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			Hi there! We’re Liz and Jen, and we co-own a candy company in Brooklyn, New York, called Liddabit Sweets.


			It wasn’t so long ago that we were home cooks with aspirations of working in food. After completing the Pastry Arts program at the French Culinary Institute (where we became friends), and after a couple of jobs in kitchens and candy stores, we struck out on our own. 


			Candy attracted us for different reasons. Liz loves the science behind the magic, the how-and-why of the transformation from raw ingredients to finished product. Jen loves to follow her well-honed instincts, putting the 2,000-plus cookbooks in her mental (and actual) library to good use while coming up with a brand-new recipe or improving on an existing one. What we both love about candy is the element of fun and nostalgia. We like to say that we take our ingredients and technique very seriously; ourselves, not so much.


			It’s this sense of wonder and playfulness that we want to share with you, dear reader! In this book you’ll find comprehensive, down-to-earth explanations behind the theories and techniques particular to each subset of candy—for example, elegant chocolate candies, ooey-gooey caramel candies, and fluffy aerated candies—and to accompany them, a whole slew of clearly written, tried-and-tested recipes. We’ll also be right there with you the whole time. No, we’re not creepily stalking you; we mean in the form of Liz Says and Jen Says boxes, which will give you extra hints and tricks throughout. Instead of just telling you to brush down the side of the pan while cooking sugar syrup, we tell you why you need to—and what to do if something goes wrong. In this way, we hope to encourage you to be your own troubleshooter, to minimize frustration, and to foster a love for all things sweet in your kitchen. Once you have some knowledge of the basics, you’ll be able to improvise and add your own flair—and that’s where the real fun comes in. Consider this the starting point to your personal confectionery journey.


			Why Bother? Or, the Magic of Homemade Candy


			Ah, candy. Children’s fondest desire, dentists’ bane (and boon); incentive for doing chores and homework, filler of Halloween pillowcases and holiday gifts; cheap, readily available (in fun sizes, too!), and there whenever you need it.


			Here’s the thing, though. Most mass-market candy you get these days is . . . well . . . crap. (Pardon our Français.) When was the last time you really looked at a candy bar before you ate it? Weighed it in your hand, examined the center, read the ingredients? How lovingly did you savor your most recently consumed peanut butter cup, or gummi worm, or butterscotch drop?


			Chances are you tended to ignore it. To pretend it wasn’t there. Candy is so often thought of as taboo, bad for you, forbidden, that we often convince ourselves to ignore it as we are eating it. And we’re in this unique position because candy is very cheap, and it’s ubiquitous. Why treat as special something you can get at any corner store, gas station, or supermarket?


			It wasn’t always this way. Sugar used to be worth more than its weight in gold, as did chocolate. Confectioners’ shops kept jealously held secret techniques and recipes, passed down through generations; and many of these techniques are dying arts today.


			It needn’t be so extreme. There is a happy medium between All and Nothing. And we encourage you to dwell in that happy medium when you start making candy at home.


			Homemade candy is a lot easier to pull off than many people think. Yes, you usually need a thermometer; and yes, you need to be precise with your measurements. But that’s just until you get the basics down. Within the foundational recipes—such as caramels, brittles, and marshmallows—there’s all kinds of room to innovate and improvise, and that’s the real fun of it. Well, that, and the fact that everyone is always SUPER IMPRESSED when you bring homemade candy to a party. In this section we’ll outline how this book works and give you a few things to keep in mind, so you have a general idea of what you’re getting into and can step boldly into your bright candy-making future.


			Things to Know Before You Go


			Before you set out on your magical, mystical journey through this book, arm yourself with the following delicious morsels of information. Behold the wonder:


			1.	Our goal in writing this book is to get you to understand some of the essential techniques and theory behind making candy, and then to take the damn thing into the kitchen and make some damn candy. Don’t worry about getting it dirty; don’t worry about keeping it wrinkle-free. If there’s a blank space on a page, write down some notes. We want you to use this book. Mmmkay?


			2.	It’s extremely helpful if you have a sense of humor. It doesn’t have to be finely tuned like a sports car, or expansive like the Serengeti, or erudite like a college professor. It just needs to be present and available, and functional under stress. 


