The Sweet Of Candy Making
From The Simple To The
Spectacular How To Make
Caramels Fudge Hard Candy
Fondant Toffee And More
Eventually, you will unquestionably discover a other experience
and feat by spending more cash. still when? pull off you believe
that you require to acquire those all needs with having
significantly cash? Why dont you attempt to get something basic
in the beginning? Thats something that will guide you to
understand even more nearly the globe, experience, some places,
gone history, amusement, and a lot more?
It is your totally own become old to do something reviewing habit.
in the middle of guides you could enjoy now is The Sweet Of
Candy Making From The Simple To The Spectacular How
To Make Caramels Fudge Hard Candy Fondant Toffee And
More below.

As Sweet As Can Be - Annie
Taylor 2018-08-07
(Black & White Edition): With
132 vegan recipes for
America's best selling
commercial candies like
Reese's Peanut Butter Cups,

Snickers, Milk Duds, and Twix,
old fashioned favorites such as
lollipops, sour balls, rock
candy, salt water taffy, fudge,
pralines, and rum balls, and
holiday favorites including
Marshmallow Peeps, candy
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corn, candy canes, Sweetheart
Conversation Hearts, and
more, As Sweet as Can Be is
the candy cookbook sure to
satisfy every sweet tooth,
vegan or otherwise. Let the
host of fun characters found
throughout this book introduce
you to the wonderful world of
vegan candy making! (A full
color edition is also available.)
Wally and the Sweet Mountain
Candy Factory - Meghan E.
Christensen 2019-11-11
Say Hi to Wally. He is a candy
maker and today--YOU ARE
TOO! Put on your candy
making hat and find a conveyor
be Stretch, roll, and sprinkle!
Wally dreams of becoming a
candy maker--just like his dad,
his dad's dad, and his dad's
dad's dad. It's his first day of
work and all is awesome, until
EVERYTHING GOES OUT OF
CONTROL! Who is causing the
candy making chaos, and what
will Wally do when he learns
the identity of the unlikely
culprit? Together pick and
choose from a side column of
suggested questions to ask or
actions to do, to create a
personal story and enrich the

reading experience together.
*BONUS beyond the book
activities in the back, including
"Wally's Wacky Taffy"
personalized by popular food
blogger, THE GIRL WHO ATE
EVERYTHING, and your own
family tree to create and spark
meaningful family
conversations! For Ages 3-8 . . .
This story was created during
the rigmarole of bedtime as a
way to get our young children's
"wiggles" out. In our home, this
story is told with LOTS OF
ACTIONS. The children take
turns lying on their stomach,
pretending their back is the
candy factory conveyor belt.
The other family members
pretend to mix, stretch, roll,
sprinkle and hammer the
candy! I hope this story brings
as much conversation,
excitement, movement, and
laughter to your home as it has
to ours. xo If you love, "Pete's a
Pizza" and "What Should Danny
Do?" then you will love this
book!
Two Peas & Their Pod
Cookbook - Maria Lichty
2019-09-03
115 recipes--wholesome new
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creations and celebrated
favorites from the blog--from
the husband and wife team
behind Two Peas & Their Pod
TWO PEAS & THEIR POD
celebrates a family, friends,
and community-oriented
lifestyle that has huge and
growing appeal. Maria the
genuine, fun, relaxed mom next
door who's got the secret
sauce: that special knack for
effortlessly creating tantalizing
and wholesome (and budgetfriendly) meals with ease. From
a Loaded Nacho Bar bash for
200 guests to quick-and-easy
healthy weeknight dinners like
never-fail favorites like OneSkillet Sausage Pasta or Asian
Pork Lettuce Wraps (always
followed by a fab dessert!),
Maria shares her best lifestyle
tips and home cook smarts. An
essential resource for parents
looking to update their healthy,
inexpensive, time-saving, kid
friendly meal roster; aspiring
home cooks who want to eat-in
delicious food more than they
eat out; as well as anyone
looking to share their love of
food and the giving spirit with
their neighbors, TWO PEAS &

THEIR POD will help readers
bring home that (achievable!)
slice of Americana, where
families come together to enjoy
fresh and nutritious meals and
there's always a batch of stillwarm cookies waiting on the
counter.
The Complete Photo Guide
to Candy Making - Autumn
Carpenter 2014-04-01
The Complete Photo Guide to
Candy Making is your go-to
handbook for all things
confectionery. From the author
that brought you The Complete
Photo Guide to Cake
Decorating and The Complete
Photo Guide to Cookie
Decorating, this book shows
you how to make the perfect
candies, chocolates, chews,
and caramels. For each
technique, there is an overview
of the tools and materials used
and complete instructions with
photos. The organization
provides easy access to
information with step-by-step
directions and 650 full-color
photos for clear understanding.
More than 80 tried-and-true
recipes allow the reader to try
the techniques in each section.

3/24

Whether you are looking to
make gooey caramel for your
pecan patties, or trying to mold
the perfect chocolate truffle,
author Autumn Carpenter will
take you through every type of
candy, with an introductory
section on the basic tools,
ingredients, and methods
involved including: Chocolates,
Brittles, Fudges, Caramels,
Marshmallow, even
decorations and candy clay!
The Complete Step-by-step
Guide to Making Sweets,
Candy & Chocolates - Claire
Ptak 2012
Presents a history of sugar and
sweets, describes
confectionery tools and
equpiment, covers ingredients,
offers instructions on basic
sweet-making techniques, and
includes 150 recipes.
Sweet Confections - Nina
Wanat 2011
Describes the techniques of
candymaking, offering
information on tools and
ingredients along with forty
recipes for such candies as
peach Turkish delights and
salted chocolate caramel
lollipops.

