sauces

bl.l”h.I' bodling ralle given). ha,.u:alllr this method of
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Every parent is familiar with the problems of pocket
money and the never ending children’s cry of money for
sweeties [candies]. How much nicer it would be to have
a store of inexpensive, delicious sweets [candies] to pop
into your child's lunch box or for a mid-morning treat.
Most mothers know that fecling, after the hovwse-work is
finished and she stops for a cup of coffee, when a litle
something sweet is just what she would like. Now she will
be able to indulye herself,

This chapter will show you how to make exciting yet
simple, small sweets [candies] for adelts and children
alike — from lollipops and toffee to marshmallows and
fudge. If you follow the instructions caretully for storing
and wrapping you will always have a selection for those
weak moments, to pop into a bag or even wrap up for
that special last minute present. So why not treat yourself
and have something special everyday

Sollipops, barley sugar
andl jellies

Lollipops, barley sugar and jellies [Gum drops], three
time-honoured favourices remembered and enjoyed by all.

Almond brittle lollipops

Atteactively shaped and nicely textured, these lollipops

are a treat to suck or chew,

You will need: Metric/UK TS

rrgpmffor 1 cup

Sugar

Cimple

overyclay treats

gauge saucepan, and heat gently, stirring occasionally
until the sugar has completely dissolved.

[ Increaze heat and bring to the hai without stirring.
Boil to 148°C [306°F),

] Add butter and almonds and beoil again until nues just
bregin to brown,

] Remove pan from heat and sprinkle in the essence and
bicarbonate of soda [aking sodal.

] Stir well allowing the mixture to foam up in the pan,
[ Arrange wooden meat skewers on an oiled slab.

[] Using a soup spooen, spoon the mixture over the blunt
ends of the shewers.

[[] When cold and set firm, eazge the lollipops off the slab,
wrap and store in an airtight container.
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Sugar rrgpmffoz 1 Cup
Well rounded rablespoans
golden syrup [light-carn] zfz 2
Water symlfsfl oz § cup
Liquid glucose {teaspoon) 1f1 1
Burrer 1sgmfdoz 1 thsp
Chopped almonds so—1oogm/
1—gi0w 4 cup
Lemon essence (teaspoon) 1/ 1 ) . _ .
Bicarbonate of soda [baking These dedicious almand brittle loflipaps avd barley sigar walking
soda] {teaspoon) 11 1 sticks are very mrprrfc:-r with children. Imagine bow rheilled they
Wooden meat skewers wanld be to ﬁw thene tacked in their Lonch box for sehool

and the pleasure they will ger fn telling their friends 'wamoy
[0 Measure sugar, syrup, water and glocose into a heavy- matide theme y and why wod dry owe yourself.
&
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Barley sugar walking sticks

These are decorative looking and very popular sweets
[candies] particularly enjoyed by childeen,

You will need: Metric/UK US

Cubes of lump sugar 0/ i

Half a lemon b4 £

Water zoomlf7fl oz cup
Sugar gsopmytlb 2% cups
Yellow food colouring {drops)  1-2/1-2 -2

[] Rub sogar cubes on the lemon to absorb full favour
of the zest,

[] Place cubes, water and sugar in a large, heavy-gauge
pan and stir over gentle heat until sugae is|dissolved.
] Increase heat and bring to the boil, withbur stirring.
Boil to 132°C [275°F].

] Remove the pan from heat, stir in colouring, let stand
for a few minutes, then pour mixture on to an oiled slab.
] When slightly cooled, cut into long strips with an
oiled knite.

[] Use oiled hands to twist and cueve the mixture into
walking stick shapes.

[ Allow to become quite cold before wrapping and
storing.

Orange or lemon jellies [Gum-drops]
These are very simple to make and taste fresh and froicy,

You will need: Metric/UK US

Freshly squeezed lemon or
orange juice®

ilycerine

Gelatine powder

Castor [fine] sugar

tjamlisil oz §oup
izgmlfgfl oz & cup
sgmitoz 2thsp

*If orange is wsed, include a teaspoon or two of lemon
juice for tang,

] Place the first three ingredients in the top of a double
FALCCPAn.

1 Heat very gently uneil dissolved, stirring occasionally.
] Strain into a jug and then pour on to a plate, or ntoe a
sandwich tin or shaped sweet [candy] moulds.

O Allow to set for several hours, then cue into cubes
with oiled scissors or ease out of the moulds.

[] Roll the fruit jellies [Gum-drops] in plenty of castor
[fine] sugar.

[] Store in an airtight container in a cool place, and eat
fairly soon,
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Even sovall children will enjay making these delightfud «
sweets [randies) that involve no cosking. I} ix fun deciding how
to decorate the egg rhapes as well ax cating ther. So copy rome
gf the designr we bave shewn yow in the photograph and awaze
yaursedf al bow singple i1 73,

- thaped

Tcing [confectioners™]
sugar (tahlesponn)
Decorarions of vour choice

[J Mix the chopped pistachio nuts and marmalade
together ina bowl.

] Smff the dates with the mixrure,

[] Sprinkle the work surface with icing [confectioners’)
sugar and roll out the marzipan.

] Cue the marzipan intoe 12 squares.

[ Roll each date in a marzipan square and mould into
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[ Store in an airtight container in & cool place, and eat  [C] Cut the matikipan intoe 12 squares.
fairly soon, [] Rell each date in a marzipan square and mould into
an egg shape, then decorate as desired.

Date eggs
This, like the other ‘egg’ sweets [candies] given here, isa  Chocolate eggs
very simple recipe and involves no cooking,. It's a delicions idea to roll chese eggs in chocolate
Diecorate the eggs in any way you choose or copy ideas  sprinkles, coat them with icing [confectioners’] sugar or
shown in the photograph. desiceated [shredded] coconut then decorate with a little
meleed chocolate.
You will need: Metric/UK US
You will need: Metric/UK US
Whole dates, stoned 1z/1z 12
Chopped pistachio nues sogmfzoz  Joup Plain sweet biscuits [cookies]  zs5opmfooz 2} cups
Marmalade (tablespoons) 2fz z Cocoa powder (tablespoons) 2f2 2
Packet marzipan 224rm|Boz Ground almends 7igmfsoz  foup

7
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r. Muwbag [lard-camdy] o worked fiest
with a padeite fnife and an sifed ok,

2. Pulf and fwise vhe rope weril fhe
seixinre i opague, elaitic dud shiny.

http://www.glendaskitchen.com/candies/page0008.htm (1 of 2) [9/12/2004 7:18:56 PM]




4 Use oifed scivtors to end the rope, Huwebugs [Hard-candies] keeep well for two weeks in aivtight jars, Use pale colowred
fieing after edck cid i made, saft bvown sugar for weingy fFavowred or duard: soft brown sagar for a treacly faste,

8
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Golden [light corn] syrup

(tablespoons) 13 1
Rum (tablespoons)
Coating and decorations of
your chaoice

[] Crush the biscuits [cookies] finely, using a rolling pin,
and place in a mixing bowl.

(] Sprinkle with the cocoa powder and ground almoncds,
and mix together with your hands.

[ Add the golden [light corn] syrup and rum.

[] Stir well with a wooden spoon to mix the ingredients
thoroughly.

[] Divide the mixture into 12 pieces and roll inte egg
shapes with your hands.

[] Coat and decorate each egg as you wish,

Apricot eggs
Fun to make (easy enough for children to produce
unaided) and delicious to eat.

You will need: Metric/ UK US
Diried apricots 4sogmjrlb 2% cups
Sugar 1zsgmyfgoe Fcup

Matmalade, rounded tablespoon 1/t 1
Packet marzipan 225 rmyBoz
Icing [confectioners’] sugar
(rablespoon)

Coating and decorations of your
choice

11 1

[] Put the dried apricots twice through a fine mincer
[Erinder].

[ ] Place the minced [ground] apricots in a bow] and mix
in the sugar and marmalade.

[] Using your hands, form the mixture into a roll about
sem [zin] thick.

[] Sprinkle the icing [confectioners’] sugar on to the
working surface.

[] Roll the marzipan out into an oblong large enough to
wrap round the apricot roll.

[] Wreap the marzipan round the apricot roll.

[ Cut the roll into 12 slices and make each slice into an
epE shape,

[] Coatand decorate as you wish.

Old fashioned humbugs [Hard-candies ]

Making humbugs [Hard-candies] requires strong arms.
Pulling and twisting the mixture to achieve a smooth,
satiny finish may take up to 20 minutes.

[] Place sugar, buteer, water, syrup and cream of tartar
in a large heavy-gauge pan and stir over low heat until
sugar is completely dissolved.

[ Increase heat to moderate, cover the pan and cook
for 3 minutes,

[] Uncover the pan and bring the mixture to the boil,
without stirring. Boil to 132°C [270°F).

[] Remove pan from the heat and carefully pour the
mixture on to an oiled slab {preferably marble).

[0 Allow to conol for 3o seconds, then sprinkle with the
Peppermint oil,

] Work the mixture with a palette knife until cocl
enough to handle (fig.1).

] Gather up the sugar mixture and twist between well
oiled hands to make a rope about gécm—s1cm [18-z0in]
lomg,

] Fold the rope back on itself and pull and twist again
{fig.2). Continue doing this until the mixture is opaque,
elastic and shiny,

[] Wipe the work surface and dust with icing [confec-
tinners’] sugar.

[] Make the sugar mixture into an egg shape, then flatren
the narrow end. Hold the ‘egg’ in one hand and pull away
the narrow end with the other hand to make a long rope
ahout zem-z.4em [§-1in] thick {fig.1). Let the rope fall in
falds on the dusted slab.

[ Using a pair of well oiled scissors, cut the rope into
zcm-2.5¢m [3-1in] lengths, half twisting the rope after
each eut to make the humbugs [Hard-candies] the
traditional shape (fig.4)-

7] Cool completely before wrapping and storing in an
airtight jar,

Nougat

Delicious chewy nougat sandwiched between sheets of
rice paper - wafer thin, brittle, edible paper which can be
bought from good stationers. 1f vou do not own an
electric whisk you may need a helping hand with this
recipe.

You will need: Metric/UK US

Rice paper (shects) 1-3f2-3 2-3
Sugar 15ogmi120z 2 cups
Water tsomlfsloz §cup
Liquid glucose 1zgmiqoz  youp
Liguid honey zigmfIoe 2 thsp
Large egg white 11 i
Cream of tartar (teaspoon) b 3
Halved glacé cherries or sogmfzoz  doup
other glacé fruit

M lammed ancraliea Fedrmdl 10 2 than
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Falling and twisting i0e mixiure oo acnieve g s,

satiny finish may take up to 20 minutes.

You will need: Metric/UK US
Soft brown sugar 45ogmf1lb 24 cups
Butter (tablespoons) 33 3
Water 125mlf5H oz §oup
Golden [light corn] syrup

(tablespoon) 11 1
Cream of tarear (teaspoon) 14 )
Peppermint ol (drops) 44 4

leing [confectioners’] sugar )

{tablespoons) 1-zf1-2 1-2

llil.J'rE‘il.Fl.l'.'.'a. LSRR e 1A s it
other glacd fruit

Chopped angelica zggmiioz  2thsp
Flaked almands, chopped 2ipmf1oz 2 thsp

brazil or hazel nuts

[] Damp a zecm [8in] square sandwich tin and line with
rice paper.

] Place sugar and warter in a heavy pan and stir over
very low heat until sugar is completely dissolved.

[] Add glecose and honey. Increase heat and bring to
the boil, withour stireing,.

[J Beoil to 135°C [275°F].

[] Meanwhile whisk the egg white with cream of tartar
until stiff.

9
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[ Gradually pour in the hot syrup, whisking all the

tirme,

[] Continue whisking until the mixtere begins to firm,

then q1||Lk]1. stir in the fruit and nuts, and tip into the

nrr:p-r-r_d tin, Press down with 2 metal spoon o1 ﬂ|‘ﬂtl la,
Cover with a layer of rice paper and leave for ar least

12 hours before cutting into bars and wrapping up.

Marchmalows

These soft, cushion-like sweets [E:L:]Lli{'s] take their name
from a plant called the Marsh Mallow, a relative of the
Im]]vhc.cln which grows in marshy p].x:.:.'s.. They arc
[1""||'|:|T1|:'|-r|."|.]]'l.' pink or white - but there is no reason w hy
vour marshmallows should not be flavoured with pepper-
mint and coloured green - or any other original taste and
colour scheme you wish ]

The delight of marshmallows lies in their versatility
for they are delicions served with after-dinner coffec or as
CVEry -:Ia:. treats for the children. Marshmallows are
sometimes toasted and ofren uvsed as decoration for
|_!||:'-'--\.N'T‘= or melted to rmk-:: a sauce. Children can have

Fnm ot el e s amalesn s e mm am cman frs althaissh
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SOMELmes toasted ANd OICN USed 45 GECOTATIUN 1O
desserts or melted to make a sauce. Children can have
great fun toasting marshmallows on an open fire although,
of course, adult supervision is essential.

Marshmallows
Hand-made marshmallows are much more delicious than
the boughe variety and they are really quite simple to
make.

You can roll them in icing [confectioners’] sugar or

Above: Defectalle mongar covered with chocolale ard ofbers
with mixed frait and mais.

Right: Marshmalloes whether pink, white or even green,
covered in cocomnd ar with a biscait [covkiv) base ave delicions to eal,

o
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desiccated [shredded] coconut, or coat them in melted
chocolate.

You will need: Metric/UK US
Icing [confectioners™] sugar

siftexd 1ziEmgoe I Cup
Sugar F5OEmM 1202 2 CUpS
Powdered glucose (reaspoons) /2 z
Warer ersmlf1efl ox td cups
Crelatine, ropmf1oe

dissolved in warm water rzgmlfgfl oz 4 oup
Egg white beaten uneil it

formes stiff peaks 11 I
Vanilla essence (teaspoon) 1/1 :

[] With z5gm/10:  cup of icing [confectioners’] sugar,
lightly dust 4 20 x zocm [8 x 8in] baking tin. Put the
remaining icing [confectioners’] sugar on a large plate and
set aside,

[lna large saucepan, dissolve the sugar and glucose
in the water over low heat, stirring const Ll.'.l‘t]‘.' When the
sugar has dissolved, inceease the heat to moderate and
hnna.r the mixture slowly to the bodl.

[[] Boil the syrup, without stireing, until the temperature
tepisters 126°C [260°F] on 4 sugar thermometer or until
a little of the syrup dropped into cold water forms a hard
ball, Remove the pan from the heat.

[ Put the dissolved gelatine in a J'1r;_|-:_ mixing bowl,
Pour the sugar syrup over the gelatine, stirring cnnsnm]}.‘-
Using a wire whisk or rotary beater, beat in the egg white
and continue beating until the mixture is stiff. Beat in
vanilla essence and spoon mixture into the prepared tin.
Set the tin aside to cool.

[ When cool and set, cut the marshmallow into z.5cm
[1in] squares. Roll the squares in the remaining icing
[confectioners’] sugar. Serve or store, well dusted with
the icing [confectioners”) sugar, in an aicgight cin,

Marshmallow squares

Marshmallow sequares are little hiscuir [cookie] sguares
topped with fm'h- matshmallow, Children will love them.
If vou find you have a few left over, they will keep very
well inan qlrl."srht tin.

You will need: Metric/UK US
Butter i7semfooe  §oup
Sugar 7igmfioz  Foup
Vanilla essence (teaspoon) 3

Floue tsgmyfGoe 1 cups
‘I.l'lr"\.l"'r"l:“ll" re '.'.1'.1.1 >
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“ A & \: FLELILEGL CR5EI1E le.‘i.'ul.h_..l‘i.'l.l'.l-ll E.’ } 2
i Floue rysEmyfioe  1dcups
Marshmallows 2424 24
Milk rimlfsfoz  §cup
Almonds, coarsely -:_"|'|::-|'|E‘:-:‘-:| TiEm) 502 ¥ cup
Glacé cherries, chopped 7igmf3oz  }oup

[ ] Prcheat the oven to warm Gas Mark 3, 170"C [324°F).
[ Ina medium-sized mixing bowl, cream the butter and
sugar topether with a wooden spoon until the mixture is
light and Auffy. Add the vanilla essence and then stir in
the flour. Mix well. If the mixture is too dry, add a
spoontul of water.

