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Introduction



Whats the very best present you can give to the traditional person who “has everything?” My vote goes to homemade candy. It’s also the perfect present for almost any occasion that comes along, whether a birthday, Christmas, for a hostess gift or as a “little something” for your child’s teacher.


No one ever gets over a love for candy. We can control the urge to eat it. We can pass by a shop full of beautiful candies with only a minor pang. We can tell ourselves (and anyone else who will listen) that candy’s not for us. We can go years without eating it — and decades or a lifetime without making it. But put a plateful of our own particular weakness (whether it’s chocolate fudge, buttercrunch, caramel corn, or whatever) down beside us and see what happens: Strength of character disappears — and so does the candy.


A long time ago, candy-making was a social occasion. Notes were sent with such messages as, “Come to our house on Saturday — we’re having a taffy pull.” When was the last time you received an invitation of that sort? Never, I dare say. (Me, too.) Not many people make candy these days. One reason for this is that it has a reputation for being a hard thing to accomplish. True, this was once the case. These recipes, though, are amazingly easy and, in most cases, quick. They’ve been simplified, but with absolutely no compromise in taste or quality.


The candies you make are better than any you can buy. Forget about Fanny Farmer and Mrs. See and the fudge shops in the malls. Forget about Russell Stover and even Godiva and other designer chocolates that loiter in the better department stores, waiting to tempt the affluent. These candies are good — but yours will be fresher, purer, and thus even better. The difference in cost, too, will be astonishing. Truffles, for instance, have become a very chic, popular treat, and they sell for ridiculous amounts of money — but just wait till you see how easy they are, how little working time they take, and how very inexpensive they are to make.


Dress up your homemade candies with attractive packaging. Stores which sell candy-making or cake decorating supplies also sell little fluted paper cups and folding boxes that will make your candies look highly professional. Ask a local bakery if they will sell you boxes and the larger fluted cups suitable for large truffles. Try a florist’s or craft shop for unusual shades of tissue or wax-like paper.
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