Candymaking - Ruth A.
Kendrick 1987
Demonstrates basic candy
making techniques and shares
recipes for fondants, truffles,
fudges, caramels, brittles, hard
candies, nougats, divinity,
taffies, buttermints, and
molded candies
Candymaking in Canada David Carr 2003
From the sugary highs to the
low-fat lows, read the story
behind many of Canadas
favourite brands in this
beautifully illustrated volume.
How to Cook That - Ann
Reardon 2021-06-15
How to Cook That Dessert
Cookbook: Pastries, Cakes and
Sweet Creations “How to Cook
That is the most popular
Australian cooking channel in
all the world, and it’s not hard
to see why.” ―PopSugar #1
Best Seller in Chocolate
Baking, Confectionary
Desserts, Pastry Baking,
Garnishing Meals, Holiday
Cooking, Main Courses & Side
Dishes, and Cooking by
Ingredient Offering a fun-filled
step-by-step dessert cookbook,
Ann Reardon teaches you how
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to create delicious and
impressive pastries, cakes and
sweet creations. Join food
scientist Ann Reardon, host of
the award-winning YouTube
series How to Cook That, as
she explores Crazy Sweet
Creations. An accomplished
pastry chef, Reardon draws
millions of baking fans together
each week, eager to learn the
secrets of her extravagant
cakes, chocolates, and eyepopping desserts. Her warmth
and sense of fun in the kitchen
shines through on every page
as she reveals the science
behind recreating your own
culinary masterpieces. For
home cooks and fans who love
their desserts, cakes, and ice
creams to look amazing and
taste even better. Take your
culinary creations to influencer
status, you’ll also: • Learn to
make treats that get the whole
family cooking • Create baked
goods that tap into beloved pop
culture trends • Impress guests
with beautiful desserts Readers
of dessert cookbooks like Mary
Berry’s Baking Bible by Mary
Berry, Cake Confidence by
Mandy Merriman, or Pastry

Love by Joanne Chang will love
How to Cook That: Crazy
Sweet Creations.
The Vintage Sweets Book Angel Adoree 2013
"It is hard not to be swept
along by Adoree's enthusiasm
for the past..." - Sunday Times
Style Magazine This is a mini
version of the Vintage Sweets
Book (20 x 15 cm). For The
trademark die-cut version on
the Vintage Sweets Book (24 x
19 cm) that sits beside the
Vintage Tea Party Book and
The Vintage Tea Party year of
this book copy and paste
9781845338329 into the
search bar. Angel Adoree
invites you on a nostalgic
journey to rediscover your
childhood fascination with all
things sweet. The Vintage
Sweets Book shows you that
with a 'spoonful of sugar' and a
little imagination, you can
create your favourite vintage
sweets and party treats for
every soirée. You'll learn to
make love Hearts for your
sweetheart, Parma Violets for
your gran, Fruit Jellies for your
friends, Sugared Mice for the
kids, Jazzies for a party and a
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couple of naughty, sweetieinspired cocktails for yourself.
Each chapter is crammed with
delightful retro sweet recipes,
tempting cocktails and
puddings inspired by the
sweets, as well as craft projects
to help bring the magic to life.
To add a novel twist to your
party there are inspired
cocktails to go with sweets so
the grown-ups can enjoy an
extra treat once the kids are in
bed. Sample amongst others
the delights of a rose lollipop
Cocktail, gin Fizz, rocktail,
Parma Violet Cocktail,
Sarsaparilla Cocktail or a
Cough Candy Toddy! Your
vintage sweets book includes...
Sweetie know-how Sweet
beginnings I always like to kill
two birds with one stone so, in
this chapter, I teach you all the
basics of sweetie-making while
taking you on a trip down
memory lane. You'll learn to
make Love Hearts for your
sweetheart, Parma Violets for
your gran, Fruit Jellies for your
friends, Sugared Mice for the
kids, Jazzies for a party and a
couple of naughty, sweetieinspired cocktails for yourself!

Softball, firmball & hardball
sweets Who was the first to
discover that some beautiful
alchemy takes place when you
heat up sugar in a bit of water?
Well, whoever they were, I
hope they are luxuriating in
heaven as we speak! And you
will be too when you suck on
the spoils of this chapter Toffee Bonbons, Liquorice,
Gumdrops, Marshmallows,
Rum & Raisin Fudge,
Edinburgh Rock and other
glorious delights. Soft-crack &
hard-crack sweets Do you find
it impossible to resist
crunching on a firm sweet? Or
do you have the self-discipline
to keep sucking? Either way,
the sugar thermometer will be
your new best friend as you
learn to take sugar up to
molten temperatures to create
your favourite hard sweeties of
yesteryear - Toffee, Nut Brittle,
Rhubarb & Custard Sweets,
Rock, Sherbet Dips - all the old
favourites are here.
Sweet - Yotam Ottolenghi
2017-10-03
NEW YORK TIMES
BESTSELLER • A collection of
over 110 recipes for sweets,
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baked goods, and confections
from superstar chef Yotam
Ottolenghi, thoroughly tested
and updated. Yotam Ottolenghi
is widely beloved in the food
world for his beautiful,
inspirational, and awardwinning cookbooks, as well as
his London delis and fine
dining restaurant. And while
he's known for his savory and
vegetarian dishes, he actually
started out his cooking career
as a pastry chef. Sweet is
entirely filled with delicious
baked goods, desserts, and
confections starring
Ottolenghi's signature flavor
profiles and ingredients
including fig, rose petal,
saffron, orange blossom, star
anise, pistachio, almond,
cardamom, and cinnamon. A
baker's dream, Sweet features
simple treats such as
Chocolate, Banana, and Pecan
cookies and Rosemary Olive Oil
Orange Cake, alongside recipes
for showstopping confections
such as Cinnamon Pavlova with
Praline Cream and Fresh Figs
and Flourless Chocolate Layer
Cake with Coffee, Walnut, and
Rosewater. • Finalist for the