] Turn the mixture into a 20 x 2cem [8 x 8in] baking tin.
With the back of a spoon, press the mixture down until it

1T
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is smooth and covers the bottom of the tin,

] Place the tin in the oven and bake for 2o to 15 minutes
or until the biscuit [cookie] mixture is golden brown.
Remove the tin from the oven and set aside to cool.

[] Meanwhile, in a small heatproof bowl set in a pan of
simmering water, melt the marshmallows with the milk
over moderate heat, stirring constantly, Remove the pan
from the heat and lift out the bowl. Fold in the almonds
and cherries. Set the bowl aside to cool slightly, but do not
allow the marshmallow mixture to set.

[] Speon the marshmallow mixture over the cooled
biscuit [cookie] mixture in the baking tin in a thickeven
layer and set aside until the marshmallow cools and sets.
[] With a sharp knife, cut the biscuits [cookics] into
sem [zin] squares and serve immediately or store in an
mirtight tin.

Tofee

A perennial favourite with the children and many adults,
It is important to use a large saucepan, as the syrup boils
up quickly. The temperature given makes a hard, brittle
toffee but if you wish to make it softer remove pan from
heat after it reaches 155°C[110°F] on a sugar thermometer.

You will need: Metric/UK US

11 1

Vegetable oil (teaspoon)

Soft brown sugar 350Em 1208 2 CUps
Butrer 7igm/fioz g coup
Golden [light corn] syrup 1t 1
{tablespoon)

Malt vinegar (teaspoons) zf2 z
Water {tablespoons) 13 3

[] With the oil, grease a 15 x 15¢m [6 x 6in] baking tin.
Set aside.

] In a large saucepan, combine the sugar, butter, syrup,
vinegar Hnﬁ water, Place the pan over moderate heat and
stir constantly until the sugar has dissolved.

[ Increase the heat to moderately high and boil the
sugat mixture for 1o to 15 minutes or until the tempera-
ture reaches 163°C [325°F] on a sugar thermometer,
or until a little of the mixture dropped into cold water
forms a hard crack. Remove the pan from the heat and
allow to cool for 1o minutes.

] Pour the toffee into the tin and set aside until it is cool
but not set. With an oiled knife cur the toffec into
z.5cm [1in] squares. Leave the toffee wntil it is completely

eold Remore the tffre from the fin and hreak ir inen

Soft brown sugar gyopmf1lb 24 cups
Milk rsomlfsfoz §cup
Almond essence (teaspoon) 44 3
Flaked almonds 12§gm/40z 1 Cup
Cooking chocolate [semi-

sweet], meled and cooled zafpmf8oz

but still liguid

[ ] With the oil, grease a 15 x 15em [6 x 6in] baking tin.
Seraside.

] In a large saucepan, dissolve the sugar in the milk
over moderately low heat, stirring constantly. Increase
the heat to moderately high and bring the mixture to the
boil. Boil the sugar mixture for 1o to 15 minutes or until
the temperature reaches 155°C [310°F] on a sugar
thermometer or, until a little of the mixture dropped into
eold water forms a crack.

[ Remove the pan from the heat and set aside for 15
minutes, Stir in the almond essence and the faked
almonds. Pour the mixture into the tin and set aside to
col.

] When the toffee is cool but not set, cut it into 2.5cm
[1in] squares with an oiled knife. Leave the toffee to cool
completely.

[] Remove the squares of toffee from the tin and place
them on a wire rack. Place the rack over a clean tray.

[] Pour teaspoons of the meled chocolate over each
toffee to coat it completely. The chocolate which falls on
to the tray may be scraped off, meleed and re-used.

[] Set the chocolate-coated toffee aside until they have
set completely, Either serve immediately or wrap in waxed
paper and store in a cool, dark place.

Caramels

Hand-made sweets [candies] can be a lot of fun to make
and they are, of course, less expensive than the store
bought ones. Caramels are amaonyg the easiest of all sweets
[candies] to make and they may be favoured as you
choose — with chocolate, coffee or maple syrup. For a
really professional look, wrap the caramels in waxed

paper.

You will need: Metric/TUK  US

Butter 12§gm/qoz  Foup
plus 1 teaspoon butter

Soft brown sugar 2z5gm/80z 1§ cups
Water (tablespoons) 13 3
Vanilla essence (teaspoon) 1 1
Single [light] cream 33 %

(tablespoon)
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z.5cm [1in] squares. Leave the toffee wntil it is completely
cold. Remove the toffee from the tin and break it ineo
pieces, Wrap ench square of toffee in Hn:astpruuf or
waxed paper and store in an airtight jar or tin.

Toffee with almonds and chocolate

This creamy toffee is Aavoured with almonds and coated
with dark chocolate. These sweets [candies] make ideal
presents if they are wrapped in greaseproof or waxed
paper and stored ina decorative glass jar.

Metric/ UK US
Ift 1

You will necd:

Vegetable oil (teaspoon)

12

A A EaT ) e sansa

[ s .
(tablespoon)

[] Using the teaspoon of butter, lighely prease a large
shallow square or rectangular baking pan.

[] Ina medium-sized saucepan, dissolve the brown sugar
in the water over moderate heat, stirring constantly with
a metal spoon. Add the remaining butter, the wvanilla
essence and the cream to the pan and boil the mixture,
without stirring wntil it reaches 121°C [250°F] on a sugar
thermometer, If you do not have a thermometer, test by
removing a teaspoonful of the mixtwre from the pan and
dropping it into a cup of cold water. If the mixture
immediately forms a ball, the correct temperature has
been reached.
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[] Remove the pan from the heat and pour the caramel
inte the buttered pan. Set the pan aside to allow the
carame] to cool,

] When the caramel is cold, use a sharp knife to cat it
into squares. Remove the squares from the pan and keep
them in an airtight container until you are ready to eat
them.

Brownies

Very popular in the United States and Canada, brownies
arc incxpensive, moist, chewy litdle cakes which could
not fail to please anyvone, whether made with chocolate,
martshmallows or nuts,

Brownies

Chocolate nut squares

A great American favourite, brownies are nutty chocolate
squares. They may be served for tea or with vanilla ice-
cream for dessere. They are very easy to make and are best
when they are shightly moist and chewy.

You will need: Metric/UE US

Butter
plus 1 teAspoon of butter
Plain eooking chocolate

1z5pmfqoz Loup

175 Em/Goz

A gread Anrerican ireal, brownies are delicions 1o eat for tea, or
W Feg-creanr ar O fenrfiing desseri,

heavy saucepan and melt the chocolate over very low heat,
stireing occasionally with a wooden spoon. Remove the
pan from the heat and stir in the sugar and vamilla. Set the
pan aside and allow the chocolare mixture to cool to room
LEmpCraiure.

[ &ift the flour and salt into a medivm-sized mixing
bowl. Gradually stir in the conled choenlate mixture. Add
the ejppes and bear well, Fold in the walnuts. Pour the
mixtere inio the buttered tin.

[] Bake in the oven for 3o to 35 minutes or until a knife
plunged into the centre of the cake comes out clean, When
the cake is cool cat it into squares,

Butterscotch brownies

Murtty burterscotch cakes

Simple to make, butterscotch brownies are equally
popular with children and adults.

You will need: Metric/TUK TS
Burrer {teaspoon ) 11 T
Butter, melted rzyEmigoe  doup
Brovarn sugar 175EmfGoz 1 cup
Epgs zfz z
Salt (reaspoon) i &
Self-raising flour 12gEmfqoe 1 cup
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plus 1 teaspoon of butter Salt (teaspoon) ' &

Plain cooking chocolate 17§ Em G0z Self-raising flour 125gmi40z  1cup
Water (tablespoons) 22 2 Vanilla essence {teaspoon) 11 1

Castor [fine] sugrar 12jEmigoe 4§ oup Walnuts, coarsely chopped sogmfzoz  §oup
Wanilla essence (teaspoon) 11 1

Seli-raising Aour T2fEmfqoe 1 Cup ] Preheat the oven to moderate heat, Gas Mark 4,
Salt {teaspoon) i ¥ 18¢°C [350°F). Grease a zoem [8in] baking tin with the
Egrgs ifz 2 t teaspoon of butter.

Walnuts, chopped sopmjfiog  foup [] Put all the remaining ingredients in a large mixing

bowl and thoroughly mix them together with a wooden
[] Preheat the oven to warm Gas Mark 3, 170°C [325°F].  spoon. Pour the mixture into the greased baking tin,
Grease a zecm [8in] square baking tin with the teaspoon ] Bake in the oven for 24 minutes, or until the top is
of butter. Set the tin aside. firm. Cut into squares while warm. Cool w room
[] Put the chocolate, water and butter in a medium-sized temperature before serving,

13
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Left: Very popwlar fn the United States and Canada, mallow
branwies r-'.l"!" inexpeniive, mofcf cakes Mhat tatle delicions,
Right: Fadge and nongal are delightfal sut-itadded sweets
[eandies] that g particularly well with after-dinmer coffee
thauh you will find ir diffcade fo siop yourself eating ":"er:-'
.r."rr"r_.,.-"h" AR,

tharoughly combined. Seir in the walnuts.
[ Spoon the mixture into the prepared tin, smoothing
the top with a flat-bladed knite. Place the tin in the centre
of the oven and bake for 3o minutes. Remove the tin from
the oven and set aside,
] Place the marshmallows in a small saucepan. Set the
pan over moderate heat and mele the marshmallows,
stirring constantly. Remove the pan from the hear. Pour
the melted marshmallows over the top of the cake.
] Place the remaining butter, sugar, salt and the cream
in a small saucepan, Place the pan over high heat and
i 1 . Continue boiling until the
temperature reaches 11570 [240°F] on a sugar thermo-
mmeter (soft ball stage).
] Remove the pan from the heat and allow the mixture
to cool, without stirring, for 4 minutes. Beat in the
remaining vanilla essence. Continee beating until the
sveap is thick and creamy.
4 ] Pour the mixture evenly over the marshmallow
e i : tepping. Allow the cake to cool completely in the tin
e Ry betore cutting it ineo sguarcs.

gudge

Mallow brownies

Mallow brownies are popularly known as “snackin® ; e
cakes, and should be cut into small squares as they are  This is a creamy, chocolate-flavoured fudge which Is easy
very sweet, to make. Chopped almonds or hazelnuts may be stirred

intey the fudge mixoree, a5 an alternative.

You will need: Metric/UK USs

You will need; Metric/UK US
Butter, melred ppogmfjor  §oup
plus 1 teaspoon of butter Butter jogmjzoz  foup
Flewr 7sgmfzoz  §cup plus 1 teaspoon of butter :
F.]ul: 1 tq]}ll_q]}ljcm of flowus ﬁu.;;ru' .:|'ir:l§_'|n‘.:|'[ b _z-i. cups
Baking powder (teaspoon) 11 t Milk : ; 1jemlfsfoz § cup
Salt ‘n:rls]*.-rmﬂj i | Drark [semi-sweet] cocking _
Soft brown supar gaiemitioz 2houps chocolate, broken into small FOEmy 0
Lightly beaten ege volks zjz z pleces
Vanilla essence (teaspoons) 2z 2 .
Walnues, chopped Tigmfzoz  doup [] Using the teaspoon of butter, grease a 20 x 2ocm
Large marshmallows rafza za [§ x 8in] square cak ¢ tin and set it aside. 2
Single [light] cream wsmlf3floz  Fcup ] In a2 medivm-sized, heavy sawcepan, combine the

sugar, milk and chocolare. Place the pan over moderate
£ Prehear the aven to moderate. Gas Mark a0 180°C  heat and stie until the sezar and chocolate have dissolved,
http://www.glendaskitchen.com/candies/page0014.htm (1 of 2) [9/12/2004 7:19:18 PM]
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7] Preheat the oven to moderate, Gas Mark 4, 180°C
[352°F].

[] With the teaspoon of butter, grease a 2zocm [8in]
square cake tin. Sprinkle with the tablespoon of four and
knock out any excess.

[ Sift the remaining flour, the baking powder and half
the salt into a small mixing bowl. Set aside.

1 In a medium-sized mixing bowl, combine 175gm/6oz
1 cup of the sugar, the o '|l:.l“'\.5 and 1 teaspoon of the
vanilla essence with 75gm/30z § cup of the remaining
butter, beating until the ingredients are well blended.
With a metal spoon, fold the flour mixture into the sugar
and butter m]x:u_.n_n Mix well unril all the ingredients are

ig

T o et g s ——

5.|_|lra:|:, milk and chocolate, T-"]a-:r: the pan over moderate
heat and stir until the sugar and chocolate have dissolved,
[] Increase the heat to high and boil, without stirring
{unless the mixture shows signs of burning), until the
mixture registers 11570 [240°F] on a sugar thermometer,
or until a little of the fudge dropped into cold water forms
a soft ball. Remove the pan from the heat and set aside
for § minutes,

[] Cut the remaining butter into small pieces. When
the fudge mixture has cooled slightly, beat in the butter.
Beat until the butter has melted and the mixture is thick
and smooth,

7] Pour the fudge into the prepared tin and allow it to
conl and harden slightly betore making it into squares.
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Fudge II

“This delicious rich fudge is flavoured with vanilla and has
a softer, smoother texture than the chocolate fudge. For a
lighter-coloured fudge, substitute white sugar for brown.

You will need: Metric/TUK 1S
Butter joEmy) 2o } cup
plus 1 teaspoon of butter

Evaporated milk zzsmlfEl oz 1 cup
Water somlfzfloz  fcup
Light brown sugar gsepmf1lb 2% cups

Vanilla essence (teaspoon) 1/l i

[] Using the teaspoon of butter, grease 4 zo x zocm
[# x $in] square baking tin, and set it aside.

] In a medivm-sized heavy saucepan, combine the milk,
water and sugar, Place the pan over low heat and stir until
the sugar has dissolved. Cut the remaining butter into
small pieces and add it to the mixeure. Cook, stirring
constantly, until it has meled.

] Increase the heat to high and boil the mixture, stirring
occasionally, until it registers 115°C [240°F] on a sugar
thermometer, or until a little of the fudge dropped into
cold water forms a soft ball. Reduce the heat to moderate,
Srir in the vanilla essence. Cook, stirring constantly, until
the mixture is smooth and thick and begins to form grains,
rather like semolina. Remove the pan from the heat

] Pour the mixwure into the prepared tin, Leave the
fudge until it is cold and cut it inte z.5em [rin] squares.
Chill in the refrigerator before removing from the tin and
sErving,

Fudge fingers
These superb nutty chocolate-flavoured hngers are very
easy and quick o make,

Above: Hand-sade date fadge s 1o siwple yet different
to make. It will keep for several weeks in an airlight confainer.
Right: Fasy-fo-make pepperming creans may be ot into wany
different decarative thapes and colonred in many excifing wayt —
pindk, green or even yelfow] Yo coudd fry your hand ai making
them ook like a chequer board of wany different colonrs. Dhelight
your friends aith your sriginality and nake thes today.

Drate fudge

There are tew sweets [candies] quite so delicious as hand-
made fudge, Date fudge is very easy to make and will
keep for several weeks in an airtgght tin, It is best to use a
sugar thermometer, but if you do not have one, test the
fudge mixture by dropping a teaspoonful into cold water.
If it forms a soft ball, the correct temperature has been

You will need: Metric/UK US reached.

Butter rz5gm/qoz 4 cup You will need: Metric/UK US
plus 1 teaspoon of butter

Soft brown sugar 175EmM/G02 1 cuj Butter 1z§gm/4oz  fcup
Double [heavy] cream soml2zoz cup plus 1 teaspoon of butter

Drark [semi-sweet] cooking Sugar gs0gmf1lb 2§ cups
chocolate SOy 20w Water 15oml3H o E cup
Walnuts, chopped 1z5gmfqoz ¥ cup Diates, stoned and finely 12§ gm0 cup
Blanched hazelnues, lightly sopmfzoz  fcup chopped

toasted and chopped Clear honey (tablespoons) 44 4
Digestive biscuits [graham Lz5Em 302

crackers], crushed

1 Grease a shallow 28 x 18¢m [11 x 7in] baking tin, with

] Using the teaspoon of butter, lightly grease a shallow
2ocm [8in] square tin and set it aside.
[7] Place the remaining butter, sugar, water, dates and
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[] Grease a shallow 28 x 18¢cm [11 x 7in] baking tin, with
the teaspoon of burter. Set aside,
] In a medium-sized, heavy saucepan, combine the sugar,
remaining  butter, cream and choeolate. Place the pan
over maoderate heat and cook, stirring constantly, untll
the sugar has dissolved and the chacolate has 11-f:|[-:‘tl
O Reriove the pan from the heat. Stir in the nuts and
crushed biscuits [crackers] and combine well.
[] Tuen the mixture into the prepared tin and press it
d-:mn with a fiag-bladed knife.