			3.	Now pay attention, because this is the most important thing to remember: MAKING CANDY IS FUN. (Well . . . the most important thing might actually be “don’t stick your hand in the 300˚F lollipop syrup,” but you get the idea.) Don’t be afraid to make mistakes; even if something doesn’t turn out perfectly the first time, chances are it will still be tasty.


			How to Use This Book 


			We’ll give you the benefit of the doubt and assume that you know, in the most literal sense, how to use this book: Open it at the front page; read top to bottom, left to right; string words together to form sentences. However, the following is a part you should read right now, before you read those other parts, so that you know how to use the other parts when you read them. It includes sage advice, Dos and Don’ts, and even some pretty pictures! Look!
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			Read Those Recipes!


			Before you decide to take a running leap into one of the recipes, read it through, beginning to end. Read the introduction, and read all the notes that go along with it. Read any other sections we refer you to. Knowledge is power, people! Remember: You’re working with extremely temperamental substances that have the potential to injure you. The more you know before you start anything, the better your chances of sweet, scrumptious success.


			Mise the HeCK Out of That Place


			Here we’re referring to the French culinary phrase mise en place (meez-on-plas), which means “everything in its place.” This phrase will change the way you cook. All professional cooks have everything ready to go before they start cooking; that’s how they can cook on a line, that’s how they can turn out consistent food time after time, that’s how they make sure they’re not missing the baking powder when it’s time to add it (and that they don’t forget to add it altogether). So do what the pros do and measure everything out first! We cannot stress this enough. (Actually, pretend we’re still stressing it.)


			As a general rule, you’ll want to measure out all the ingredients into individual bowls, in the order you will be using each one. However, if you see several ingredients grouped together in the steps—for example, “add the pennies, chopped celery, and beaver tail to the mixture”—you can go ahead and measure the pennies, chopped celery, and beaver tail into the same bowl. As much as possible, we’ll guide the way you set up your ingredients; we’ll also point out when you can measure something right into the vessel you’re going to use, like, “combine the bat milk and powdered honeysuckle in a small saucepan.” (In this case, measure the bat milk and honeysuckle straight into the saucepan—no need to dirty another bowl.) Ditto a first step such as “place the alien goo in the bowl of a stand mixer”: You’re going to be whipping up that alien goo first thing, so no need to transfer it from one bowl into the mixer bowl. 


			Organization helps. It really does. (And we’re telling you this as two extremely disorganized people—just ask our editor. Hi Kylie!)


			Improvising Dos and Don’ts


			

				DO be informed. We strongly recommend following the recipe exactly as written the first time or two around. Know that making any substitutions we haven’t recommended, or that you’re not used to working with, may result in a candy that is very different from what you expected. 


				DO use your (metaphorical) noodle. Want to use kangaroo extract instead of pure kangaroo oil? Go for it! But make sure you know that you’ll need twice as much extract.


				DO go boldly. We highly encourage experimentation—it’s part of the fun of making candy yourself ! Just remember to manage your expectations: Not everything will come out perfectly the first time, no matter what you’re making, and this is especially true for putting your own spin on things. (Real-life example: It took Jen about 6 weeks to perfect the Snacker nougat recipe.)


				DON’T guesstimate. Make sure you measure out what you’re substituting, and that you write the item and amount down somewhere. If you add ½ cup of carpet tacks to a recipe and it fails horribly, you’ll want to know not to do that again (conversely, if it ends up a brilliant success, you’ll want to be able to re-create it with precisely the same amount of carpet tacks).


				DON’T wait till the last minute to pull together your ingredients. If you’re making a substitution because you got to the point where you’re supposed to add baking soda and you’re totally out of baking soda—sorry, but we can’t really help you. This is why you need to read everything through. Always know what you’re substituting, and why you’re using it instead of what was called for in the recipe.


				DON’T fly blind. Taste as you go! If you’re trying a new flavor combination and aren’t sure about the proportions, try a little each time you add stuff (making sure to cool it down first, if necessary—a spoonful of hot caramel should never go directly into the mouth). We joke about having to taste everything for quality assurance, but the big secret is that it’s actually true.


			


		

			Some Other Stuff You Should Know About the Recipes


			We’ve listed ingredients in both metric weights and imperial volumetric measurements. We use weights for everything in our kitchen and we highly recommend you do the same, as it’s more exact; however, if you just have your measuring cups and spoons on hand, no problemo. 