2018 James Beard Foundation
Book Awards for "Baking and
Desserts" and "Photography"
categories • Finalist for the
2018 International Association
of Culinary Professionals
(IACP) Cookbook Award for
"Baking" category
Sweet as Sin - Susan Benjamin
2016-03-15
RECOMMENDED BY
SMITHSONIAN MAGAZINE AS
A "BEST BOOK ABOUT FOOD
OF 2016"! READERS WITH AN
INTEREST IN THE HISTORY
OF FOOD AND AMERICANA
WILL SAVOR THIS CULTURAL
HISTORY There’s more to
candy than its sugary taste. As
this book shows, candy has a
remarkable history, most of it
sweet, some of it bitter. The
author, a food historian and
candy expert, tells the whole
story—from the harvesting of
the marshmallow plant in
ancient Egypt to the massproduced candy innovations of
the twentieth century. Along
the way, the reader is treated
to an assortment of
entertaining facts and colorful
characters. These include a
deposed Mexican president

7/24

who ignited the modern
chewing gum industry, the
Native Americans who created
pemmican, an important food,
by mixing fruit with dried
meat, and the little-known son
of a slave woman who invented
the sugar-processing machine
still in use today. Susan
Benjamin traces people’s
changing palate over the
centuries as roots, barks, and
even bugs were savored as
treats. She surveys the many
uses of chocolate from the
cacao bean enjoyed by Olmec
Indians to candy bars carried
by GIs in World War II. She
notes that many candies are
associated with world’s fairs
and other major historical
events. Fun and informative,
this book will make you
appreciate the candy you love
even more by revealing the
fascinating backstory behind it.
The Sweet Book of Candy
Making - Elizabeth LaBau
2012-09-01
Create your own delicious,
gorgeous, and professionalquality candies with The Sweet
Book of Candy Making.
Whether you're a beginner or a

seasoned candy maker, you will
find mouthwatering recipes
and expert tips to inspire
you—and satisfy your sweet
tooth. Inside, you'll find:
—Candy-making essentials: all
you need to know about
equipment, ingredients, and
techniques, including step-bystep lessons on pulling taffy,
rolling truffles, filling peanut
butter cups, and more —More
than 50 recipes for sugar
candies, fondant, caramels,
toffee, fudge, truffles,
chocolates, marshmallows, and
fruit and nut candies
—Troubleshooting tips for each
type of candy —How to perfect
the classics you love, from
English Toffee to Chocolate
Fudge to Peanut Brittle —Try
your hand at something new:
Pistachio Marzipan Squares,
Passion Fruit Marshmallows,
Mango-Macadamia Nut
Caramels, Lemon Meringue
Lollipops, and more
—Decorating techniques to
show off your tasty results Get
started in your kitchen with
The Sweet Book of Candy
Making!
An Article on Boiling Sugar
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for Sweet and Candy Making
- Various Authors 2016-08-26
Contained within this antique
book is a treatise on the
process of boiling sugar for
sweet and candy making,
including information on
equipment, ingredients,
method, and more. A concise
yet detailed guide complete
with handy tips and simple
instructions, this text is ideal
for the amateur confectioner
and will be of much value to
anyone with an interest in
making their own sweets at
home. The chapters of this
book include: Hot Saturated
Solutions, Super-Saturated
Solutions, How This Affects
Practical Work, Methods of
Preventing Premature
Recrystallisation, When to Add
Acid or Glucose, Use Copper or
Aluminum, The Sugar
Thermometer, Hand Tests for
Sugar Boiling, Caramel Colour
or ''Black Jack'', and more. We
are proud to republish this text
here complete with a new
introduction on confectionery
The Candymakers - Wendy
Mass 2010-10-05
Four children have been

chosen to compete in a national
competition to find the tastiest
confection in the country. Who
will invent a candy more
delicious than the Oozing
Crunchorama or the Neon
Lightning Chew? Logan, the
Candymaker's son, who can
detect the color of chocolate by
touch alone? Miles, the boy
who is allergic to merry-gorounds and the color pink?
Daisy, the cheerful girl who
can lift a fifty-pound lump of
taffy like it's a feather? Or
Philip, the suit-and-tie wearing
boy who's always scribbling in
a secret notebook? This sweet,
charming, and cleverly crafted
story, told from each
contestant's perspective, is
filled with mystery, friendship,
and juicy revelations.
Sweets and Candy - Laura
Mason 2018-04-15
With eye-popping colors and
shapes, intense flavors, and
curious textures, sweets and
candy are beloved by people of
all ages worldwide. They
provide minor treats, lessons in
economics for children, and
colorful giveaways to mark
festivities. They can be
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admired for beauty and
novelty, make ideal gifts, and
can even be used to woo. But
these seemingly
inconsequential indulgences
are freighted with centuries of
changing cultural attitudes,
social and economic history,
emotional attachments, and
divergent views on the
salubriousness of sugar. How
did confectionary become so
popular? Why do we value
concentrated sweetness in
such varied, gooey forms? And
in the face of ongoing health
debates, why persist in eating
sweets? From marzipan pigs
and nutty nougat to bubblegum
and bonbons, Sweets and
Candy looks beneath the
glamour and sparkle to explore
the sticky history of
confectionary. Methods for
making sweets can be traced
back to the importance of
sugar in Arabic medicine and
the probable origin of this
practice in ancient India—a
place where sweetness is still
important for both humans and
gods. Gorging on gobstoppers
from these early candy
antecedents to modern-day