Place the tin in the refrigerator and chill for at least
1 hour before cutting into finger shapes and serving to
':nf:'uf h'l_l-l:"il'ﬁ
16

s

20cm [t‘-m} gfquare tin and set it aside.

(] Place the remaining butter, sugar, water, dates and
honey in a medium-sized saucepan, Place the pan over low
heat. With a wooden spoon, stir the mixture until the
sugar is dissolved. Increase the hear to moderate, Bring
the mixture slowly to the boil. Boil until the fudge reaches
115°C [246°F] on a sugar thermomerer (the soft ball stage),
[] Remove the pan from the heat. With a wooden spoon,
beat the mixture until it is the consistency of thick cream.
7] Pour the mixture into the tin. With a sharp knife mark
the fudge into z.5cm [iin] squares. Leave until it is
completely cold.

(] Cut the fudge into pieces when it is cold and store it in
anairtight tin.
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Peppermint creams
These inexpensive and ecasy-to-make sweers [candies]
will give children grear pleasure to make to impress their
family and friends for a special teeat or gitt. They

the

v oare also
pertect accompaniment to atter-dinner coffee. If a

very strong peppermint taste is desired, the amount of

peppermint essence may be increased. The shape of th e
sweets [candies] may also be varied by wsing hearr-st |||'-|_|,'|
of diamond- Sll.l‘n'_n'.l pastey cutiers, Tf stored in an air
tight tin or container these attractive sweets [candies]

will keep for up to two weeks,

You will need: Metric/UK 118

Icing [confectioners’] sugar
sifted

qiogmit il 4cups

Fig and nut sweets [candies)

Because they coneain no added sugar, these atteactive little
J"~:-*l1|lmr.*—-:: sweers [candics] are much better for children’s
teeth. They also make a deliciously different afeer-dinner
treat served with coffee or a liqueur.

You will need: Meteic/UK US
Dried hes, stalks remioved ijogmf2oz 2 cups
and coarsely chopped

Dates, stoned and finely 1zsgmfqoz 4 cup
chopped

Whaole blanched almonds, 19/1a 30
toLsted

Hazelnuts, finely chopped ospmfzdoz  Lcup
Blanched almonds. finely frermizloz  1eoun
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Icing [confectioners’] sugar 4iogmf1lb  4cups
sifted

Lemon juice (teaspoon) 11 1

Egpe white 1 1
Peppermint essence (drops) 44 4

[[] Ina large mixing howl, combine all of the ingredients
together with a wooden spoon, beating until they are
well mixed.

[] Generously sprinkle a lirge board or slab with icing
[u:-n.u.tllmn;.r:- ] sugar and turn the peppermint mixture
out o0 te it L-'ﬂn:_{ a rolling pin sprinkled with icing
[confectioners’] sugar, roll out the mixture to 6mm [}in}
thick. Using 1.3cm [in] round pastry cutter, cut the
mixture into circles or any other shape you require.

Jlutlr-uta finely -:'|1|3~'||~.-|:L!
Blanched a|l1'|l:|n|_[:_~, finely
chopped

eup
Foup

Gypmyzdos
hygmyfz oz

[] Using a tood mill, purée the chopped figs and dates
into a medium-sized mixing bowl. Alternatively, purée
them in a blender and cransfer tham to a bowl.
[[] With your hands, shape the fruit mixture into 3o small
balls. Push the whole almond into the centre of each ball,
m.ﬂ-! ing sure the almond is compleeely covered.

'::-l‘n{'ml out the chopped hazelnues and almonds on a
sheet of greaseproof or waxed paper. Roll each ball in the
nuts so that it is completely covered,

[] Pile the sweets [candies] on an attractive serving plate.
Sprinkle over any remaining chopped nuts and serve,

17
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TJottee apples

Family favourites, toffee apples are enjoyed by all ages -
young as well as old. For adults they revive nostalgic
memoties of Hallowe'en, Guy Fawkes and 4th July when
sticky fingers from toffec apples were just as enjoyable as
all the other attractions. For children they are a trear that
cannot be missed. More sophisticated palates  will
appreciate the exotic flavour of toffee apples Chinese-
style which makes a delightfully unuswal after-dinner
dessert.

Toflee apples
If you can’t get your children to eat apples, they will if
you serve them this way! The brittle toffee contrasts so
well with apples.

You will need: Metric/UK  US
Green caring: apples 10/10 1o
Wooden sticks 1of1o 1o
Totfes

Soft brown sugat asegmf1lb 2§ cups
Butter sogmfzoz  fcup
Malt vinegar (teaspoons) z2/z z
VWarce rjemlfsfloz §oup
Golden [light com] syrup 22 2
{tablespoons)

] First prepare the toffee, In a large saucepan, combinc
the sugar, hurter, vinegar, water and syrup.

] Place the pan over moderately low heat and, stiteing
ronerantle canal the miviire nneil the swerar has digsolved

“Fun to malee

weet to eat

Toffee apples Chinese-style

This sophisticated version of toffec apples requires a
little time and patience during the preparation, bue it
makes an ideal dessert for a Chinese meal and special
CCCAsions,

You will need: Metric/ UK US
Bananas, peeled, halved .

lengthweays and cur into 33 3
2_scm [rin] lengths

Apples, peeled, cored and

cul into § slices 2z z

1 tablespoon lemon juice

mixed with 1 tablespoon

water

Peanue oil (tablespoon) 1)1 I
Sugar zzfgmfBoz  1cup
Water somlf2floz  Jeup
Sesame seeds (tablespoons) 22 z
Sufficient vegetable il for

deep-frying

Bartter

Flour sopmfzoe  doup
Epge lightly heaten 11 1
Milk 1zsmlf4fioz Lcup

] Place the bananas and the apples in a medium-sized
mixing bowl and pour over the lemon juice mixture,
stirring until the fruit is well coated with the liguid.
Set aside,

[] To make the hatter, sift the Hour into a medium-sized
mixing bowl. Make a well in the centre anel pour in the
beaten egg and half the milk. Using a wonoden spoon,
gradually draw the flour into the liquid. Beat the batter
until it is smooth and thick. Stir in the remaining milk.
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] Place the pan over moderately low heat and, stireing
constantly, cook the mixture until the sugar has dissolved
and the butrer meleed. Increase the heat to moderately
high and boil the mixture for 16 to 1§ minutes or until
the temperature reaches 163°C [325°F] on a sugar
thermometer or, until a little of the mixture dru]}pcd 1o
cold water forms a hard crack,

[ Remowve the pan from the heat,

[[] After thoroughly washing the apples, spear them
with the sticks and, tipping the pan, dip the apples in the
toffee. Place the apples, stick end uppermost, on lightly
niled greaseproof or waxed paper. i

[ Set the toffee apples aside to cool completely, Either
serve the apples immediately or wrap them in greaseproof
paper and store in an aircight tin,

18

[T

;._;m{!uall;rémw the flour into the ]iq?:id. Beat the batter
until it is smooth and thick, Stir in the remaining milk.
Set aside.

[] In a medium-sized saucepan, combine the peanut oil,
sugar, water and sesame seeds. Place the pan ower
maderate heat and cook, stirring constantly, until the
sugar has dissolved. Increase the heat to moderately high
and boil the misture for 10 minutes or uneil it is light
golden in colour. Remove the pan from the heat. Set
aside.

[] With a slotted spoon, remove the bananas and apples

Toffer apples are evervbody's favesrites wivally associated with
special oceasions, Don's wait for Halloween, or the gtk of July
ke them today as a real freal for the family.
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S
from the howl and drain them on kitchen paper towels. %: %
] Fill a deep-drving pan one-third full with the vegetable A ;
ail and heat the oil over moderate heat until it reaches
175°C [375°F] on a deep-far thermometer or until a cube
of stale bread dropped into the oil turns golden brown .
in 4o seconds. ; ;
[] Dip the bananas and apples in the batter and place
them into the oil, a few at a time, Fry for 2 minutes or
until the bateer is puffed up and golden brown. With a
slotted spoon, remove the fruit from the pan and allow
to drain on kitchen paper towels. Keep warm while you
fry the remaining fruit.

Return the saucepan containing the sesame seed
mixture to moderately high heat and boil for a further 5
minutes or until the syrup is golden brown in colour,
Remowve the pan frem the heat.

[] Lift the pieces of fruit with a pair of chopsticks or
two forks and dip them into the syrup, coating them
thoroughly and deaining off any excess. Arrange the
fruit on a lightly ciled serving dish and serve immediately.

Margipan animale

The exact arigins of marzipan are obscure. Some say that
it was introduced to Europe by the Arabs, and some that
it was created by an ancient order of nuns in France,
Whatever the beginnings, this sweetmeat is now popular
throughout the world - as a covering for cakes, for
petits fonrs, and for moulding into delightful miniature
animals and fruit.

Marzipan (or marchpane or almond paste as it is variously
called) is 2 mixture of pounded almonds and sugars
bound together with eggs and flavourings. It can be made
with or without cooking. Either method will produce a
pale-coloured marzipan into which vegetable-based food
dyes can be kneaded to create fresh, delicate colours. The
cooked method, which inwvolves a hot sugar syrup,
produces a supcrior marzipan — smooth textured and
ideal for intricate moulding.

Marzipan bought in packers from grocers and super-
markets is usually made by the boiled syrep method. It
is therefore fine enough for intricate moulding. It is
convenient when you are pressed for time but its dlis-

tinetive y ellow colouring is somewhat restricting. 3 e /"d
;

Boiled marzipan

This recipe can be vsed for moulding intricate shapes as

well as pesits fowrs and simple shapes. The marzipan

remains excellent to eat for two months, although it will
http://www.glendaskitchen.com/candies/page0020.htm (1 of 2) [9/12/2004 7:19:41 PM]
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well as petits fowrs and simple shapes. The marzipan

remains cxcellent to eat for two months, although it will
begin to go hard on the outside and to look a little dusty.
You will need: Metric/UK US

Sugar 4s0gmf1lb 2§ cups
Waeer zooml7 oz § cup
Ground almonds sjogmfrzoz ol cups
Egg whites, lightly beaten o2z 2

Orange fower water (teaspoon] 11 1

Lernon juice (tablespoons) 2f2 2

leing [confectioners’] sugar 44 4
(tablespoons)

20
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[ Place the sugar and water in a medium-sized saucepan
and dissolve over a gentle hear.

[ ] When sugar has dissolved, bring to the boil and boil
seeadily without stirring, wntil the temperature reaches
117 [240°F] or the mixture reaches soft ball stage.

] Remowve from the heat and bear well with a wooden
spoon until syrup looks slightly cloudy.

] Stir in the almonds and lightly beaten cgg whites,

[] Reeurn the pan to the stove and stir over a gentle
heat for 2—3 minutes.

[] Add orange Aower water and lemon juice.

[] Pour the mixture on to a marble slab or other suicable
work surface which has been sprinkled with icing
[confectioners’] sugrar.

] Leave until cold, then knead till smooth.

Marzipan animals

You can design matzipan animals for special occasions.
Edible sculptures make deligheful gifts and can be used
for personal cake decorations.

Srart by making a simplv-shaped animal such as a mouse,
moulding or cutting the entire animal from one picce of
marzipan, Mould the basic mouse shape with your hands
as though using clay. Use a thin piece of marzipan for the
tail and snip up ear shapes with scissors. Leave overnight
to dry before decorating: with finishing touches: a dab of
roval icing and a touch of melted chocolate could be wsed
to make the eyves; thin trails of chocolate could be used for
whishkers,

A hedgehog could be made in much the same shape as the
mouse and slivers of split almonds could be used to
represent the spines.

More intricare animals and other figures will require
separate picces of marzipan for head, body and limbs.
These ate moulded individually from separate pieces of
marzipan which have been coloured with vegetable-based
food dyes — all of the same colour or in different shades.
Leave individually shaped pieces to dry overnight and
assemble nexe day, using melted chocolate to “plue’ the
pieces together, Piped icing, melted chocolate and other
edible goodies can then be used to add decorative detail.

To make the rabbit

You will need: Metric/UK US
Piece marzipan joEm) zoe
Ealling pin

Greaseproof paper or piping bag
Madelling tools or similar equipment
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Modelling tools or similar equipment

] Roll the marzipan into three balls, to make the body,
il head and eail.
e [] Shape the body,
_] Shape up the cars, cut them down the centre and
gently ease :'IF:'I.:'[.
"] For professional results use modelling tools. A
greaseprocd paper cone with a hole snipped to the
thickness required or a small size nozzle can be used for a

piping bag.

: _ﬁ i £ D;;::L-.,';f.e__ s ;E.-w.uj.' aned :,r}fen':.'lr Winh your J'JE.::IrI'.f and meaks Hhese
e g deliphifnd margipan animals, the reslts will be treagmred by

ihe tucky recipient of your oviginal gife.

21
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Chocolate nut cones
Serumptious to eat and very simple to make.

“You will need: Metric/UK US
Plain chaocolate 1253mfq0e
Egge 1T I
Butter 2sgmfioe 2 thsp
Rum {teaspoons) zfz z
Chopped mixed nues jopmyzox Foup

Wooden meat skewers

[] Cat six rzom [5in] squares of greaseproct paper.
Divide exch into ewo teiangles and make into cone shapes
as though making icing bags.

] Push the six concs into a contziner Blled with rce, so
that they stand upright.

[ Break the chocolaee into small pieces and melt in a
bowl over a pan of hot, not boiling water,

] Remove from the heae, acdd the Hghely beaten egg,
butter, rom and nues.

[] Mix thoroughly then pour into the conces.

[ Inzerr a wooden meat skewer or lollipep stick into
the centre of each chocolate cone.

[ Chill il set fiem, then store in a cool place, Eal as
soon a3 possible.

To malee pretty presentation idea for chocolate
nut cones

You will need:

Gr{:.ﬂ.scpmnf paper
Lace doilics
Ril:bens

[] Trim eo shape e preaseproot paper used for making
the sweers [cancdics].

] Cover them with lzey paper doilies.

O Decorate with coloueful ritbbons to look like parasals.

[[] Proetect the chocolate and nut mixturce by covering the
top of earh cone with a circle of greaseproof paper,
making a central bole from which the wooden stick can
protoacde,

Gilldling the gingerbread

The Romans fiest brought ginger to Europe from theie
African colonies, They used wvast quantitics of it o
Havour & wide variety of foods and drinks, and the
popularity of the spice soon spread throughout the
continent of Europe.

oblong shape, the surface can be iced or decorated any
way you choose. Small children will need an adult to heat
ingredients for them. As to decorations, you can use the
suggrestions here or conjure up your own ideas— perhaps a
bird or butterfly design, not a bunny.

Metric/ UK 115

You will need;

Butter or margacing t7sgmfGoz  § cup
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popularity of the spice soon spread throughoutr the

continent of Europe. Butter or margacine t7sgmibos  §eap
Ty the 18th century the use of ginger, in Britain at least,  Soft hoown sugar Tigmfzoz  foup
was mainly reserved for cakes and biscuits [cookies].  Black treacle [molasses) zzsgmfBor 1 oup
Gingerbread in soft moist cake form or with a crunchy  Gelden [light corn] syrup 1z5amf40z  foup
hiscuit fecokie] texture was hugely popular, and no  Milk zzgmlf3fl o 1 cup
fair was considered a worthwhile event if it did not  Egps i3 £l

spott & gingerbread sall, Plain flour iyogmfizos 2t cups
The favour is still muach appreciared today — particulacly  Mixed spice {teaspoon) il 1

the delicate warmch of fincst Jamaican ginger — and the  Ground ginger (teaspoons) i3 L
decorative things that can be made with gingerbread  Bicarbonate of soda [baking il 1%
make cooking ag fun as the results are delicious o ear, socla] (renspoons)

Making a bunny cake ] Heat the oven to Gas Mark 3, 175°C [125°F).
Ginger Aavoured cake is very delicious, Made in & simple  [[] Grease and line a meat tin, about z24cm x 3ocm.
2z
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[o % 1zin], with greased greaseproof paper.