			You will come across specialty ingredients from time to time: citric acid, for example, or peanut flour. We provide resources for obtaining said ingredients (see—you guessed it—Resources), as well as substitutions when possible from more readily available sources. The original ingredients will work better; but hey, we’re not here to tell you to go buy a kilo of passion fruit puree. Unless you want to, of course. 
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			Chapter One


			Candy 101 (Or, The Best College Course You Never Took)
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			Here is what you won’t find in this chapter: the history of wood chips, advice for successful clowning, and no-fail tetherball moves. Here is what you will find: a breakdown of candy’s main components and their functions, a list of tools you’ll need for your confectionery adventures, and master techniques for chocolate work, cooking sugar, and otherwise assembling your majestic creations.


			While you should, in theory, be able to open this book to any recipe and be able to go ahead and start cookin’, there are advantages to reading this section first, in full, in one sitting. (Okay, it doesn’t have to be in one sitting.) Understanding the ingredients that go into your candy, what purposes they serve, and the ways they behave, will go a long way in helping you to nail the recipes on your first try. You’ll have a better understanding of why problems might arise, and you’ll be better equipped to come up with MacGyver-esque ways of dealing with them. Plus, the real fun of making candy at home—coming up with your own genius creations—is that much more doable when you know why there’s x amount of sugar in this recipe and y amount of water.  Now go forth and learnify!
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			Candy: It Is Made of Stuff


			Mostly a few select kinds of stuff:


			Sugar


			Sugar plays an integral role in many of these recipes: It contributes sweetness, body, structure, and/or caramelization. It’s the building block of confectionery, and none of these sweets could be made without it (sugar-free confectionery is a whole different ball game). At a molecular level, sugar (technically called sucrose) is made up of one molecule of glucose and one molecule of fructose. These two components of sugar act very differently—and if you know how, you can use them to your advantage. 


			Fructose is the sweeter of the two: about twice as sweet as table sugar. Fructose is the sugar found in fruits. Agave syrup is also very high in fructose, as are honey, molasses, and maple syrup. What’s nice about fructose is that it’s very good at inhibiting crystallization (important when you’re trying to make caramel—see What’s the Word, Caramel?). What’s less nice about it is that it’s incredibly sweet and generally has a fairly assertive flavor; it also browns very quickly when cooked, well below the browning point of sucrose. For these reasons, in this book we’ll be using fructose a lot less often than our good friend . . . 


			Glucose. This is a critical ingredient in any sugar candy. Since it’s a syrup in its natural state, glucose inhibits sucrose from recrystallizing once it’s been dissolved. This helps keep your caramels chewy and your lollipops clear. The most common form of glucose is corn syrup (before you start hyperventilating, see The Rant We’ve Been Working on for Five Years). Though glucose can be made from any starchy substance—potato, rice, wheat—in the United States it’s almost always made from corn. It’s about half as sweet as table sugar and fairly thick and gooey, which makes it a very versatile ingredient: It adds volume to recipes without adding too much sweetness; it has no flavor, so it won’t compete with oils or spices; and it caramelizes only at very high temperatures—helpful in keeping clean flavors in lollipops and other hard candy. 


			When we call for glucose in this book, we’ll indicate “corn syrup” or “glucose syrup.” Though for home cooking they’re generally interchangeable, corn syrup tends to be less viscous and commercial glucose syrup will produce a product that is more stable and less apt to crystallize. For everyday use, corn syrup is fine; if you anticipate making candy often, or are planning a lot of production for holiday gifts or an event, you might invest in a tub of glucose syrup. It’s readily available online from places like Sugarcraft (see Resources) and through Amazon.


			Granulated sugar. This is sugar that’s in crystals or granules (natch); whenever we use the phrase in the recipes in this book, we mean your everyday, snowy-white, grocery-store kind. (Incidentally, white sugar is refined to the point where all of its molasses has been removed.) If we call for a special kind of sugar, such as brown, turbinado/raw, or confectioners’, we’ll specify that, too. Here’s what you need to know in case you run across one of these other guys in a dark alley:


			Brown sugar. This is the same as white sugar, but with some molasses added back to it after refining. The molasses is what gives brown sugar its rich flavor and moist texture; dark and light brown sugar simply have different amounts of molasses. Make sure to store brown sugar airtight; if you don’t, it will eventually dry out and form a frustratingly sturdy little brick. If it does brick up on you, you can put it in a zip-top bag, add a piece of apple, seal the bag, and leave it overnight; or, if you need it right away, nuke it on High in a bowl with a damp paper towel over the top in intervals of 5 to 10 seconds until it’s softened up. 