delectables, Laura Mason
describes the bewildering and
fascinating ways in which
different cultures have made,
consumed, valued, and adored
sweets throughout history.
Featuring a selection of
mouthwatering illustrations
and scrumptious recipes to try
at home, this global candy trail
will delight sweet-toothed
foodies and history buffs
everywhere.
Butter Baked Goods - Rosie
Daykin 2013-10-15
Butter Baked Goods is a
gorgeously illustrated
cookbook, packed full of
delicious recipes for irresistible
baking that you will want to
make, time and time again.
These are recipes for the
classics, rich in the nostalgic
flavors of your childhood: from
Peanut Butter Sandwich
Cookies, Cinny Buns and
S'mores; to Classic Chocolate
Cake, Lemon Meringue
Cupcakes and Good Ol' Apple
Pie. Butter began as a tiny
bakery in Vancouver, opened
and operated by Rosie Daykin,
a passionate home baker since
she was six years old. The

10/24

bakery is a pink- and pistachiocolored slice of heaven; its
counters are piled high with
glass cases and cake stands,
filled with sugary treats. But
word soon got out (the baking
was too good to keep quiet!)
and Butter is now famous
across North America for being
the home of the very best
gourmet marshmallow. Butter's
marshmallows are now stocked
in over 300 (and counting)
stores across Canada and the
US. The recipe for Rosie's
famous marshmallows is just
one, of 101, tucked into the
pages of this beautiful book.
Every recipe in Butter Baked
Goods has simple, step-by-step
instructions, and is written in
an accessible and easy-tofollow style, so that everyone
can create Butter's delectable
treats--from grandmothers who
have been baking all their
lives, to teenagers making their
very first cupcakes. Rosie's
baking is not about trickery,
flamboyance or hard-to-find
ingredients, but about greattasting, homemade treats to
celebrate life's milestones:
birthdays, Thanksgiving,

Christmas, Easter, baby
showers, bridal showers--or
just a gloomy, rainy afternoon
when you need a little pick-meup.
Sally's Baking Addiction Sally McKenney 2016-10-11
Updated with a brand-new
selection of desserts and
treats, the fully illustrated
Sally's Baking Addiction
cookbook offers more than 80
scrumptious recipes for
indulging your sweet
tooth—featuring a chapter of
healthier dessert options,
including some vegan and
gluten-free recipes. It's no
secret that Sally McKenney
loves to bake. Her popular
blog, Sally's Baking Addiction,
has become a trusted source
for fellow dessert lovers who
are also eager to bake from
scratch. Sally's famous recipes
include award-winning Salted
Caramel Dark Chocolate
Cookies, No-Bake Peanut
Butter Banana Pie, delectable
Dark Chocolate Butterscotch
Cupcakes, and yummy
Marshmallow Swirl S'mores
Fudge. Find tried-and-true
sweet recipes for all kinds of
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delicious: Breads & Muffins
Breakfasts Brownies & Bars
Cakes, Pies & Crisps Candy &
Sweet Snacks Cookies
Cupcakes Healthier Choices
With tons of simple, easy-tofollow recipes, you get all of
the sweet with none of the
fuss! Hungry for more? Learn
to create even more irresistible
sweets with Sally’s Candy
Addiction and Sally’s Cookie
Addiction.
The Liddabit Sweets Candy
Cookbook - Liz Gutman
2012-10-16
Chocolate Mint Meltaways.
PB&J Cups. Chai Latte
Lollipops. Cherry Cordials,
Spicy Pralines, and the cult
favorite, Beer and Pretzel
Caramels. Plus candy bars—the
Twist Bar, the Nutty Bar, the
Coconut-Lime Bar, inspired by
commercial favorites (Snickers,
Twix) but taken to new heights
of deliciousness. And the
French-style sea salt caramels
that Daniel Boulud claimed
were better than those he’d
tasted in France. Yes, you
really can make these sublime
treats at home thanks to Liz
Gutman and Jen King, the