[] Fut the butter or mn.:garinc, sugar, treacle and srrup
ina pan. Place over gentle heat and stir ol butter melts.

[ Remove fram heat, add milk and set aside to cool &
Hittle,

[] Lightly whisk the eggs.

[] Siftall remaining ingredients into mixing bowl,

[] Seirinsyrup mixtuee, then the beaten eggs.

[0 Pour the mixture into prepared tin and bake juse above
the cenree of the oven for jo-t6o minutes till golden and
firm to owuch,

[[] Leave in tin for § minuces, then turn out on to cooling
tray and remove paper.

Decorating a bunny cake

You will need: Mewic/ UK US

A picce of card or paper

2 or § oockeail sticks

Leing [confectioners’] sugar ifi 1
{tablespoon)

Butter icing

Butter or margarine zjpenfioz 2 thsp
creamed wich

Lcing [confoctioners’] sugar sopimfaoe  Foup
sifted

Packet sugat-coated chocolate  1f1 1
drops

] Place c2ke on a board, If the top surface s not Hat
turn cake upside down.

[ Cut & picce of paper to size of cooked cake. Draw a
bunny shape on the pices of paper and cut it out, :
[7] Place the bunny shape on top of cake and secure with  Above: 4 giwgerbread buwnny cate is a real moveliy.
cocktall sticks. Below: Odler thaper yon ca sake with yowr gimgerbygad that
[] Put 2 tablespoon of icing [confectioners’] sugar in a  wilf amiee children for sany dappy Sosrs.

AT

v h._s = bt 4
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Olrmamental designs are seade by
benc-rolling bive of dowgh and
prassed sn e bisenits [coodkies)
b fare sosding.

Dengh decsrations fatien our if
Hetde flanr it pied.,

Decorafions sty weaily in Sosiiiss
b .-{.:-,-..g.l’,- Dl Fr rorrect,

siewe and sift sugar over the uncovered cake.

[0 Carcfully remove cocktail sticks and lift off the paper,
The bunny shape is now neatly cutlined in sugar,

(7] If desired, the bunny shape can be piped in with the
butter icing using 2 forcing bag and plain icing tube.

7] Arrange chocolate drops on the bunny to represent
ears, eyes and pack, ‘Glue’ them wich buteer icing.

Making %iﬂgcrbrcﬂd houses and figures

Muost children know the story of Hansel and Gretel, and
love gingerbread boys and girls, The readitional ginger-
hread biscuit [cookies] cecipe given here is casy to make,
g0 children can enjoy assembling and 111i:-:in% the in-
ﬁt‘cr]i-:n.l:s with adult supeevision. Then there is the fun of
eciding oo shapes to be cut,

Always keep outline biscuit [cookie] shapes quite
simple as it can be diffieulr to cut round complicated
shapes. Dieaw the shapes on caed, cue out neatly and use
as a tcemplate to cue the dough, A round-bladed knife
is hese as 1t cuts dough wichout eearing.

Gingerbread bovs and girls are simply shaped {fig.1)
but, once the biscuits [cookies] are cooked, there is a
splendid opportunity for even very small childeen o
indulge in fantasy decorations to complete the edible
warks of art. Coloured icing, candicd peel, hundreds and
thousands, currancs, nuts, choeolate drops, silver balls
and all sorts of sweets [candies] can be wsed. Nimble
fingered cooks can make more elaborate biscuits [cookics].
This gingerbread dovgh is firm enough o make surface
decorations — so vou can roll tiny balls and strips of dough
and superimpose them on top of the basic cut-out
biscuit [conkie] shapes before cooking. Have fun adding
facial expressions and clothes to figures, or decorating
walls with oroate window and door frames, rambling
roses of what vou will. And once cooked, four biscuic
[cookie] walls can be ‘glued’ to cardboard with a litele
fcing to make a 3-dimensional building.

Traditional gingerbread biscuit [cookic]

You will need: Mewic/UK TS

et i X
Black treacle [molasses] S 1) 1
(rablespoon)

Castor [fine] sugar 2o0gm 7oz £ cup
Ground cinnamon (easpoons) 2z 2
Ground cardamom {teaspoons) 2z 2
Ground mace (teasplon) i 1
Butter or margarine zfopmfgoE L cup
Baking powder {teaspoons) i1 i

Plain Aour seagmfiroz 1l cups
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Baking powder {teaspoons) ity 11
Plain Aour seogmf1ioz 1l cups

] Place epg, treacle [molasses], sugar and spices in a

Decoraliont do wol adhere if foo bowl and beat well tagecher, ; :
el fowr has Desn wied. They [] Melt butter or margarine and, when iz beging to cool,
will separate as showr alove, blend into mixture, .

[ Sift baking powder and four together, add to mixture
Top left: Close-up of back wall, and bind well using vour hands. : :
Botbormn left: Tradftiomal ginger- [ Weap the dough in aluminium foll and chill for 3o
bread biscai? [covkie) was nsed fo roinures. : :
wake My bonse awd  delightind [] Heat over to Gas Mark 3, 175°C [325°TF] and grease
cires ehracters. several baking teays, ; ; iy
Left: Choeenp of shele fasade, [] Roll dongh out on a lightly Aoured sutface, making it

25
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slightly thicker than vsual for biscuits [cookies].

[ Cut into shapes required and place on baking trays.
Simple gingerbread boys and girls can all be cooked
straight away.

[] But if the biscuits [cookies] are to have serface dough
decorations now is the time to add them. Use your haneds
to roll lictle bits of dough into strips and small balls.
Press the decorations Armly into the uncocked biseuies
[cookies] using the back of a knife, so that the decorations
are partially embedded, not simply lying on top of the
bigcuits [Cnnl-:ies%.

[0 Test bake a few decorated biscuits [cookies] first to
check yout dough is of a correct consistency. Flours vary
and 4 little more may be needed of one type than another,

fig.1

Above: Traditionally, gingerbvead fignres were desarated with
wferr of edible gold feaf, bt withoset they still loofk festive.
Left: Traee patierns : gingerbread bay {Bee | and givd { ik}

If 100 much flour has been wsed the decoraions will noc
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If too much flour has been vsed the decorations will not
adhere 1o the biscuie [eockie] during cooking. IE too
little bag Leen used the decoration will ﬁﬂtlm out (fig z).
[1 Bake one teay first for 15—20 minutes till lighty brown.
[[] Leave for § minutes on tray, then transfer to wire rack
to cool (if the walls of a house have bulped during
cocking, trim them straighe with a2 set square and sharp
knife a5 soon as the biscuits [cookies] are removed from
the oven),

[] Check rthar the biscuit [cookie] decorstion s the
correct congistency — if nocessary knead a lictle more
flour or two teaspoons of beaten egg ineo che remaining
biseuit [cockie] dough before decorating and baking the
;"I remaining hiscuits [cookies).

z6
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A log cabin

Can you imagine a more mouth-watering centeepicce for
a children’s party than this gaily-coloused log cabin
made with all their favourite goodies-sweets [candies]
growing in the garden and biscuits [cookies] covering
the raof. It's grear fun to make and even better to cat!
It measures about 2o, jcm [8in] long by 1ocm [4in] wide
by 12, 5em [1in] high.

You will need: Metric/UK  US
Ginger slab cakes 13 3
Assorment of coloured

sweers [candies] like

dolly mixtures, jelly

beans, liquorice allsorts

and eomifies, fudge, chocolate

drops, toasted coconut swecrs

[candies], jelly drops, marzipan

fruirs

Lollipops 2fz S
Plain rectangular biscuics

[conkies]

Chocolate rectangular biscuits

[eookics]

Chocolate Angees

Icing [confectioners’] sugar

Er:rap of aluminium foil for pond

Toothpicks 2z S

Stiff cardboard 3005 % 58cm
[12x 15in] for base

Making the basic log cabin

[] The basic log cabin shape consists of two gingerbread
cakes for the walls and one for the roof, Place the two
wall cakes, on their long sides, centrally on the base
jeining them with toothpicks (be sure to remove these
when the cake iz cut). Cut the third cake diagonally with
a bread knife as shown in the diagram and place it on top
of the wealls,

Decorating the walls

[7 Use a stiff mixeure of icing [confectioners’] sugar and
water to stick the sweets [candies] and biscuits [cookies)
i the Lo cabin.

M1 The reunf 12 coarered hae mlain kicenire Ferelise1 weivh

See hawe yoar children’s faces wit] Kohe wp when you present them
with thir dag cabin packed fwll of fhele fmonrite goodics. It
dvadves wo cooding furid eneless boves af creaiive o

from liquorice logs. Use green sweets [eandies] for the
geass, cutting them in half if necessacy, Add coloured
sweets [candies] and marzipan fruits for the Aowers and
fruit in the garden, The trees are lollipops stuck
into a jelly drop bage,

[] Finally, cover the remaining cardboard base with
mﬂ::rumd paper, crackers, more sweets [candies] o lictle
cakes,

l TN |
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o thee legr cabin.

[1 The roof 15 covered by plain bisenits [cookiss] with
a fudge chimney and a jelly bean ridge, The door is a
chocolate biscnit [cookic]; the windows are pieces of
fudge surrounded by liquorice comfits. Chocolate
fingers ace placed at the corners of the walls.

[0 Cover the rest of the side, back and front walls a8 vou

- please, wsing lots of brightly-colouged sweets [eandies).

Decorating the garden

[ Surzound the log cabin with a wall of toasted coconut
sweets [candies] and jelly drops, The gate is made of
liquerice logs and comfits, and the crasy paving path is
cut-up fudpe.

[] Make & pond from the aluminium foil and a log pile
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Yeing cooleies
is chillls ploy

It’s fun to make mud pies, build sand castles and mould
fantastic shapes in plasticine — but the results make
disappointing if not disastrous cating.

Eeal cookies are far more rewarding. Children can use
their creative skills and enjoy = delicious tea-time teeat
at the end of the afternoon,

Happy hours can be spent designing biscuit [cookic]
shapes and, once the biscuits [cookies] are cooked, there
is the joy of icing and decorating. Even adults will find
these ideas fun and may want to try them on a somewhat
more elevated level, in order to make entertaining
presents for children. :
The shortcake biseuit [ecokie] recipe piven here e
simple cnough for children to prepare unaided. Small
children must not, of course, be allowed to touch the
oven; an adult should place the baking tray in the oven
and remove it when the biscoits [cookies] are cooked,

The dough is easily handled but, if it becomes too soft,
it can be wrapped in foil and chilled in the refrigerator
for zo-j0 minutes. Afternatively, knead in a little extra
floue - up to 25gm [1oz].

Making picture shapes

Children will find it fascinating to turn their own painted
plotures inte edible works of art.

It's exciting to create special pictures of animals,
people, ships, traing or buildings, then cut the traced
outline shapes in dough with a rounded knife blade.

It"s fun, too, to ‘paint’ the cocked pictures with lots of
icing and other delicious decorations.

It's also fun to put your hand on the dough, trace
round it with a cucting wheel, and bake your ‘hand’.
Then decorate it with an icing watch, bracelet or rings.
You could use split blanched almonds for finger nails,
pechaps dipped in a lictle melred chocolate for anyone
whose fAnger nails are not always that clean!

Delicious decorations

T¢ the dough is simply golled into balls berween the hands,
or if shaped biscuit [cookie] curters are used, the children’s
main pleasure will be concentrated on decorating the
cooked biscuits [eookiesl. so a generous supply of

Shortcake biscuits [cookies]

You will need: Metric/UK US
Seft margatine 1zsgmjgoz  keup
Butter 7igmfioe  foup
Sifted [confectioners’] sugar segmfizozr heoup
Sifted plain flour 1sogmfser 14 cups
Sifred sclf-raising flour tzigmfqo:  1feups
Cornflout [cornstarch] 1f t
(tablespoon)

[] Place margarine and butter in a bowl and beat well.

[[] Gradually add the icing [::-:nnfe:e:timmrs;} stegar and
continue beating the mixture till lighe and Suffy,

[J Then work in the two sifted flours and cornflout
[eornstarch]. Knead lightly to make a smooth dough.

[} %Wrap the dough in tin foil and chill For 3o minutes.

[ Heat the oven to Gas Mark 4, 18¢°C [352°F]

[[] Lightly flour the pastry board and roll out dough to
Gmm [din] chick. :

] Cut out biscuits [cookiss], place on baking trays and
cook for 15 minutes or until light brown.,

[ Cool for one minute then transfer to a wire rack.
Diecorate when cald.

Buiter icing

You will necd; Metde/ UK 1US
Bucter segmfzoz  foup
Sifted icing [confectivners’) 124gm/40z  1Cup
Sugar

Vanilla essence {drops) 2z 2
Milk (rablespoom) 11 i

[0 Cream the butter lightly.

[0 Beatin the icing [confectioners’] sugar a lietle at a time.
Continue beating till really light and Auffy.

[ Then beat in the vanilla and milk.

Glacé icing ;
You will need: Metric/UK US
Sifred icing [confectioners’] - sogmfzoz  1cup
sagat

Lemon juice or warm water -1/ 11
{tablespoon)

] Put the icing [confectioners®] sujar in a bowl and add
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main pleasure will be concentrated on decorating the
cooked biscuits [cookies], so a gencrous supply of
materials will be needed. A popular selection might
include blanched whaole nuts, chopped nuts, candied peel,
currants, chocolate sprinkles, multi-coloured hundreds
and thousands, sugar-coated fowers, silver balls, desic-
cated [shredded] coconue, icing [confectioners’] sugar,
glacé cherries, sugar-coated chocolate drops, glacé icing
and butter icing,. \
After you have finished decorating the many different
biscuit [cookie] shapes you will have made — pot only
will you get great pleasure in eating them yourself
but. think how thelled your family and fricods will
be to teceive such a2 delightful and original gife so
delicious o eat!

k]

] e Rm o T Tormp —m

| TEFP R e |

(7] Put the icing [confectioners’] sugar in a bowl and add
half 2 tablespoon of liquid.

O Beat well with a wooden spoon.

O If the icing is smooth and of 2 consistency that will
coat the back of the spoon no more liquid is needed. If
not, add more liquid to get the right consistency,

Children will spend wrany bappy bodirs making and decorating
thse eagy-to-make by rhapes that are atireciive ar well ar
deficioner to et Msiri-cafosred Sandreds and fhonsands, shocelare
sprinkies, sifver batls, sugar-coated chocolale drops, glacd icing,
cheryies and nuts are jusd @ few fdeas for decorating yasur busy
biscnits [eonkier], No doebd you will be alile to think of many
wrare delicions and inrting finishing tasehes.
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x. Lightly dnead the sharteake biscuit [cvokic) misture to make 2, Meawwhile paint your pictwres. 1f saves a greaf aeal of time
a swooth daneh, wrap 8 s i alwocinion foil and obill v the  if yon paind fhews on Iracing gg}gpér. Try ideas fike bomeics,
refrigerator for 3o BN, fortaises or bonses. Keop shaper bolst

s
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3. Make things like rabbit's ears and legs quite big becange thin 4. Uting seizcors, s ail jyonr prefares, Ot the vongh sbape firel,
Bits sf biscnit [coadic] way ged brofen aff. #hew aronnd fhe aetaad satlines yan have draus.
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5. Place M draciny paper end ant on the olidfled and rolled awr 6. 21 rammd-bladed dnife will ent the dongh withest tearing it and
dangl, Use one band ta hold the paper firmly in position while  wake the edges precise. While the Biseaitr [cookicr] cook,
st cusd ronre 8 with @ dnife, Jrepare some glacé and badier foing (reciper are given).
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Home Candy Making:

7o When the conded bisewits [coakies] are cold, begin to decarate 8. Compieted bunny biseuits [rasdies] look almase too good t5 eat
dgene. Use sweely [casseties] awa muts as weld ar feing. faaed ey are save fa daste foo delfcions Fo verird, :

3T
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Ornamental
painted biscuite

What can be more delighttul than to combine your skills
a5 a cook with your creative talents a5 an aetise, Few

- - ] ll 4'

culinaty projects offer more seope to do this than thess
enchanting painted biscuits [cookies]. They can be special
gifts in themselves or stocking fllers at Christrnas or
rizes for a kiddies party. Why not pive one to your
avonrite person on Valentine's day. The only danger is
that they will look so good you won't wane to eat them |

These traditional Gernran biseaits [cookier] were muade with
special mronids.
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Abowve left: Designing fndividema irenits [eoakrer] for specific
Dl aind special eocasians is fats af fan. Keep rafsed dosigh
dlesigus bolaly shaped. Add detaile with peaint brash after baking.