			Turbinado, Demerara, or “raw” sugar. Light golden in color, this is cane sugar that’s slightly less refined than its white cousin. The molasses that remains in the cane juice when it crystallizes is what gives it its golden cast. Muscovado sugar is made in a similar manner, but is even less refined, so it ends up being basically crystallized cane juice with much of the natural molasses still included.


			Confectioners’ sugar. Also known as icing, powdered, or 10X sugar, this is just finely ground white sugar with a little bit of cornstarch added to prevent clumping. We mostly use it in fondant and frosting.When it comes to buying sugar, you can go organic or non-. It’s totally your call.


			

			The Rant We’ve Been Working On for Five Years 


			While we’re talking about ingredients, let us bring up one of our pet peeves: people freaking out about corn syrup. We totally understand that many of the articles written on the subject are boogeyman-tastic—some of that stuff is terrifying! However, there are a few things we’d like to say about corn syrup before that knee-jerk reaction sets in. Ahem:


			1.	Corn syrup is NOT high-fructose corn syrup (HFCS). Simple as that. They’re two different products. Corn syrup is made by adding enzymes to corn slurry (cornstarch mixed with water) to break down its starches into component sugars: glucose and fructose. The glucose is packaged and sold as corn syrup (which, by the way, has been available to everyday consumers for more than 100 years; it’s not exactly a novelty item). High-fructose corn syrup goes through another step of processing, where pure fructose is added to the mix to approximate the sweetness of sugar. That’s it; that’s the difference.


			2.	Corn syrup—high-fructose or no—will not kill you. We promise. Is it good for you? No. Should you be chugging a couple quarts of it every day? Of course not. Will you develop a raging case of radioactive brain worms tomorrow if you eat a fruit roll-up? Negatory. Our golden rule is “everything in moderation.” Rome wasn’t built in a day, and the health issues more and more people face as time goes on didn’t pop up overnight. You shouldn’t be eating candy all the time, anyway! Didn’t your mother teach you anything?


			3.	Corn syrup’s real nefariousness comes from hiding in packaged staple foods. Even if there were HFCS in candy you made at home, you know that candy shouldn’t be a main part of your diet. What can be creepy about HFCS is that it shows up in things you don’t expect: bread, crackers, peanut butter, and fruit juice, to name a few. 


			4.	Brown rice syrup is essentially the same thing as corn syrup, only it’s made with brown rice instead of corn. It is no more nutritious, virtuous, or natural than corn syrup. Ditto sorghum, barley, etc.


			As far as GMO/organic worries go, that we can’t really help you with; GMO regs are hazy at best right now, though if you want organic, just check the label.


			Whew. Okay, down off the soapbox. For those of you still interested in whether you can substitute brown rice syrup (or malted barley syrup, or honey, or molasses) for corn syrup, the answer is, again, generally: no. Sometimes you can—brown rice syrup in caramel, for example, might be passable—but it will change the flavor, and we haven’t tested with it, so we have no idea what the results will be like and don’t recommend it. In honey’s case, well, that’s basically pure fructose, so it’ll make the end product that much sweeter (and runnier). Ditto agave syrup; ditto maple syrup. To start, go by the book—that’s why we’re here!—and as you get more comfortable with techniques and recipes, you can start messing around with substitutes. 


			

			JEN SAYS: Make sure to check the ingredient label on your corn syrup; some are now made with HFCS as an ingredient (I don’t even know how they do that), and if you’re looking to avoid it, you’ll have to be vigilant. But if you were concerned about HFCS to begin with, you were probably already checking ingredient labels like a champ.


			


			


		

			Illegal Substitution


			We often get questions about substitutions, especially for sugar. Can I use raw sugar? How about evaporated cane juice? Or possibly a sugar substitute? The answer, in short, is no. In some applications—brittle, for example, or caramel, where you want a nice toasty flavor—using turbinado sugar would be acceptable (though not recommended). But for any aerated candy, like nougat or marshmallow, it just has to be refined sugar. The candy doesn’t turn out the same way otherwise, and recipes adapted for turbinado sugar would require a whole different book. Subbing syrup for granulated sugar is out of the question; it’s a chemical thing.