classically trained pastry chefs
who traded in their toques to
make candy—and now lead the
candy-craft movement as
proprietors of Liddabit Sweets,
the Brooklyn confectionery
whose products have drawn
the attention of The Early
Show, Fox and Friends, the
Cooking Channel, O, The
Oprah Magazine, Real Simple,
Food & Wine, GQ, and more.
Doing for candymaking what
Jeni’s Splendid Ice Cream did
for ice cream, The Liddabit
Sweets Candy Cookbook is the
perfect marriage of sugar and
spice, packed with 75 foolproof
recipes, full-color photographs,
and lots of attitude. The
approachable recipes, offbeat
humor, and step-by-step
photographs remind us that
home candymaking is meant to
be fun. The flavor
combinations, down-to-earth
advice, and easy directions
make this the guide to turn to
whether making candy for a
treat, a holiday, a gift, or a
bake sale.
The Sweet Book of Candy
Making - Elizabeth LaBau
2012-09-01
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Create your own delicious,
gorgeous, and professionalquality candies with The Sweet
Book of Candy Making.
Whether you're a beginner or a
seasoned candy maker, you will
find mouthwatering recipes
and expert tips to inspire
you—and satisfy your sweet
tooth. Inside, you'll find:
—Candy-making essentials: all
you need to know about
equipment, ingredients, and
techniques, including step-bystep lessons on pulling taffy,
rolling truffles, filling peanut
butter cups, and more —More
than 50 recipes for sugar
candies, fondant, caramels,
toffee, fudge, truffles,
chocolates, marshmallows, and
fruit and nut candies
—Troubleshooting tips for each
type of candy —How to perfect
the classics you love, from
English Toffee to Chocolate
Fudge to Peanut Brittle —Try
your hand at something new:
Pistachio Marzipan Squares,
Passion Fruit Marshmallows,
Mango-Macadamia Nut
Caramels, Lemon Meringue
Lollipops, and more
—Decorating techniques to

show off your tasty results Get
started in your kitchen with
The Sweet Book of Candy
Making!
Candy Is Magic - Jami Curl
2017-04-18
Winner of the 2018
International Association of
Culinary Professionals (IACP)
Cookbook Award for "Baking"
category This game-changing
candy cookbook from the
owner of Quin, a popular
Portland-based candy
company, offers more than 200
achievable recipes using real,
natural ingredients for
everything from flavor-packed
fruit lollipops to light-as-air
marshmallows. Chai Tea
Lollipops, Honey and Sea Salt
Marshmallows, Chocolate
Pretzel Caramels, Cherry Cola
Gumdrops—this is not your
average candy, or your average
candy book. Candy-maker
extraordinaire Jami Curl breaks
down candy making into its
most precise and foolproof
steps. No guess work, no
expensive equipment, just the
best possible ingredients and
stop-you-in-your-tracks-brilliant
flavor combinations. She
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begins with the foundations of
candy; how to create delicious
syrups, purees, and “magic
dusts” that are the building
blocks for making lollipops,
caramels, marshmallows, and
gummy candy. But even more
ingeniously, these syrups,
purees, and magic dusts can be
used to make a myriad of other
sweet confections such as
Strawberry Cream Soda,
Peanut Butter Hot Fudge,
Marshmallow Brownies, and
Popcorn Ice Cream. And what
to do with all your homemade
candy? Jami has your covered,
with instructions for making
candy garlands, tiny candyfilled pinatas, candy
ornaments, and more—you are
officially party ready. But this
is just the tip of the deliciously
sweet iceberg--packed with
nearly 200 recipes, careful
step-by-step instruction, tips
for guaranteed success, and
flavor guides to help you come
up with own unique
creations—Candy is Magic is a
candy call to action!
The Ultimate Candy Book Bruce Weinstein 2009-03-17
Bruce Weinstein, author of The

Ultimate Ice Cream Book, has
the answer with this collection
of confections. Try his rich
chocolate truffles or any one of
a dozen variations; sweet,
chewy caramel with almonds or
coconut; buttery pralines with
crunchy pecans; or light-as-air
divinity, nougat, and
marshmallow. Craft your own
candy Christmas ornaments to
hang on your tree, pipe
chocolate spiderwebs for a
scary Halloween touch, or whip
up meringue kisses for your
honey on Valentine's Day.
Bruce even offers step-by-step
instructions for creating your
own homemade versions of
classic favorites like peanut
butter cups, gummy bears, and
chewing gum. If you have a
sweet tooth or know someone
who does, The Ultimate Candy
Book -- filled with hundreds of
year-round treats and giftgiving ideas -- is ultimately
satisfying.
Truffles, Candies, and
Confections - Carole Bloom
2012-12-04
With TRUFFLES, CANDIES,
AND CONFECTIONS at your
side, starting a candymaking
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tradition will be as rewarding
as it is delectable. Imagine
your favorite candy—maybe it's
a velvety raspberry truffle or a
piece of crisp English toffee. In
this completely revised and
expanded edition of a culinary
classic, pastry chef and teacher
Carole Bloom shows intrepid
bakers how to turn their
visions of sugarplums into
home-baked perfection. Bloom
begins with an illuminating
discussion of candymaking
essentials, from ingredients to
tools to techniques, and then
shares more than 180
exquisitely detailed recipes for
truffles, caramels, nut brittles,
fudge, and more. If you haven't
dared to try candymaking or
have been frustrated by
attempts in the past, get out
the baking sheets and gift
boxes—it's time to prepare,
devour, and share batches of
blissful, homemade treats like
Mocha Truffles, Hazelnut
Chocolate Kisses, Vanilla
Cream Caramels, Butter
Peanut Brittle, and Maple
Pecan Fudge. Bloom's clear,
concise instructions will help
beginners master even the