Special cccasions call for special food. From the cook’s
point of view it is certainly pleasing to create dishes that
look and raste exciting, bur all 100 often chis involves
expensive ingredients,

For the wizge cooks of southern Germany a Festive
greasion means cooking o batch of special biscoits
[cookies]. This is an idean well worth consideration.
Baking and deccrating Liscuits [cookics] is fun. The
results can look spectacular, enough to tempt even those
whe claim not to have a “sweet-tooth’ and — an added
bonus — the cost of ingredients will not run your
housekeeping budger!

The biseunits Teookies] illusteared heee, a speciality of

Above right s See mbat o fertive display these bisentis [cookies)
cant pradee, Dy wrading o bole and threading brightly colowred cord
g ribbon Hivongh, you can Dang thew in prany delightfed ways.

available in other countrigs bue it 35 quite simple (and
more creative] to make these delipheful miniature works
of art withour moulds,

Your hisenirs [conkics] can be unique — personally
designed for the recipient. You can have fun thinking up
ideas for individual pecple and special days. A stork
careving & baby to celebrate a christening, wreaths of
holly for Christmas, romantic motifs on heart-shaped
biscuits [cookies] for St Valentine's day or an engagement
pacty, & siling sun face to mark the first day of summer
holidays, the interwoven initials of che happy couple for a
wedding party, a sign of the zodiac for a birchday are juse
a fernw deleas,
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hnus-;kw:pz:]g budger!

The biscuits [cockies] illusreared heve, a speciality of
Baden-Wurttemberg, are particularly charming. Coated
with royal jcing and decorated with brilliantly coloured
dyes, the relief design biscuits [cookies] lock like painted
clay tilez — and, if you make holes through them, they can
be hung up to be admired just like real wall plagues.
Carefully wrapped to prevent breskape, T:mfutr_d tile
biscuits [-:v:_u:-[qms.] will keep well for a week If stored inan
airtight container; if kepe on display, however, they will
lose theie crispness and pristine looks more rapidly.

SLNEEALELAYY T eee mewes mmaes g e

Personalized presents
Special moulds can be bought in Germany for making
these biscuits [cookics]. The moulds zre not readily

B il e JRECAS

wedding |__‘:-"|.|.‘!j.’, a 51§1n of the zodiac for 2 ]‘.l-]l:'l:l:"'l:]""l." are ]uq:
a few ideas,

Raised dough designs

The shortcake biscult [cookie] recipe given 15 ideal for
making painted tile biscuits [eookies]). If you wanted to,
vou could make your own clay moulds hut raised surfaces
can easily be abtained by decorating basic hiscuit [cookie]
mnl}q:s with extra dﬂugh rolled or cut into patterns of
vour choelce and pressed on to the bisouits [cookies] before
coaking.

Butter moulds, unlike rile biscuits [cookie] moulds, can
be hought in most countries and there 15 no reason why
they 5]1{:-11](] not be used to make pretty dough matifs
for superimposing on basic biscuit [cookie] shapes.,
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Sprinkle the mould gencrously with flour then tap gently
to release excess floue, Press the mould firmly lato the
dough and remove carefully. Dust off any Hour adhering
tox the dough shape.

Aleernatively, raised dough decorations can be made
with small fondant cutters (for example to obtain really
accurate crescent and star shapes).

You can also cut dowgh shapes with a round-bladed
knife — using frechand designs or following trace pattern
templates made from your own sketches or pictures taken
from magazrines, ;

You can alse roll the dovgh in your hands to make
rounded strips or little balls.

Whichever method or combination of methods you

choose, it is sensible to make the biscuits [cockies] about
7.4=10cm [3-4in] across — because very small biscuits
[cookies] are fiddly to decorate and can look messy rather
than ornzmental.

Egually ic is wise to keep the dough decorations taiely
simple. Wery intricate relief designs (such as one or two of
the German moulded fipures photographed here) are
complicared to exeoute successfully without moulds.

Foll our two-thirds of the dough unti]l 6mm [Lin] thick.
Cuot our the basic biscuit [cookic] shapes and place on

Ripght: Take caore fo avoid seemdaing wden you conse fo painiing.
Below : Qe decarated, vonr vt [eovdzie] iy ready o be
adgrired,
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TrHRCE L

. Prese dﬁﬁ%’ relief decarations firsely inta

* Dasre bivenit [eosdse] shaper befare conking.
Prevee biseniis [coniies] mith o rhemer fa
have Boles for threading with ribbon,

2. Covdked Biscaiér are left fo cool on a wire
rack. Do mat aifempd fo thard decoraling
antil they are guite cold or elte yoar
decorations will mof sef. They will ram
and st look precise and definite.

—"-: it i "%.:

http://www.glendaskitchen.com/candies/page0036.htm (1 of 2) [9/12/200

baking trays. If you want to hang the biscuits [cookies)
uge & largish wooden ot metal mear skewer to make a hole
(or holeg) in each biscwit [cookie] through which decora-
tive ribbon or string can be threaded later, Roll cut the
remaining dough (this time thinner) and make your eelief
decorations, Use your Anger on the back of a knife to press
the decorations Grmly inte positon on the biscuits
[cookies].

Painting the biscuits [cookies)

Once the cooked biseuits L{mkies] ace ocold, extra
ornamental effects ean be added. Firse apply an overall
laver of royal icing. When that has thoroughly deied
{allow several hours or preferably leave cwcmighti; there
is the fun of painting on the finishing touches, This is a
rexl chanece to use your creative skills with coloues,

It iz of course essential to use edible dves asf paines
to colour your biscuits [cockies], Buy a selection of
vegetable-based food dyes from your local supermacket
ot pharmacy, and two or more paint brushes from an
art store, You will need 4 medium fine brush for colourin
Large areas and a finely tapeced one for subtle shading
adding details which arve too intricate to be clearly defined
in dough. .

Treat the biscuit [cockie] just like & canvas, dipping
your brush into the dyes and painting the colours on to
the thoroughly dried roval icing.

Vepgetable-based  foed dyes wsually come in fairly
standard colours, but you ean ereate your own shades by
blending 4 drop of one colour with a deop of another,
Usze a saucer as your palette and experiment,

A few drops of food dye can also be stirced into a
stiff royal wing for colourful piping if you want o
increase the relief effect of your biscuirs [eookies),

Allow the colouring to dry thoroughly before threading
the biscuits [cookies] with ribbon or decomtive steing,
Then relax and emjoy looking ar, and eating your

miniatuee works of art!

Roval icing

You will need: Metric/ UK TS

Egp white 11 I

Ieing [confectioners’] sugar 17§—zzsgmf

sifted H-Boz 14—z cups
Strained lemon juice, 23

required.

O Place the epg whice in a medium-size bowl and beat to
a fozm, wich 2 wooden spoon.
4 7:20:52 PM]
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O Place the egg white in a medivm-size bowl and beat to
a foam with a wooden spoon.

O Add icing [confectioners’] sugar, a tablespoon at 4
time, beating well after cach addition. Continue adding
icing [confectioners’] sugar until the icing stands in firm
AR,

h If the icing i3 not required for immediate use, cover
the bowl with a damp cloth to prevent a crust from
forming.

] Just before using, stir in enough lemon juice to make a
coating consistency.

3. Umf a romd-Biaded dnife or spaimla
sive each birewie [eookie] a sorooth coaf af

- rayal icing. Leave svermight fa dry. Yonr Riohit: - : : :
ik : - ghit: Awativaciively prevonied seleetion of band-reade margipan
hm“_’“ [rondier] e o mﬂiy P pedits fonrs iv a delicions affer-dinner freal fo delipht yonr graesit,
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New for a really special cccasion, a dinner or drinks
party or perhaps 4 coffee mosning — classic confectionery
will add that final Aowrish,

Adule tastes are often more sophisticated than chose of
children and sweetmeats such as warronr glacds, teuffles,
brandy snaps and wourkish delights can be very expensive
b buy — but new you ¢an concoct these mouth-watering
confections and not break the bank!

Recipes for these delicacies have been teeasured by
traditiona] confectioners all over the world for centuries —
and now you teo can dazzle your family and friends with
them. Yeou den’t have 1o be 3 connoisseur to enjoy them,
though they have been enjoyed by gourmers for many
vears, Most of the confectionery is the perfect accompani-
ment to after-dinner coffee and ligueuars, though they are
delicious on thele own and any time you feel like eating
something different,

Mangipan

Marzipan, made by vou, is so much nicer than the store-
bought preduce, 1% flavour and texeure far surpasses
commercial alternatives,  Marzipan  froies are  very
decorative and fun o make as well as delicions to eat.
Petits forrs made from marzipan in the many different
ways we deseribe will make 2 most attraceive centre-
piece, served on a silver F]a'rn:r with your best table
linen, for dinner parrics and festive occasions.

Marzipan fruits and petits fours
The uncocked method simply fnvelves mixing the raw
ingredients together, This produces a Faitly course
textured marzipan suitable for moulding into petits fours
and simply-shaped fruits,

If you wizh to create lifelike coloured fruits use
hand-made marzipan for these sweetmears. For top

uality taste, don’t buy ready-ground almonds — buy
whole almaonds and blanch and grind them yourself, This
gives you a full flavour and oil from the nars,

In qrder to keep their pristine looks, the marzipan
shapes are bese stored in an aletight tin and will seill tasee
pertectly alnighe for 14 days or so.

Uncooked marzipan

You will need: Merric/UK TS

3O Ta0s 2 cups

A AT D

Freshly ground almonds

Toatcm Fnmmbnmtimmars?] cirerne a p e d v sy

] Mix well with a wooden fork, then torn on to a lightly
sugared surface and koead until smeoth and free from
cracks.

[ Shape immediately or wrap in polythens [plastic] and
store ina cool place until ready o vse.

Fruits

Break off pleces of marzipan and colour each with a few
drops of vegetable-based food dye or, for 2 brown
colour, cocon or geavy browning, Knead each picce of
marzipan theeoughly te obtain an even blend of coloue-
ing, then roll into the desived shape,

Use a paintbeush and one colour {or a mixtare of dyves)
to shade the froits and give them realistic appearances.
Peaches and ploms can be given rtheir characteristic
indentation marks with the tip of a waspoon and, when
dry, brushed with icing [confectionees”] sugar for bloom.
Roll strawberries and cittwus froits on 2 fine grater o

R
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Freshly ground almonds FiogmTaoe 2 Cups
Icing [confectioners’] sugar, 1jopmiizoe & Cups
Castor [fine] sugar jjegmiiiog 2 Cups
Small whole eggrs, lightly 2fz 2
beacen

Srrained lemon juice I—af 1=z 1-%
(tzblespoons)

Sherry (rablespoon) optional 11 1
Wanilla essence (teaspocn) 14 4
Almond essence {teaspoon) % s

[ Mix the almonds, castor [Ane] sugar and icing [con-
fectioners'] sugar together in a mixing bowl,

[] Make a hallow in the centre of the dry ingredients and
add the remaining ingredicnts.
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give them their suzface pattern, then toss in a becle sugar.
Add stalks, leaves and strawlersy huells for Onishing
touches. Plastic cnes can be bought from specialist
confectionery shops or, if you want entively edible fruits,
make your own. Cloves make suitable stalks and calyxes
for apples and pears. Slivess of angelica can be used for
hulls.

Place the completed fruits on a reay and allow to harden
before wrappiong and storing,

Petits fours

Prettily coloured and interestingly shaped marzipan pesits
fowrs are delicious to ear with after-dinner coffec. Here
are a few traditional shapes, bat it is fun and casy to Invent
your own designs and coloue schemes.

Chequers, Divide the marzipan in two. Leave one half
uncoloured and colour the other half dark brown with 2
little cocoa powder or gravy browning powder. Eonead

'.5""5'.#\ i

L
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through to ger an even colour. Make each piece into a
roll about 1.25em [4in] in diameter. Place the rolls side by
side and push firmly togecher to join. Cut in half and
arrange onc half on top of the other to give alternate
colours, ke a Battenberg cake. TPush rogether Grmly
with a paletre knife and shape into a smooth, straighe-
sided oblong of cheguersd marzipan. Then caretully cut

into slices about Gmm [{in] thick.
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Catherine wheels. Divide the roarzipan into three equal
portions, Using vegetable-based food dyes which arc
obtainable from a pharmacy or general food store, colour
ane patch of marzipan bright geeen, the second pink and
leave the thitd uncoloured, Roll each picce into an oblong
of equal size. Place one on top of the other and press
lightly with 2 rolling pin to seal the layers together, Trim
the edpres to shape If necessary then soll up tightly like a
Swiss [jelly] rall, Cut into slices abowt dmm [Jin] thick.

Marbles, Divide the marzipan into two, three or four
picces — not necessarily of equal size — and colour each
differently. Shades can be contrasting or subely blended,
Lightly knead the four pieces together to obain
swirling mixture of colours without amalgamating them,
Break off small picces and roll them into small malti-
coloured balls, Making marbles is an excellent way of
using up marzipan reimmings.

Stuffed dates. Slic the dstes, remove the stones and stall

the centres with plain or coloured marzipan rolled into  Popular sweets [candies] which originated in France,
the approptiate shape. Alternatively you can cut the dates  truffes usually have a base of ehocolate which is flavoured
in half to remove the stones, and sandwich them back  with rum, although nuts and other spirits may be added

L D e
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the appropriate shape. Alternatively you can cut the dates  truffles usually have a base of chocolate which s flavouted
in kalf to remove the stones, and sandwich them back  with rum, although nuts and other spirits may be added
together with marzipan. This method uses more  to the chocolace. The sweets [candies] are most often
MArZIp&n, ball-shaped and may be coated with chocolate vermicelli
[sprinkles] of cocos powder,

Truffles with whisky
Truffles with whisky arc surprisingly potent and they
make the ideal accompaniment to strong after-dinner

coffee.

You will need: Metric/UK TS
Stuffed walputs. Make a sandwich by pressing two  Dack [semi-sweet] cooking 17§ pm) o
walnut halves into 2 small oval of plain or coloured chocolate, meleed
raczipan, Ly volk 11 1
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Truffles with almands
Rich troffles with almonds are really
wonld make a weleome gift,

delicinus and

You will need: Metric/TUK TS
Cooca powder zsgmftoz g4thsp
Finely chopped blanched zfz z
almonds (tablespoons)

Almond essence (teaspoon) 1il 1
Marzipan 125am 40z

Sugrar Syrup

Sugar Tigmfzoe  §eoup
Waker Tigmfifloz  §oup
Vanilla essence (teaspoon) 11 1

[] First prepare the sugar syrup. Dissolve the sugar in
the water in a small saucepan over moderate heat,
stirring constantly.

[] Increase che heat to high and bring the syrup to the
boil. Boal the syrup until the temperature reaches 102°C
[215°F] or a lietde syrup dropped in cold water forms a
short thread.

[[] Remove the pan from the heat and setaside to cool.

[] Meanwhile, in a2 medium-sized mixing bowl, add the
coceda powder, almonds and almend essemce o the
marzipan. Using your finpertips, mix the ingredients
until they are well blended.

[[] Break off small picces of the truffle mixeure and form
thern into 16 balls. Dip the truffles in the sugar symp
and place chem on a serving plate.

[ Setaside to cool completely hefore serving.

Truffles with ram :

Possibly the most popular of all truffes, truffles with
rum are easy to make and look wvery professional.
Chocolate  vermicelli [sprinkles] aee ciny steands of
chocolate which may be bought from most grocers.

You will need: Metric/UK 1S

A g pisons seletion of sweets [eandier) fovowred with v,

ralt and abber spivits thet will satisly any gonewet's palate.