		
			

			Salt


			Whenever folks ask us the secret of making really great, delicious candy, we always tell them: salt. Salt has the amazing property of elevating whatever it’s near, giving extra oomph to rich flavors like caramel and peanut butter. We call for several different kinds of salt, and for the purposes of this book some of them are more or less interchangeable—note the handy-dandy chart opposite. Just please, please, pretty please, don’t use standard table salt in these recipes. There’s nothing wrong with it in general; it’s just processed in a certain way that makes it taste . . . well, flat. Sea salt has a sparkle that you just can’t replace.  


			Fine sea salt is the closest analog to table salt we’ve found, and there are so many store brands that in many cases it’s as cheap as table salt. Fine sea salt is best when you want to add an overall flavor boost without discernible crystals, as in Buckeyes or in Chocolate Mint Meltaways.


			Coarse sea salt adds the fireworks to the Sea Salt Caramels and the Fluffy Peanut Butter Nougat. It can be used in much the same manner and proportion as the more delicate—and pricey—fleur de sel. But if you can spring for the fleur, it’s worth it.


			Fleur de Sel (“flower of salt”) is a highly prized, hand-harvested French sea salt characterized by moist, irregularly sized, complexly flavored granules.


			Maldon sea salt consists of large, delicate flakes and is really a specialty salt—the priciest one listed here. It’s often used for garnish because it’s so dang pretty, and we use it only a couple of times—on top of the PB&J Cups and the Turtles—but hey, the more you know . . . (Cue PSA jingle and shooting-star rainbow . . . now.)


			Kosher salt. If you can have only one kind of salt, get kosher salt; you can use it for any of these recipes in a pinch (HA! get it? pinch? . . . get it?). It has nice hollow pyramid-shaped crystals that crush easily between the fingers for recipes that call for fine salt; and they can be left intact for any recipes that require more of a fleur de sel or coarse salt feel. We like Diamond Crystal; Morton’s is also great. (Kosher salt is our favorite to cook with at home, too, and economical to boot; we bet you’ll never go without it again once you’ve tried it.)


			

					

							SALT TYPE

							TEXTURE

							SUBSTITUTE

					


					

							Fine sea salt

							Fine, dry, sandlike granules

							Kosher salt

					


					

							Coarse sea salt

							Coarse, dry granules; solid crystals 

							Fleur de sel, Maldon sea salt

					


					

							Fleur de sel

							Mustard-seed-size, moist granules; can be crushed between fingers

							Maldon sea salt

					


					

							Maldon sea salt

							Large flakes; easily crushed

							Fleur de sel

					


					

							Kosher salt

							Sesame-size hollow crystals; can be crushed

							Fine sea salt

					


			


			Fat


			Fat contributes flavor to candies, and changes the texture as higher proportions of it appear in the ingredients. Consider the difference in the texture of the Cinnamon-Walnut Brittle, which has a lower fat content and shatters cleanly and crisply in your mouth, and Roni-Sue’s Best Buttercrunch Ever, which has a higher fat content that imparts a tantalizing scrunchy, munchy quality that is really quite difficult to put into words. (You know what it’s like when you’re walking in fresh dry snow? Kinda like that.) 


			For the purposes of this book, fat will mostly be dairy: cream, milk, butter. Always use unsalted butter in these recipes! Salted butter makes it difficult to control the salt content yourself. Salt is also a preservative (that’s why salted butter exists in the first place), meaning that salted butter can be left sitting on a supermarket shelf longer than unsalted, so it’s not always as fresh. 


			

				TRUTH OR DAIRY


				A note for our nondairy buddies: Unfortunately dairy is irreplaceable in all of the recipes that call for it (again, it’s a chemical thing). Luckily, there are many dairy-free recipes in this book, such as the Coconut-Lime Bars, Honeycomb Candy (just grease the pan with cooking spray instead of butter), and Wolverines. 


		


			Gelling agents


			Gelling agents are used to help thicken the liquid in candies like gummies, agar fruit jellies, and pâtes de fruits. The final texture of the candy depends on which agent is used, and how it’s incorporated in the recipe.