trickiest techniques, like
tempering chocolate and
making caramel, and her many
recipe variations will inspire
experienced candymakers to
experiment with new flavor
combinations.
Chocolate-Covered Katie Katie Higgins 2015-01-06
What if you CAN eat all of your
favorite desserts . . . and still
be healthy and fit into your
skinny jeans? Meet Katie: a girl
who eats chocolate every day
and sometimes even has cake
for breakfast! When Katie's
sugar habit went too far in
college and left her lacking
energy, she knew something
needed to change. So she
began developing her own
naturally sweet recipes and
posting them online. Soon,
Katie's healthy dessert blog
had become an Internet
sensation, with over six million
monthly visitors. Now, in her
first cookbook, Katie shares
over 80 never-before-seen
recipes, such as Chocolate
Obsession Cake, Peanut Butter
Pudding Pops, and Ultimate
Unbaked Brownies, that use
only real ingredients, without
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any unnecessary fats, sugars,
or empty calories. These
desserts prove once and for all
that health and happiness can
go hand-in-hand-you can have
your dessert and eat it, too!
Candy Making for Beginners
- Karen Neugebauer
2020-02-18
A sweet and simple guide to
homemade candy Get ready to
turn your home into a fullystocked candy store! This
candy cookbook for beginners
shows you how easy and fun it
can be to make sweet treats
that everyone will love. Filled
with expert guidance for those
just starting out on their
confectionary journey, this is a
candy cookbook that will have
you fixing up dozens of
delightful delicacies in no time.
Create everything from fudge
and honey caramels to sour
gummy worms and peppermint
patties as you discover your
inner candy maker. This
complete candy cookbook
includes: All kinds of tasty
treats--Fill your candy bowl
with a variety of sumptuous
sweets that are perfect for
every taste and occasion.

Beginner friendly--Keep things
simple thanks to a candy
cookbook filled with recipes
meant for brand-new
confectioners who don't own
specialized equipment. No-cook
candies--Take a break from
boiling sugar and get your
young chef involved with a
selection of recipes that only
require mixing and blending.
Calling all dessert fans: this
candy cookbook is a seriously
yummy addition to your
kitchen!
Sweets - Tim Richardson
2008-12-05
In Sweets, Tim Richardson
takes us on a magical
confectionery tour, letting his
personal passion fuel the
narrative of candy's rich and
unusual history. Beginning
with a description of the
biology of sweetness itself,
Richardson navigates the
ancient history of sweets, the
incredible range and diversity
of candies worldwide, the
bizarre figures and practices of
the confectionery industry, and
the connection between food
and sex. He goes on to explore
the role of sweets in myth and
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folklore and, finally, offers a
personal philosophy of
continual sweet-eating based
on the writings of Epicurus.
"For anyone with a sweet
tooth, Sweets is manna...This
history of candy is full of
delights."-New York Times
Book Review "Sweets is an
informative, entertaining grabbag of personal opinion,
anecdote and culinary history."
-Los Angeles Times
The Beginner's Guide to Candy
Making - Elizabeth LaBau
2022-04-19
This super-simple guide to
making candy features photoillustrated step-by-step
instructions and techniques for
creating all kinds of yummy
sweets. Making your own
homemade candy may sound
complicated, but it’s easy and
fun! Candy making in your
home kitchen allows creative
exploration that requires no
experience and very little
equipment, and the results can
be used as inexpensive gifts or
festive desserts for a range of
occasions. The Beginner's
Guide to Candy Making,
adapted from The Sweet Book

of Candy Making, offers an
easy approach, basic recipes
that everyone will enjoy, and
creative hacks that will make
candy making easier than ever.
Even the most inexperienced
cooks and bakers can learn to
make their favorite candies for
their favorite people. Inside,
you'll find: Candy-making
basics, including equipment,
simple ingredients, techniques,
and candy hacks that cover
lessons on pulling taffy, rolling
truffles, filling peanut butter
cups, and much more Amazing
no-fuss recipes for hard
candies, chewy caramels, tasty
toffees, melt-in-your-mouth
fudge, decadent truffles,
chocolates, marshmallows, and
nut candies to name a few
Hacks and quick fix tips for
fixing candy batch’s gone awry
Perfect classics from Penuche
Fudge to Lollipops Novel flavor
combinations to try, such as
Pistachio Marzipan Squares,
Passion Fruit Marshmallows,
Mango-Macadamia Nut
Caramels, Lemon Meringue
Lollipops, and more Ideas for
gifting and decorating are
included to make your candy
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gifts the talk of the
neighborhood.
How to Make Candy - A Guide
to Making Homemade
Confectionary - Boiled Sweets,
Taffies, Fruit Candies,
Butterscotch, Fondants,
Creams and More - Jane L.
Harmond 2018-08-31
This wonderful candy cookbook
has over 150 recipes for hard
candy, fruit candy, chewy
candy, butterscotch and much,
much more. While most people
go to the store for their
confectionery, there remains a
vibrant amount of independent
candy making activity in the
modern day. Many seek a
premium, tailor made
experience different from mass
marketed products easily
bought from supermarkets and
stores. With professional
confectioner Jane Harmond
composing the recipes in this
candy cookbook, be assured
that the resulting treats
impress with time tested
deliciousness. In addition to
the recipes, the author details
the equipment required and
the need for good temperature
monitoring when you prepare