Unsaleed butter (tablespoons)
cut into small pieces

zgmfioe i

Icing [confectioners’] supgar, & &
sifted (cablespoons)
"E-'h:skj. [tahlﬁpm}m:l zfz

FRFEERET SO 1 mcnas

Drark [semi-sweet] cooking 22jgmion
chocolate, meloed

Ic:ln% [confectionees'] sugae 2z 2
(rablespoons)

Bum essence {teaspoons) 1df1d 1%
Chocolate wermicelli sogmy 2oz
[sprinkles]

| C::umb:m:. the melred choeolare, sugar and rum essence
nann mbresel v dneds

LE e H L I I I e
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safted (tablesponns)
Whisky (tablespoons)
Coooa powder

zfz
sopmyzox

] Combine the chocolate, epg volk, butter, sugar and
whisky in 2 medium-sized mixing bowl,

[] Beat the mixture, using a wooden spoon, until the
ingredicnts are thoroughly combined.

] Set the howl aside for 25 minutes or until the misture
hag almost set,

] Using a teaspoon, scoop out small pieces of the
mixture and, vsing your hands, shape them into 30 cork
shapes, Place the cocoa powder on a plate. Dip the cork
shapes in the powder to coat them completely, shaking
off the excess.

[ Place the rewflles in 2 serviog dish and serve.

2
L eup

O Combine the meled chocolate, sugar and rom essence
in o maedivimesized mixing bowl, Using a wooden spoon,
stir the mixture vitil the ingredients aze well blended,

[] Set the mizture aside for 14 minutes or until it has
almost set. Using o teaspoon, scoop out small pieces of
the mixture and, using your hands, shape them into ze
Balls,

1 Place the chocolate verimicelli [sprinkles] on a plate.
Dip the balls in the vermmicelli [sprinkles] to coat them
commpletely, shaking off any excess, Place the teaffles in a
serving cish and seeve.

Truffles with coffee

Little sweets [candics] made with fondant, teoffles with

eoffee are flavoureed with licuene, If you want the flavour
4t

Web Site Content Other Than Previously Copyrighted Recipes © 2003 by Atlan Formularies, P. O. Box 95, Alpena, AR

72611
Email: glenda@glendaskitchen.com Phone: 870-437-2999 Fax: 870-437-2973

| Bacl | Horme

| Up | Mext

http://www.glendaskitchen.com/candies/page0041.htm (2 of 2) [9/12/2004 7:21:12 PM]



mailto:glenda@glendaskitchen.com

Home Candy Making: Page 42

Home Candy Making: Page 42

of coffee but not the expense of buying a liqueur use
1 temspoon of inseant coffee powder dissolved in 2
teaspoong of hot water instead.

Sweet biscuits [cookics) sogmfzoz  doup
erumbled
Suleanas or seedless raisins jogmfzoz  loup

You will need: Metric/UK U3
Fondant, warm zzsgmifor  1eup
Coffee-flavoured liguear 1f1 I
(tablespoon)

Light brown sugar (tablespoon) 11 I
Finely chopped blanched 1ft I

almonds (tablespoon)

Coconut — desiceated [shredded] sogmfzoe feup

[] Place the fondant in a medium-sized mixing bowl and
sprinkle over the ]_ic]lucur, sugar and almonds. Using
your Bngers, work all the ingredients together until the
berure 15 thoroughly combined.

[] Break off small picces of the fondant mixtuce and roll
them into 12 balls,

[[] Place the coconut on a plate and roll the balls in it to
completely coat them, shaking off any excess. Place the
trutes in 4 serving dish and serve.

Truffles with nuts
Quickly made sweets [candices], truffles with nurs are
ideal for serving with after-dinner coffee.

You will need : Metric/UK US
Dratk [semi-swest] cooking 1z5gmiqoz
chooolate, broken into

jeces and melted

hopped hazelnuts ajpmiioz Joup
finely chopped
Finely chopped walnuts 11 1
{tablespoon)
Icing [confectioners’] sugar sogmfzoz  doup
Vanilla essence (teaspoon) i 3
Sin%lf: [light] ceeam 1t I
(tallespoon)

[] Combine the chocolate, hazelnues, walnuts, sugar,
vanilla essence and cream in o medivm-sized saucepan.
Stir the chocolate mixeure gently, with a wooden spoon,
until the ingredients are thoroughly combined.

1 Set ﬂm]\%mw! aside to cool for 2o minutes or until the
mixture has set.

- [ Speon small amounts of the troffle mixture out of the
bowl and, using lighely oiled hands, shape the mizture

fzmrn wa halla

] Combine the milk, cocoa powder and butter in =
medium-sized savcepan. Place the pan over low heat and
cook, stirring constantly, until the ingredients are
thoroughly combined. Tncrease the heat to moderate and
bring the mixture to the boil, stiering constantly. Cook
the mixture for 3 minuees, stirring constantly.

[] Remove the pan from the heat and set aside for 2o
minutes or until the mixture is cool but net Arm.

[7] Stic in the biscuits [cookies] and the sultanas or
raisins and beat well until the ingredients are thoroughly
combined. Set aside to cook completely.

[7] Using a teaspoon, scoop out pieces of the mixtore
and, using your hands, roll them into 1% balls. Place the
sweets [candies] on a serving dish and serve.

Trucial dainties

These little sweees [candies] made with fruit and coated in
chocolate are deligheful to serve with after-dinner coffee.
Candied kumquats may be bought from speciality food
shops or from Chinese food stores. -

You will need: Metric/UE US
Diark [semi-sweet] cooking I 2% Emygon
chocolate, melted

Candied kumguats 1zf1z 12

[] Place the melted chocolate in 2 small mixing bowl and
set aside for 5 minutes or until it has thickened s]i%htly,
but pot set. Pierce a kumquar with a shewer and dip it
into the chocolate. Place chocolate-costed kumduat on
lightly oiled greaseproof or waxed paper and set aside 10
cool completely. Coat the remaining kumquats in the
SATNE WY,

[] When the sweets [candies] have set, remove them
fram the paper and place in small paper or waxed cases,

Marrons glacés

These luxury sweetmeats are the ideal accompaniment to
sophisticated dinner parties and festive ocasions served
with strong after-dinner coffee or liquenrs. They also
miake a delicious dessert if chopped and mixed with ice-
eream or covered with whipped cream.

You will need: Metric/UK  US

Chestmnre deorml't 1h
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bowl and, using lightly ciled hands, shape the mizture

ineo 12 balls. Chestnurs 4scpm/11b

] Flace the truffles on a plate and chill in the refrigerator Vanilla sugar or castor zzsgmfioz  teup

for 3o minutes or until they are firm. Remove the plate [fine] sugar

from the refrigerator and serve. Glucose zagmlfEfl oz 1 eup
Water 1somlfsl oz §oup

Truffes with raisins Vanilla essence (teaspoon) 1f1 1

Truffles with taisins may be served as part of a selection —— ;

of cakes and biscuits [cookies] or on chetr own. [T Slit the chestnut skins without cutting the nuts. Place
in a gaucepan, cover with water and boil for 25 minuees,

You will need: Metric/UK US then peel off the skins,
[ Place the sugar, glueose and water ina heavy-bottomed

Condensed milk 1seinl/sAlox §oup saucepan and stit over low heat wntil dissolved. Then

Cocoa powder (tablespoons)  2/z 2 : !

Butter zegmiior  2thsp Povkeas yosr pavrows gleces in sany af the maye we nill show yos.
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bring the mixture to the bol, . ;

[] Add the chestnuts and vanilla essence (if plain sugar
was used) and boil for 1o minutes, i

[] Lift out the chestnuts and place on a wire rack to
deain for 24 hours.

[ Mext day bring the syrup back to the beil, add the
chestouts and simmer for s—ro minutes unti] the nuts ane
well-cnated,

[] Lift the chestnuts onte s wive rack, and, when they
are quite drv and cold transfer to an airtight container.

Chocolate balls -
Dielicious melt-in-the-mouth treats which make a superb
accompaniment to after-dinner coffee.

You will need: Metric/UK US
Plain [semi-sweet] chocolate  175gm/Goz
t 12iEm/40E teu X _ _
Eu:-; E-.:rr.;-_;.[L.;v, 3f 55 < % : 1. For bramdy snaps, in a secinw-siged sawcepan Deal the flour,
'Ij‘%hl:.:spuﬁns sugaL 13 3 ginger and lewan jrice info e swelted butier, sugar and golden
Grated zest of orange zfz z [igiid carm) sprop mntid sovoadf,
{teaspoons)
Chocolate vermicelli [sprinkles] 3/3 3
(tablespoons)

[] Soften the chocolate and butter in a small bowl over
a pan of boiling waree.

[]In a separate bowl, beat the ege volks and sugar
together. Cream in the melted butter and chocolate HEI'I.{].
add the zest of orange. Place the mixtare in the refrig-
erator until it beging o solidify but is not set hard.

[ Oceasionally moistening your hands with cold warer,
take small lumps of the chocolate mixture, form into ball
shapes then roll them in the vermicelli [sprinkles] until
coated.

Brandy snaps 3
These attractive, crisp hiscuits [cockies] may take a bit of
titne and trouble to prepare, but they are well worth the
efforr, Filled with bmn}ﬂy-ﬂavc}u:ed cream, they may be
served as a special dessert.

3. After baking in the oven, remove one brasdy snaf af & fwe

You will need: Metric/UE US Jrom fhe bading sheet and el i gpond @ better-canted wooden
s poon bandle.

Butier 7spmfzon  §oup

plus 1 tablespoon

Sugar jegmfzor  toup

Golden [light corn] syrap Timlfzfloe  §eup

Floue ! 5<I'T'-gmjl'z-:b:¢ teoup

i A sl e PG e Tis ]
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Floue sopmfzor  foup
Ground ginger (teaspoon)) 11 1
Juice of £a lemon

Droulble [heavy] cream r7smlfifl oz cup
Brandy (tablespoons) 2z 2

[] Prehear the oven to moderate Gas Mark 4, 18270
[33c°F]. Grease a large baking sheet with half the table-
spoon of butter, Coat the bandle of a long wooden spocn
with the rest of the tablespocn of butter. =

[ Ina medium-sized saucepan melt the remaining butter,
the supar and golden [light corn] syrup over moderate
heat. Remove the pan from the heat and bcilt in the flour,
ginger and lemon juice. Continwe beating until the
moixcuee 15 sruacth,
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2. Lhrape feaspwonfils of the miminre st @ batiered baking iheet,
aving abend @ avw [gin] spece Defwwoaw eash feaspoonfad for
ey et an coadiing,

B
. = L
el
&
& Pige the sty beaten cream, favosred with bramdy, inio

podh sads wf Mhe brandy smaps. Serve thers msnthewairing
eledizhis fmamediaiedy for besi resnlis.

[] Drrop teaspoonfuls of the mixture on to the buttered
baking sheet, leaving about 1ocm[4in] between each
teaspooniul,

[1 Place the baking sheet in the oven znd bake for &
to 1o minures, of until the biscults [cookies] arc aolden
broveen.

[] Turn off the heat and open the oven door, bur leave
the biscuits [eookies] in the oven to keep them warm, If
they are allowed 10 cool they will harden and break,

[] With a palette knife, remove one brandy snap ar a
time from the baking sheet and curl ic around the butter-
covered spoon bandle. Slide the brandy snap off the
handle and on o a wire cake rack. Repeat the process
with the other beandy snaps, wsing additional butter 10
coat the bandle each rime, g

[] Just before serving beat the cream with 2 wire whisk
or rotary beater lei?it is very thick. Add the brandy
and continue beating the cream ungil it 5 soff, Fill a
forcing bag with the beandied cream and pipe it ince both
ends of the brandy snaps, Serve at once.

Sugared almonds -

Almaonds with a sugar or honey coating have been known
from earliest cimes and were recorded as having heen
served in Ancicnt Rome at family celebrations. Hand-
made sugarcd almonds may not look as beautiful as the
commercially made wvariety, but they surpass them in
Havour and texture, They can be stored for about = week,
inan airtight jar,

You will need: Metric/TTE 118
Granulared sugar asopmf1lh 23 cups
Water rzgmligloz 1cup
Cinnamon {teaspoon) 11 I
Unblanched almonds 45ogmf1lb 3 cups

[ I a saucepan over low heat dissolve the sugar in che
water stirringr constantly,

[ Add the cinnamon, stir, raise the heat and briskly boil
the gyrup antil it falls from the spoon in thick drops. Add
the almonds and seir unti] they are well coated.

[ Remowve the pan from the heat and continue stirring
until the syrup dries inoo sugar,

] Pue the almonds in a sicve aned shake to dislodge the
excess supar. Pur the excess sugar back in the pan, add
a lietle water and dissolve again over a low heat. Raise
beat and boil uoeil the syrep clears. Add the aslmonds,
stir again until the almonds ace coated. Leave to cool
and dry.
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and dry.

Turkish delight

This eastern sweetmeat i5 now as popular in other
countries a5 in s country of origin,

You will necd: Metric)UK U8
Gelatine powder aspmf1oz 2 thsp
Watee 2zsmlfrofl oz 1t cups
Rose water (teaspoon) 11 1

Sugar a5ogmftlb 22 cups

A Few drops of vanillz or
pepperming essence
A bew drops of cochineal or
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edible preen colouring

Chopped nues zigmftoz  foup
Teing [confectioners’] sugar 2igmfioz Foup
Cornflour [cornstacch] zigmfioe  Foup

[ Lightly grease an 18-zocm [7-8in] square tin.

[ Flace gelatine powder, water, rosewater and sugar in
2 saucepan. Hear gently, stirring all the time, wntil the
gelating and sugar ate completely dissolved.

(] Increase the heat and bring te the boil, withous
stirring.

(] Immediately reduce heat and leave 1o shmmer For
0-35 ITLMELEE S,

[] Remove the pan fram the hear, Stir in flavouring and
colouring and leave to cool for 3 minutes.

[ Strain the mixture into & bowl, Quickly stie in the nues
and pour into the prepared tin.

[] Leave to set Brm for 24 hours before cutting into
SEUALES,

-

T R, - A 5

[] Toss the squaces in mixed sieved icing [confectioners’)
sugar and cornflour [ecenstarch]. Pack into an airtight
contsinet, sprinkling extra sugar and flour between the
layers,

Quick créme de menthe turkish delights

These exotic sweets [candies] conjure up visions of
leisure and luxuey. They should be presented on a
decorative paper doily on s serving plate.

You will need: Metric/UK US
Butter (teaspoon) 11 I
Sugat 33eEmfi1zoz 2 cups
Water zzdml/Bf oz 1 cup
Lemon juice (teaspoon) tf1 1
Gelating, dissolved in hot 2sgm) 1oz

water rzimlfgll oz 4 cup
Crérnc de menthe (lablespoony 1 I
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Dirops of green colouring zf2 z
Ieing [confectioners’] supar sogmizor 4 eup
Cornflout [cornstarch] zegmftoz  Jeup

[0 Grease a 15 x zocm [6 x 8in] baking tin with the
buteer and set aside.

[J Place the sugar, water and lemon juice in & heavy
medivmesized saucepan. Place the pan over low heat and
stie the rixture until the sugar has dissolved,

O] Increase the heat to moderately high and bring the
syrup to the boil, Bodl the syrup undil the temperature
vegisters 126°C [262°F] on a supar chermometer or until a
little syrup dreopped into cold water forms a hard ball.
Remove the pan from the heat and leave ir to stand For 10
minures, Stie in the gelatine mizture, créme de menthe
and green colouring and beat well, with 2 wooden spoon,
eatil the mixtuee is evenly mixed.

[] Pour the mixture into the greased baking tin and
leave it 1o set in a cool place for § hours or overnighe,

[] Sieve rthe icing [confectioners’] sugar and cornfour
[cornstazch] on to a working surface. Tarn the turckish
delight on the board and cut ic into 2.5em [1in] cubes,
Tass the cubes in the sugar and cornflour [cornstarch]
mixtuere wati] each cube is thorouphly coated, Serve the
turkish delighrs immediately or wrap them in waxed
paper and store in an aittighe contziner until needed.

Candlied éhuitg

Thiz is an old-fashioped way of preserving fruic in a
thick sugsr syrup, and while the process tkes several
days the preparation itself is very simple,

One can buy candied froits in the shops, but because
they are wzually imporeed chey are expensive, Made a
home when the fruit is in season it is very economical.
A selection in the store cupboard means you have
atteactive colourful decorations for sweets and puddings
[desseres], additions to cakes or 2 sweetmeart to be served
on its cwn after dinner.

The fruit

Fruits used for candying should be firm and ar the peak
of their perfection. The firmer fruits give a more suc-
cessful resule than the soft fruits such as raspberries,
steawberries and blackbersies.

Apricots, cherries, peaches, pears, pincapple and plums
are ideal and the fruits should be prepared as for cooking,
Depending on the size of your bowls, it is beter to
prepare Fruit %n SI]‘.I&:I]].EJ.’ quantitics, -:}[]1:;’.:!:‘“’15& You may

(R

Syrup

[ For every pound of fruit make a syrup with 275ml
f1efl oz [td cups] of the reserved cooking water and
17semyfooe [ cup] of sugar. Place the water and sugar in
a heavy based sawcepan, bring to the boil slowly and
eonk over moderate heat uitil « thick syrup Forms,

Candying the fruit

[] Pour the hot syeup over the froic (make sore it is
covered with syrup) and leave for 24 hours,

[] Ewvery day for 3 days, drain off the syrop into a
savcepan and add jogmfzoz [} cup] of sugar each time.
Bring to the boil and poue the syrup over the frair,

(] On the sth day, deain off the syrup into 2 saucepan and
add 7sgmfsox [3 '31.311.'3']1 of sugac. Bring to the boil and
when the sugar is dissolved pour over the frodr.

[] Leave for 2 days, repeat the process and leave the
fruit sozking in the syrup for 4 days.

Todry

[[] Using a sloteed spoon lift the fruit out of the syrup
and spread it out on clean dry baking sheets. Leave the
fruit to dry out in a very cool oven 318°C [105°F)
or in a warming cupleard, Turn the froit occasionally
sov it dries on all sides. It is ready when it is really dey and
not sticky.

To store

[[] Pack the fruit in wax or cardboeard cartons, each layer
separated by o plece of grﬂawpmul: or waxed pape.
Cover with a lid or piece of paper tied round with siring,

It is imporranc that the containers are oot aietight,
otherwise the fruic might go mouldy.
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Depending on the size of your bowls, it iz better to
]::-r:.:{:-n.a:e fruit in smaller guantities, otherwise vou may
find it difficult to keep topping up the syrup. Small
fruits suech as chereies only need stoning. Larger frojes —
apricots, plums, peaches — should be pecled and then
halved or cquaceered. It is better to candy each fruit
separately, otherwise the Aavour of each will be lost
Weigh the fruit and place it in a saucepan. Cover with
cold watee, bring to the boil and simmer until the fruit
iz just soft — take care not to overcook the fevit as the
end result will not be so successful. Dirain the fruit into
a heatproof bowl and reserve the cooking warer,

Left: Tankich dedighe, the nveetnoeat il af excatic prowii,
Right: Candfed frats sk a snper bl centrepiece,
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lized fruit Decorated fondants e ]
%ry;ﬁsl gives a sugary finish to the frait which makes an Stored in an airtight tin these attractive and easily made
attractive gift if packed in pretty boxes, Dip the dried sweets [candies] will keep for up to two weeks, Delicious
candied fruit in boiling water, drain well and ceat each toear with after-dinner coffee.
piece of fruie with sugar.

You will need: Metric/UK US

uyrar mi1 lb
Gondants s

By e £ }‘. ; g o :..J ol 1 5 -
http://www.glendaskitchen.com/candies/page0048.htm (1 of 2) [9/12/2004 7:21:46 PM]




Home Candy Making: Page 48

43

Web Site Content Other Than Previously Copyrighted Recipes © 2003 by Atlan Formularies, P. O. Box 95, Alpena, AR
72611
Email: glenda@glendaskitchen.com Phone: 870-437-2999 Fax: 870-437-2973

| Bacl | Horme | Up | Mext

http://www.glendaskitchen.com/candies/page0048.htm (2 of 2) [9/12/2004 7:21:46 PM]



mailto:glenda@glendaskitchen.com

Home Candy Making: Page 49

Home Candy Making: Page 49

Cream of tagtar {teaspoon) i +
Peppermint, vanilla, almond,

orange of lemon cssence 4 3
(teaspoon)

Dirops of food colouring of your 2—4/z2—4 2-4
choice

Decorations such as sugared
vonlets, roses, or mimosa balls,
or nues such as almonds or
walnuts

(] Measure the sugar and water into a large heavy-
gauge pan. Stic over very low heat until the sugar s
completely dissolved,

[ ] Then increase the heat and bring the mixture to the
bail, without sticring,

[] Sprinkle on the ceeam of tartar and continue hoiling,
without stirring, until the sugar thermometer reads
1147011570 [238°F-240°F] ot the mixture is soft ball
consistenoy (fg. ).

[} Remove the pan from the heat and stinin the Savouring.
[} Pour the fendant on 1o a cold, hard working surface
which has been sprinkled with a litrle eold water, Do not
scrape out any fondane which remaing in the bottom
of the pan.

[] Sprinkle the surface of the fondant with 4 few drops
of cold water and leave to cool for theee minutes,

[] Wark the fondant with 2 spatula, bringing the mixture
it the centre from the edges (fig. 2).

[] When the fondant goes white and opague, knead it
with your hands until smaoth (fg. 3.

[] Divide the fendant in half, Sprinkle 2 drops of food
colouring on ene half and knead witil evenly coloured
(fig- 4)-

[] Flatten the mixturs into a large dise shape and cut
into shapes with small fondane cutrers,

[} Thoroughly wash the food colowring from your hands.
Leave the rest of the mixture white or Blend in 2 drops of
anather food colouring, then cut into shapes as before.

[] Afeer 1 hour, decorate the fondanes with sugared
Aowers ar outs to -:'.ﬁl'l:'!lE'!l]l:ﬂ'l'l_-l:['l[ I_"If'I_E I:I:I]-;'_I-I,I_I:]]"I_.\IJH and
flavours.

Violet creams

A clagsic sweet [candy] made with fondant, Vielet
creams  taste delicions. If you cannot obtain violet
essence, substitute vanillz essence,

You will need: Metric/UK TS

Fondane 4iagmyft lb - 2 coups

|

Fig. 1 Tesr dhe courirtency by drapping
a feaipoon of ©f fefe a dich of cold weater,

Fig. 2 Werk the cooled fondant sntid
iodnems wbite ond g

Fig, 3 Keead the fondant .f.ﬁl.::lr'c:-r?&"}' i
sl 1 corupieiely smrsath and pliak
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Fondane qjogmftlb 2 cups
Drrops of purple food colouring 4/4 4
Winlet essence [n::aspnnnj 14 i
Cryseallized Violets 24/24 24

[[] Place the fondant on 2 working surface. Using the
heel of your hand, knead the colouring and essence into
the fondant until the colouring is evenly distribueed.

[ Break off small picces of the fondant and shape them
into balls. Press 2 crystallized viclet on rtop of each
fondane hall.

7] Set aside to harden for 1 howr, Place the vialet
creams in little paper cascs and store in an aictight tin Fig., g4 Keead iy colovring and ot fnfe

until required. shaper.
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' l\.
il

Most of the sweers [candics] and confectionery you have
made will have been for your own pleasure and in-
dulgence, but some vou will want te give as presents o
your fricads and family. Hand-made sweets [candies] are
a switable present For any occasion, Simple or lavish,
sweets [candies] made by you, decorated and presented
ateeactively will say “thank you' or 'T love you' in a much
more personalized way than store-bought sweets [eandies]
and confectionery. Fresh ingredients, Imagination and
carcful cooking will create criginal and special Havoured
delicacies — & delight For adulis as well as childeen,

The gift of hand-made goodics, however, is not the
only pleasure, for the container will last as a preuy
memento long after the food has been eaten, Presentation
is a8 pecessary a3 the contents to make any food gift a
highly appecciated treat, These sweets [oandies] atreac-
tively presented will not. only make them lock more
inviting but also will kec IJ'} the sweets [candies] and
confectionery in good conditicn. Cling filo, waxed and
non-stick papers arc most effective as they keep sweets
[candies] really airtighe, IF you give rthese wreappers
decorative finishing  touches by covering them with
tinfoil, gald, silver, brightly coloured o patterned - you
will enhance their looks,

Making your own boves and bows will convines youe
friends that you have hidden talents, We will show you
how to make boxes of all shalf »es and sizes, round, square,
oval, peeal and cone-shaped for the different varieties of
sweees [candies] and confectionery vou will have made,
Eibbon bows or perhaps even a spray of lowers will add
the Brishing touch to a peesent made by you, We will
show you how to make your own bows as well as giving
vou other suggestions on how o present your sweots
[candics].

CBO%QQ

and bows

sach as 4 scalpel, against & meeal ruler, Be sure to keep
your fingrers behind the cutting hlade.

If too much pressuee is put on the cutting tool and you
have cut too deeply, the cardboard will simply divide in
two. On the other band if the cardboard is scored too
lighely, it will not bend successfully.

A lietle experimentation will soon reveal how much
pressuce to uge with different soets of cardboard.

i \ p—
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fig.1

Suitable cardboards

Boxes can be constructed out of varying thicknesses of
cardboard, depending on the type and sive youare making.
Small boses with flaps s]u:-u]pl be made of cardboard
about the thickness of 2 cereal packet, Thick cardboard,
such as mounting board, iz noe recommended for boxes
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[eandics].

Malking your own boxes

Scoring

Most heavy paper and cardboard is made up of layers,
rather like a sandwich, The aim of scoring 38 to cut
through one of the outer ‘bread” layers, leaving the rest
- intact {fig.1).

Once the cardboard has been scored it can be bene
accurately and this i5 che essential technique to learn when
making boxes.

To seore, mark the ling to e cut in pencil, then, draw
along the line lightly with a razor-sharp cutting tool,

aboue the thickness of 2 cereal packet, Thick cardboard,
such as mounting board, is not recommended for boxes
with flaps, because the faps tend to deop off quickly,
heing attached anly by a thio scoved layer of eardboard.

IF using thick cardboard with a coloured sueface for a
box without faps the scored lines will show white, so
use the type which is coloured theoughout unless the box
15 to be covered on completion,

You can begin making boxes out of any stiff paper or
cardboard to hand, but there are many switable card-
boards on the market which will probably make 4 better
job ofic.

Different supplices bave different pames for their

Above: How o bend and reore yonr cavdboard,
Loeft: A delishtial divglay of the packaged sweets [randies).
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products, There are many different good quality card-
beards suitable for small boxes. Some coloured through-
out, and they come in a wide variety of shades and go up
to thickoesses of about smm [£in].

Orther types come in pale eolours, in two thicknesses.
YWhire card iz also avatlable in sheets of about s7omm X
7zsmumn [about 22 x 2qin].

Cheek what ty i}? cardboard your lacal are suppliees
has and choose ﬁm them,

Glues

When it comes to sticking boxes together, PVA Wood
adhesive is recommended for working with cardboard,
and rubber solution is the best thing for sticking down
paper coverings. There are several animal-based glues on
the market which are designed especially for paper work,
A thick mixtuee of wallpaper paste can also be used for
sticking heavy wallpaper coverings, but it will caunse
bubbles to form on thin paper and can make the card-
board bubble if it is too liquid.

Ma]cing the hoxes
You will need:

Steel ruler

White or coloured cardboard
Animal glue or wood adhesive
Rubber solution adhesive
Sealpel or sharp cutting tool
Warious types of adhesive tape
A pair of compasses [compass]
Assortment of fancy papers
Coloured pencils

One piece boxes

7] In this type of box, the lid is virmally an extended flap.
Draw the pattern in fig.z with all squares equal in size.
Drraw round a square object to create a square to make
sure all angles are ga®,

O Cut aleng solid lines; score along dotted lines. Fold

and stick a5 in fig. 32 and b,

] This pattern can be easily adapted to other proportions

{fig.3c), The main point to remember is that the sides

E-msr all be the same depeh and the lid must match the
age,

figr.3a

g sh

hig.3c

H A N e M
i
] :
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A simple box

[] To make the box cut a 3écm [r4in] square of paper,
Fold the diagonals, open out and then fold the comners T
into the centee {fig.1). Open out. You now have a square
felded dia Ly within the paper square.

] Mow told each corner to the far side of the inner
square (fig. 1), Finally, fold each corner to the near side of
the inner square (fig.3),

[0 On one corner, make cuts two squares deep on either
side of the centre fold (fg.3). Do the same on the corner
opposite this,

O] Fold the two sidez without cuts inwards along
existing creases (fig.q4). Fold over the ends of these sides
again, Fold the remaining two corners along existing
creases and slot the ends under the ends of the previous 2
twe sides (fig, 1), This completes the hox,
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. . - ; LY S S O S : fart e
Boxes with separate Happed lids Birightly colonred sards pasied with cheerful wrapping papers bave
Make 2 sepamn]:] lid by ::{Eﬁng the pattern as in fg.r.  been ssed for these sasy-fo-pimbe petal baxes fn which fo preren
Cut along solid lines; score along doteed lines, Draw the  the rweets [randies].

e e F e  F 1 2R bnrrene sl wani A Flhan Raes o
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Make & separate id by OGN ENC PATIEIN A5 W1 B0, GTRE SRR |07 JOKIE GUQ A mOUnoe Jrerme eiense rm morsms o fo o
Cut along solid lines; score aleng doted lines, Draw the  foe sweeds [candies].
centre square 1.6mm [yiin] larger all round than base of
ehe box so that the lid will ft over it. Stick flaps inside lid.
Covering boxes. If attractive cardboard s not available
vou can usc something easily obtaimable such as a
cornflake packet and cover it in attractive WIapping paper.
When covering boxes with decorative papers, remerm-
her not to stick the covering to the flap areas, or it will
nvake the joins too bulky.
Stick the covering to the hox while it is still fat and
assemble the box while the covering paper is still damp,
when it will have more give, ; ;
Diraw your own shapes, patterns and designs like the
butterfly illusceated and teace them on to the box you
have made 1o make them bright and gay.

34
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Petal boxes

These charming little boxes with four petal tops and

i AT bottoms need the minimum of sticking because most of
m o S the fans tuck neatly into one another. Thev are easv to
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bottoms need the minimum of sticking because most of
the flaps tuck neatly into one another. They are easy to
make,

Make them out of coloured or white cardhoard and
decorate them with lighthearted gummed paper motifs,
cut-outs from magazines, stars, spangles, sequins or
anything else you can think of,

The pattern given s for & box messuring  about
grm x 7.8cm % 7.8cm [34 x 3 % 3in] square. To make your
own size box, keep these proportions but double or
treble the measurements, or reduce them by half.

You will need:

Bieatterfly motif to pasie ondo the lid sr iides of your bose, Rough paper for pattern
5
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Thin cardboard measueing alrout 22cm ¥ s2em [$1 % 1200
Pair of compasses [compass]

Ruler

Pencil

Sralpel

Cutting board

Paper adhesive

[[] Fellowing fg.z cut out a trial paper patrern of rough
paper firse, as this will save precious cardboaed,

| ] Draw the figure to the measurements showa, lightly
indicating scoring lines, To make accurate circular tabs,
draw a square, the sides of which measure half the lengeh
of the top of one of the sides of the Lox {fig. 2). Point
A s halfway along one of the sides of that square as
shown., Dreaw a ciecle from poior A, with itz radivs half
the length of the sides of that square.

1 Score lightly along the orange detted lines from
underneath because they are valley or seoken Folds, and
score lightly along the brown dotred lines from above
because they are mountain or peak folds,

(] Fold to form the box, sticking at the sticking tabs.

[] Fold down the top and bottem of the box. Stick the
base.

To make round boxes

With a pair of compasses [compass], deaw a circle on
cardbeard to make the botom of the box.

With the same centre deaw in another circle with a
radius r.3em [din] wider than che fiest one.