sugar and treats. Emphasis is
on practice and attention to
detail, with the results
rewarding and thoroughly tasty
for all who sample them.
Simply put, How to Make
Candy is an essential
introduction to confectionery
making for the aspiring
professional, or simply those
with enthusiasm and a sweet
tooth!
Candy Making for Kids Courtney Dial Whitmore 2012
Guides children in creating
sweet treats and features childfriendly recipes that do not
require the use of a candy
thermometer.
The Candymakers and the
Great Chocolate Chase - Wendy
Mass 2016-08-02
The highly-anticipated sequel
to the New York Times
bestselling novel The
Candymakers by beloved
author Wendy Mass It has been
a few months since the
nationwide New Candy
Contest, and Logan, Miles,
Philip, and Daisy have returned
to their regular lives. But when
the winning candy bar comes
down the conveyor belt at the
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Life is Sweet candy factory,
Logan realizes something's
very wrong.... When the
Candymaker announces that
they will be going on tour to
introduce the new candy bar,
the four friends see this as an
opportunity to make things
right. But with a fifty-year-old
secret revealed and stakes
higher for each of them than
they ever imagined, they will
have to trust one another--and
themselves--in order to face
what lies ahead. In this actionpacked sequel to the
bestselling novel The
Candymakers, prepare to
embark on a journey full of
hidden treasures, secret
worlds, and candy. LOTS and
LOTS of candy.
The Art of the Chocolatier Ewald Notter 2011-01-18
A must-have guide to chocolate
making and chocolate
showpiece design, from
renowned confectionery expert
Ewald Notter Covering the full
spectrum of chocolate workfrom the fundamentals of
chocolate making to instruction
on advanced showpiece design
and assembly-The Art of the

Chocolatier is the most
complete and comprehensive
guide to chocolate-making on
the market. The book covers
basic information on
ingredients, equipment, and
common techniques in the
pastry kitchen, while also
offering clear, step-by-step
instructions on creating small
candies and large-scale
chocolate pieces. This is the
ideal book for pastry students
enrolled in chocolate and
confectionery courses, as well
as working professionals and
even serious home
confectioners who want to
improve their skills in
advanced chocolate work.
Illustrated step-by-step
instructions cover all the
essentials of chocolate-making,
from tempering and creating
ganache and gianduja to using
molds, transfer sheets, and
more An entire chapter
devoted to Creating a
Competition Piece covers the
ins and outs of confectionery
competition, from preparing for
the event and developing a
concept to designing and
building a winning chocolate
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showpiece Beautiful full-color
photos throughout provide
inspiration for chocolate décor
and showpiece design, while
clear how-to photos illustrate
key techniques The Art of the
Chocolatier provides expertlevel coverage of every aspect
of the chocolatier's art for
students and professionals
alike.
Theo Chocolate - Debra Music
2015-09-22
A decadent celebration of all
things chocolate from the first
organic and Fair Trade
chocolate factory in the U.S.,
featuring 75 recipes for sweet
and savory chocolate treats
Who doesn’t love chocolate?
Here are delicious sweet and
savory chocolate recipes, along
with the fascinating story of
how North America's first
organic and Fair Trade
chocolate factory came to be
(and why they are so
passionate about how their
chocolate is made). Theo
Chocolate is dedicated to
making the world a better
place. From bean to bar, Theo
Chocolate uses organic
ingredients and is committed

to Fair Trade practices,
working closely with farmers
around the world who grow the
cocoa beans used in their
chocolate. This book not only
shares Theo's story and their
passion for doing the right
thing, but also celebrates the
decadent pleasure of enjoying
excellent chocolate thanks to
75 recipes to make at home
along with full-color
photographs throughout.
Candy Bites - Richard W.
Hartel 2014-03-28
This delicious new book reveals
the fascinating science behind
some of our favorite candies. If
you’ve ever wondered how
candy corn is made or whether
Baby Ruth bars really float, as
in the movie Caddy shack, then
this engaging collection of food
for thought is guaranteed to
satisfy your hunger for
knowledge. As well as delving
into candy facts and myths
such as the so-called ‘sugar
high’ and the long history of
making sweetmeats, the
authors explore the chemistry
of a candy store full of famous
treats, from Tootsie Rolls to
Pixy Styx and from
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Jawbreakers to Jordan
Almonds. They reveal what
makes bubble gum bubbly and
why a Charleston Chew is so
chewy. Written in an engaging,
accessible and humorous style
that makes you laugh as you
learn, Candy Bites doesn’t shy
away from the hard facts or the
hard questions, about candy. It
tackles the chemistry of
hydrocolloids in gummy bears
alongside the relationship
between candy and obesity and
between candy and dental
cavities. The chapters open a
window on the commercial and
industrial chemistry of candy
manufacture, making this book
a regular Pez dispenser of
little-known, yet captivating
factoids.
Sweet Eats for All - Allyson
Kramer 2014-11-25
The Definitive Guide to
(Gluten-Free Vegan) Dessert is
the go-to allergy-free dessert
book—from candy to cookies,
puff pastries to petits fours,
this is the essential book for
creating decadent allergy
friendly treats. With over 250
recipes, illustrated chapters on
Basic Equipment and Tips and

Common Conversions for both
Omnivore and Glutenous
Ingredients, and chapter
openers discussing and
illustrating techniques related
to the recipes, this book boasts
a comprehensive guide to
making delicious desserts for
any diet. Since multiple
allergens are common among
people who follow vegan and
gluten-free diets, each recipe
will be clearly labeled as soy
free, nut free, corn free,
refined sugar free, low fat, or
bean free, and each recipe
provides complete nutrition
information to help you watch
your intake while indulging.
The Great Book of Chocolate David Lebovitz 2011-07-27
A compact connoisseur's guide,
with recipes, to today's cuttingedge array of chocolates and
chocolate makers from former
Chez Panisse pastry chef David
Lebovitz. In this compact
volume, David Lebovitz gives a
succinct cacao botany lesson,
explains the process of
chocolate making, runs
through chocolate terminology
and types, presents information
on health benefits, offers an
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evaluating and buying primer,
profiles the world's top
chocolate makers and
chocolatiers (with a whole
chapter dedicated to Paris
alone!), and shares dozens of
little-known factoids in
sidebars throughout the book.
The Great Book of Chocolate
includes more than 50 location
and food photographs, and
features more than 30 of
Lebovitz's favorite chocolate
recipes‚ from Black-Bottom
Cupcakes to Homemade Rocky
Road Candy, Orange and Rum
Chocolate Mousse Cake to
Double Chocolate Chip
Espresso Cookies. His
extensive resource section
(with websites for international
ordering) can bring the world's
best chocolate to every door. A
self-avowed chocoholic,
Lebovitz nibbles chocolate
every day‚ and with The Great
Book of Chocolate in hand, he
figures the rest of us will too.
The Sweet Side of Little
Rock - Del Schmand
1997-01-01
Sally's Candy Addiction Sally McKenney 2015-08-10

Oh how sweet it is! If you're a
sugar lover and have always
wanted to learn the secret to
making homemade taffy,
truffles, fudge, marshmallows,
and more, then look no further.
Sally's Candy Addiction is jampacked with 75 brand-new
homemade sweets, complete
with easy-to-follow recipes and
stunning photography. Food
blogger and baking addict Sally
McKenney—author of Sally's
Baking Addiction and Sally's
Cooking Addiction—takes a trip
into candy land with the
mission to make candy making
easy for everyone. Sally gets
you started by reviewing the
tools, ingredients, and basic
knowledge you'll need to make
amazing candy. She then gives
fully illustrated, step-by-step
recipes for a range of different
types of candy, including:
Classics like Candy Apples and
Popcorn Balls Chocolatecovered treats like Strawberry
Buttercreams and Peanut
Butter Buckeyes Truffles in
flavors such as Nutella and
Lemon Cream Pie A variety of
caramels, toffees, and brittles
Candied nuts and other sweet
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treats Oh-so-fabulous fudge in
Fluffernutter Swirl, Cranberry
Pistachio, Cookies 'n' Cream,
and more Find candyperfecting tricks and makeahead tips throughout, plus a
whole chapter dedicated to
baked desserts that
incorporate popular candies,
including Whoppers Chocolate
Chip Cookies, Brown Butter
Caramel Rolo Brownies, and
Butterfinger Scotcheroos.
Sally's top tip for making
candy? Have fun. It's candy!
The Candy Cook Book - Alice
Bradley 1917
Refined Tastes - Wendy A.
Woloson 2003-04-30
A look at sugar in 19th-century
American culture and how it
rose in popularity to gain its
place in the nation’s diet today.
American consumers today
regard sugar as a mundane and
sometimes even troublesome
substance linked to
hyperactivity in children and
other health concerns. Yet two
hundred years ago American
consumers treasured sugar as
a rare commodity and
consumed it only in small

amounts. In Refined Tastes:
Sugar, Confectionery, and
Consumers in NineteenthCentury America, Wendy A.
Woloson demonstrates how the
cultural role of sugar changed
from being a precious luxury
good to a ubiquitous necessity.
Sugar became a social marker
that established and reinforced
class and gender differences.
During the eighteenth and
early nineteenth centuries,
Woloson explains, the social
elite saw expensive sugar and
sweet confections as symbols
of their wealth. As refined
sugar became more affordable
and accessible, new
confections—children’s candy,
ice cream, and wedding
cakes—made their way into
American culture, acquiring a
broad array of social meanings.
Originally signifying male
economic prowess, sugar
eventually became associated
with femininity and women’s
consumerism. Woloson’s work
offers a vivid account of this
social transformation—along
with the emergence of
consumer culture in America.
“Elegantly structured and
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beautifully written . . . As
simply an explanation of how
Americans became such avid
consumers of sugar, this book
is superb and can be
recommended highly.” —Ken
Albala, Winterthur Portfolio
“An enlightening tale about the
social identity of sweets, how
they contain not just chewy
centers but rich meanings
about gender, about the
natural world, and about
consumerism.” —Cindy Ott,
Enterprise and Society
Chicago's Sweet Candy History
- Leslie Goddard 2012
Baby Ruth, Milk Duds, Juicy
Fruit, Cracker Jack, Milky Way,
Tootsie Roll, Lemonheads whatever your favorite candy
may be, chances are it came
from Chicago. For much of its
history, the city churned out an
astonishing one third of all
candy produced in the United
States. Some of the biggest

names in the industry were
based in Chicago: Curtiss,
Brach, Tootsie Roll, Leaf,
Wrigley, and Mars. Along with
these giants were smaller,
family-based companies with
devoted followings, such as
fundraising specialist World's
Finest Chocolate and the
Ferrara Pan Candy Company,
maker of Red Hots and Jaw
Breakers. At its peak, the
Chicago candy industry
boasted more than 100
companies employing some
25,000 Chicagoans. This
fascinating photographic
history travels through more
than 150 years of the candy
tradeand explores its role in
the growth and development of
the city. Packed with vintage
images of stores, factories, and
advertisements, this mouthwatering book reveals how
Chicago candy makers created
strong bonds between people
and their favorite treats.
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