Cut a straighe piece of cardboard the length of the
circumfecence of the inner circle, plus 2 1.3cm [Lin]
averlap, and the height you want the box to be,

Orverlap the sides and stick them rogether o make
cylinder,

thick cardboard, score on the
se circle and cut on the solid

To make a base if usin
dotted inoer line of the
outer line as shown in fig. 1.
Snip inte the outer clecle and  remove  zlternate
segments to make tabs as shown, Bend tabs upwards and
stick to the base of the eylinder wich the tabs inside the
hady of the box,

If using thinner cardboard, the base can e V-norched

ifgr.z}.

fig.1

™ r

Mabke the lid che same way as the base, but draw the
inngr circle 1ymm [$in] wider in rading. Make the side of
the lid abowt 1.3cm [4in] deep.

Covering round boxes

‘Cﬁl’a]lp’tpcr i5 suitable for covering round boxes, It comes
in hundreds of attractive designs and colours and will
also add strengeh to the box. But wallpaper will net bend
sharply and should therefore be butted at the side joins
and cut right up to the top and bottom edges of the box,
Iost thlnnc}lﬂpﬂ: will bend easily, so when using them
oot & ciecle of paper the same size as the box base with an
additicnal 1.3cm [Zin] margin all round, Cuat tabs 1.30m
[¥in] into the ciecle, stick the circle o the botwom of the
boze, then turn up the overlapping tabs and stick them
all round the sides to the box.

Cut a steip of paper the length of the ciecumference of
the box with a 1.30m [4in] overlip, For the depth you
can add an extea 1,30m [Lin] for tuening aver the top ed
to the inside of the box or you can eut it to the top of rﬁz
box anly. Stick round the sides of the box covering the
turned-up tabs of the base.

Owal boxes

Make these in the same way as round boxes — deaw around
an oval shape vo obrain a patteen,

..\.ﬁ

me-' g’f‘“& 3.95-::-

-
-F

Doited finer indicate fining card need fo wrafe g rirogger bax,
The fining rim fs the same diameder ax the fure.

Lining boxes
Bestes can be given an inner cardboard lining to make a
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Lining boxes

Bowkes can be given an inner cardboard lining to make a
recessed base and to make & seronger box.

Make up the cuter cylinder as before, but do not add
the base yet.

Cut the lining card Gmm [ﬁiry shoreer and jmem [§in]
narrewer than the outer cylinder. Bend into a cylinder,
stick and then slide it in inside the outer box, leaving
dmm [§in] at the bottom {fig.s}, Cut the base circle of
card the same diameter as the ourer shell. Push this base
cirele up into the outer evlinder until it is stopped by the
lining cylinder, Hold the base civele in place by sticking
a circelar lining rim of card Sonm [iin]’deep inside the
cutee cylinder. The base is npow fiemly sandwiched
between the lining evlinder and the lining im,

1
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Bowa to malee

Ready tied bows are available in differene styles and
colours — here are some to make for yourself. Use com-
mercial self-adhesive ribbon, or vse glue or trangpacem
eape that is sticky on both sides.

Simplicity

Loop both ends of a short piece of ribbon. Moisten and
attach (diagram 1). Wrap & very short piece around the
centre and moisten o glue it secarely {diagram z).

Figure cight bow

For 4 17.4cm [7in] bow, cut a 1 metre 23cm [git] lengrh of
ribbon, Form a figure eight with one end. Moisten or
glue and attach at the centre (diagram 1}, Make another
figure eight, a lictle smaller than the firse, on top, Lontinue
until you come to the end of the ribbon (diagram 2).
Wrap a short piece of ribbon around the centee of the

beow. Moisten or glue it securely (diagram 3).

=E
Tz

Star bow

Make a knotless bow, using 2em [in] or wider ribbon.
Give cach loop a half ewist, fastening it underneath
{diagram 1), Loops will look like figure eights {diagram
2). Bepeat the precess until you have six pairs, and atach
diagonally. Te make a vatiation of this use two colours

of ribhon (diagram 3},

fS g %? --'-3\-;

|
Knotless bow
For & 1z.5cm [5in] bow, cut 1z strips of ribbon 27.5cm
[11in] long. Moisten or glue both ends of one picce and
press to the centre (diagram 1), Make another bow and
attach it to the one you have already made {diagram z).

Repeat until you have six pairs. Moisten or glue the pairs
one by one, and attach them diagonally (diagram 3.

& -
QD
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More bows

Spaghetti bow

For a 12.5cm [5in] bow cut a 1om [#in] wide piece of
ribbon into 14 pieces each qocm [r6in] long, Make a
fipure ‘8° from each piece, Moisten or glue and secure
at the centre (fg.a) Moisten or glue and attach one
figure ‘8 crosswise at the centre of another (fig.a).
Continue attaching figuze ‘8% undl bow s complete

(fig-5)-

Criss-cross Four pieces of z8cm [11in] ribbon and stick
together (Ag.1). Join the ends of each piece of ribbon to
form a ball shape (fg.z). Moisten the inside centre of the
criss-cross. Twist the top a quarter turn and press
firrnly to the boteom (A1),

/

Sy

=

Butterfly bow

Pinch six ribbon circles into owval shapes (figr.1). Moisten
and attach the six ovals at one eod to form wings, Make
up three othees, Car body from black ribbon (fgr.2).

Cut a strip of riblon approximately 1yem [6in] lon
for antennae, Fold in gentre and form ongs at both ends
{fig.3} Awach wings and antennae to body of butterfly

shown in fig.4.

Sunburst bow
Make a knotless bow (already given). With sharp scizsors,
snip two slashes (from apposite directions) into the outer

edpe of each loop (fg.5).
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;; L ; i From left to right: Hore e bave ffitrated some sf the lows

we have shain yau howw fo weadke, Witha fiitle iwagination you con

see hawe striding you can make theor by vonbining and contrasiing

different cofanrs yorr caw swse Dotk orddinnry riblon aud ay of the

conmercial  brawds  availalle  wdich are already  adbesive,
Fequiring andy @ damp spouge lo maske aue fieve s1ick fo anather in

any Wity o chaose.

15t row: A awivd, a batienfly and @ clower feaf vaviation en the

bnesterfy o,
z2nd row : Ko salenrfid batterfly bows,
srd row t A siird bow with a siple af i centre followed By tws

Srennsd o,
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Qlhkap it up

Wrapping round and oval boxes or tubes 35 an art in
itsclf and can be a little davnting if you don't koow how
to go szhout it, but there are several attractive ways of
eackling the problem.

Round and oval boxes
Using wrapping paper. Trace the top and bottom of the
box or cylinder and cur out two circles (g 1)

Wrap the sides of the box, trimming the overlap so
that it can be turned slighcly (g 2). Secure with concealed

tape.

Fig. z

the top» and bottom of the box. Snip into the edges of the
wrapping paper up to the edges of the box (ig.3). Secure
with paste or 1ape.

i)

With tissue paper follow the same method bur cut the

top and bottom ciccles out of caed and cover these with
tissue paper.
Tao do this, cut two slightly larger circles of tissue paper,
snip into the edjges of the paper up to the edges of the
cardboard circles and tuen the tissue paper under, Glue
the ciecles to the top and bottom of the box, This peevents
the plue showing through,

Cylinders and tubes

Wrap the paper around two or thres times. Tie the ends
like a cracker with ribbon or tie and flace the ends of
the completed gift wrap or fringe them {fig. ).
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Attach the circles to the top and bottom of the box
with paste or concealed ape (hg.3).

L%
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These pasied eodonred, rosnd pareels desoniteale the fmo
different waps of weapping, with pleats sr with end eiveler.

_h
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Pleated ends. Leave an overlap at both ends of the
cylinder to tube, the length of which should be about the
length of the radius of the cirele, Fold pleats eowards the
centre of the cicele and when the last fold is in place, seal
the centre of the cirele with & decorative seal or bow, The
thinner the paper, the smaller the pleats can be and the
more professional your parcel will look.

X, Leve an operbap af bath ends of pereel.
o

3. Trrw paveed @ fold again 2o condre,




3« Thrm parcel and fald sgain to conire,
e o : . :

L,

et

Ao Nead centre of pleair after fasi fald.

G
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More ideas for pregents

Depending on the occasion ot whe the present is for, vou

can pack sweets or candies into all sorts of unusual
containers. GGlass jars, stoneware pots, straw baskets,
mugs ot jugs, egg cups and flower pots ate @ few idens
that vou could use a5 containers that will not only be
much appreciated and useful, but also attractive atter
the contents have heen eaten, Tn this way, you will be
able to give two presents in one! :

Ae Baster time, you can fill cardhoard -f:%;s with your
own hand-made sweets [candics]. At Christmas, fll
‘crackers’ made from the decorated empty mrdbm:q

http://www.glendaskitchen.com/candies/page0062.htm (1 of 2) [9/12/2004 7:22:50 PM]

Above: The gif? of batd-arade candies it por the awly delight, for
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own hand-made sweees [candies]. At Christmas, fll
‘crackers’ made from the decorated eropty eardboard
tubes of paper towel or toilet paper with ap assortment of
sweets [candies] and confectionery for 2 novel gift,
Children will love to have their goodics put m cong-
shaped containers made from brightly striped paper or
coloured foil. You could also make 4 fringed pouch with
circles of paper. Use two or three layers of different
colours, put sweets [candies] in the middle, gather up
the edges and tie the sweers [candies] in with coloured
ribbons. Snip the top of the paper to make a fringe. You
conld turn the fringed pouch inte a face by sticking
coloured shapes of paper onto the ]iu::uch bo Tepresent
eves, oose, and mouth — the fringe will fepresent the haie.
With 2 little imagination and minimal expenditare you
can make use of existing containers and materials you

Gz

have to create pretty packaging. Spray paints, nail
varnish, stick-on coloured shapes, scraps of felt o left-
aver wallpaper can ¢ used to cover trade marks and give
colour to your packaging. ¥ou can add a towch of
originality by glueing shells or dried flowers or the bows
we have shown you how o make, o ook STOPEES.
Paper lace doilies can alse give new life to old jars and
containers. Beautifully hand-sceipted ornate letteeing on
coloured stick-on labels, or professional-looking hlack
and gold teansfer letters can give the final personal touch
e a grife. B
The individual sweers [candiez] ean be coversd in foill,
waxed paper or twists of transpagent paper. Othess can
he decorared with nuts, mimosa balls, silver dragées or
crystallized Aowers and petals.
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To make your crystallized flowers and petals, choose
violets, primroses, froit blossom and marigold petals fora
bright splash of colowr, If you use other Aowers, make sure
that they are not poisonous. Put zspm [1o2] of gum
aezhic in 2 bowl, cover it with teiple serength rose-water
and leave for 24 houes, When the gum arabic has melred,
using a fine paintbrosh, carefully paint over each Aower
or petal, Make sure the petals are completely coated on
hoth sides. Sprinkle castor [Ane] sugar thoroughly all
over them, Allew them to dey, and then store chem
carcfully on layers of greaseproof paper.

30 you can sce that there are countless ways of making
your sweets [candies] and confectionery look interesting
and presentable iF you wse 3 little imagination. These are
only a few ideas — no doulst you will be able to think of
many more yoursclf,

v
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Almond brittle lollipops
Apricot ¢ggs

Bows

Boxes with separate lids
Brandy snaps

Brownies

Bunny cake

Butter icing

Butterscotch brownies
Candicd fruits

Caramels

Chocolate balls

Chocolate exgs

Chocolate nut brownies
Chocolate nat cones

Créme de menthe turkish delight
Datc cggs

Date fudge-

Decorated fondants
Diecorative boxes and bows
Equipment

Fig and nut sweets [candies]
Fudge

Fudge 11

Fudge fingers

(Gift wrapping

{rnrerhresd hizenite Trankies]

13
z2

Ak

7
16
48
5t

2
L
14
1h
14
(%]

%

Mallow brownies
Marrons glaces
Marshmallows
Marshmallow squares
hlarzipan animals
Marzipan fruits
MNougat

Old fashioned humbugs [Hard-candies]

One piece boxes

Orange jellies [Gum-drops]
Ohwval boxes, round boxes
Peppermint creams

Peril hoxes

Perit fours

Royal icing

Safery first

Shortcake biscuit [cookie]
Simple boxes

Sugar boiling

Sugared almonds

Totfce

Toffee apples

Toffee apples Chinese-style
Toffec with almonds and chocolate
Trucial daintics

Truffes

TrufHes with almonds
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Gift w rapping 6z Truifles 40
Gingerhread biscnits [cookics] zy  Truffles with almonds 41
Ginpgerbread houses z5 Troftles with nues 42
Gingerbread men _ 25 TrofHes with raisins 42
Glacé icing 28 Troffles with rum 41
Handy hines 4 Troffles with whisky 40
Jellies [Gum-drops] 7 Turkish delights 45
Lemon jellies [Gum-drops] 7 Viclet creams 49
Log cabin z7  Wrappings 6o
b4
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Crockpot Recipe Cookbook

THE PBS CROCKPOT COOKBOOK

This Cookbook Originated On The PBS Network
As A Membership Premium

It Was Then Uploaded To The
"Taste of Home" "Recipes Bulletin Board"

By GranMarion

After that, each of these recipes were then downloaded and printed
out
by Glenda Saxon, who gave them to me (Cary Jeffries) to OCR,
convert to aweb page and then post to this site.

As of thisdate; Sunday April 27, 2003:
This cookbook has completed construction.

[Download This Cookbook As A Zipped HTML Directory (574K)]
[All of The PBS Crockpot Recipes by Category]
[PBS Crockpot Recipes Listed Alphabetically]
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Welcome To Glenda's Kitchen

our Online Catalog

Cur Mewest Goodies
Recipe Bulletin Board
Crockpot Recipe Cookbook,
Home Candy Making
Bazic Pizza Recipes
Appetizers
Eewerages
Breads
Dairy
Deszerts
tain Dizhes
Odds & Ends & Stuff
Soups & Stews
Salads
talad Dressings & Sauces
Vegetables & Side Dizhes

Conversions & Substitutions

Welcome To Glenda's Kitchen e

Come relax and sip a cup of coffee while you browse our pages and exchange
recipes and tips.

Is there a favorite recipe that has gotten lost? Is there something you
remember your mother or grandmother making and you would like to find the
recipe? Just put it on our bulletin board. We will try and find it for you.

Do you want good old fashioned Southern Foods like Fried Chicken or Black
Eyed Peas and Cornbread? A lot of the recipes here are my mother's and
grandmother's favorites. They are just good 'ole basic southern cooking. Are
you a brand new cook just learning how to boil water? We will have articles
that will teach you the basics and give you helpful shortcuts and hints.

Do you have a super-duper dilly of a recipe you want to share or a time saving
or money saving tip? Or do you have a question about a recipe or about an
ingredient you don't recognize? Again, leave a message on the bulletin board
or e-mail me. | may not know the answer, but with some research and other
readers help, we will find it!

If you enjoy nostalgia and trying very old recipes, take a look at Eliza Smith's
book from the 1700s.

Be sure and check out our Catalog section. We will bring you the very best
cookbooks, new products, and herbs and spices we can find. Our site is totally
secure and we will endeavor to bring you only the very best!

Last, but very important, is our page on "Conversions, Substitutions and
Misc.". If you don't have a particular ingredient, you can often substitute
something else. This page will give you the most common ones. Also various
weights and measures and conversion charts are included.
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Welcome To Glenda's Kitchen

We want to make this the very best and most friendly site to browse for
recipes, cookbooks and spices. Your patience as we are building the site is
very much appreciated. Every day we will have new recipes and information
for you.

We hope you have a wonderful visit in our kitchen. Come often and stay late.
If you would like to comment on our site or if there is something additional
you would like to see on our site, just e-mail me at:
glenda@glendaskitchen.com | am really looking forward to hearing from you!

¥Your computer desktop is horing. gy
Click here to download FREE photos. : = :

Webshots! Over 20 MILLION FREE screen saver and wallpaper photos!

Glenda's Kitchen Dot Com
Post Office Box 95
Alpena, Arkansas 72611-0095
Phone: 870-437-2999
Fax: 870-437-2973
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Basic Pizza Recipes

Basic Pizza Recipes

[PIZZA AND PIZZA STYLE SNACKS]
[BASIC PIZZA RECIPE #1]
[BASIC PIZZA RECIPE #2]

[QUICK PIZZA CRACKER SNACKS]
[QUICK PIZZA CRACKER SNACKS #2]
[PIZZA-STYLE SNACKSWITH ENGLISH MUFFINS]
[AMERICAN STYLE PIZZA]
[AMERICAN-STYLE PIZZA WITH TURKEY]
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