			Gelatin is the most widely used gelling agent. It’s derived from animal tissue, so it’s not vegetarian-friendly. Gelatin is what you find in Jell-O, gummi candies, and marshmallow, among other things. It has a pleasantly chewy consistency and is very temperature-stable (though boiling it compromises its gelling power, completely aside from producing a profoundly nasty smell). It’s often available in ¼-ounce packets; keep in mind that each ¼-ounce packet = roughly 1 tablespoon = 3 teaspoons = 7 g.


			Agar is simply powdered dried seaweed. It’s vegan-friendly, and it produces a “short” (breaks if you try to bend it) and slightly granular texture. Fruit slice candies are often made with agar, and it’s used as a thickener and stabilizer in mass-produced foods. Agar jelly candy has the distinction of tasting extremely fresh; this is because the juice or puree flavoring is added after the syrup has finished cooking, so the zingy flavor is preserved—equally great for really puckery-tart flavors, like citrus and passion fruit, and delicate ones like cucumber, fresh herbs, and melon.


			Pectin is derived from citrus fruits and apples, and is the main thickener in most jams and jellies. It produces a chewy, jammy candy with a distinct cooked flavor—in fact, Pâtes de Fruits are basically tasty little overcooked jam squares. (Although saying that just makes us want to put them on tiny toasts with a smear of butter and have them for high tea.)


			Chocolate 


			Chocolate is fairly straightforward—if you don’t know what it is yet, well, thank goodness you bought this book! To make your life easier, we’ll be specific when we refer to it. 


			“Unsweetened” is pretty self-explanatory—no sugar added. The terms “semisweet” and “bittersweet” are more or less interchangeable, and both fall under the category of “dark” chocolate (Officially Defined as having 35 percent or more cocoa solids). We’ll specify white, milk, or dark chocolate in the recipes, but the percentage is up to you. If there’s a specific percentage we recommend, we’ll list that, too.


			Summer coating (also known as compound coating or pâte à glacer) is chocolate that’s had some or all of its cocoa butter replaced with vegetable oil. This has the benefits of reducing chocolate bloom and eliminating the need to temper. The main disadvantage is the mouthfeel: the vegetable oil can leave a waxy slick on your tongue (you know that greasy feeling in your mouth after eating those pink-and-white iced animal cookies?). That said, if you need to dip something in a flash or during a warm or humid day, it’s an acceptable alternative to real chocolate. You can buy it online—in dark, milk, and white (or colored) varie­ties—at Sugarcraft (see Resources) or in specialty pastry stores. Another, tastier, unwaxy option: Make your own Cheater’s Chocolate Coating; if you start with great chocolate, you’ll end up with great coating. 


			

				A Few of Our Favorite (Chocolate) Things


				We’ve used many kinds of chocolate in the past, and there are pros and cons to each. Currently we use Cacao Barry for most purposes; it has a strong chocolaty flavor and stays relatively thin when tempered (which helps create a nice thin shell when you’re dipping). However, it does tend to be pricier than other brands that are still very good, like Callebaut (Trader Joe’s house brand chocolate is made by Callebaut, and you can buy it in big chunks for a very good price). Guittard also makes a high-quality chocolate, and it is available online in disk form in large boxes—useful if you plan on doing a lot of dipping! Just keep in mind that chocolate chips won’t work as a dipping chocolate; they contain stabilizers and stay frustratingly thick when melted.


			
			

			Vanilla 


			We feel very strongly about vanilla. The word is often used to describe—as Webster’s dictionary defines it—something that is “lacking distinction; plain, ordinary, conventional.” We beg to differ, Noah. Vanilla is actually a flavor, and a wonderful, gorgeously nuanced one at that. Not only does it shine on its own, but it enhances any flavor it’s paired with, bringing both to new heights. Did you know that vanilla beans are actually the seedpods of a particular genus of orchid? That, before hand- pollination became a feasible option in the mid-19th century, the cultivation of said orchid and pods depended on a symbiotic relationship between the plant and a distinct species of bee? That it’s the second most expensive spice in the world, just behind saffron? That it requires an insane amount of skilled human labor to grow, tend, harvest, cure, and sort the beans? Well, now you do. And DON’T let us hear you take that tone with vanilla again.


			Vanilla is available in several iterations:


			Pure vanilla extract is an infusion of vanilla beans in high-proof neutral spirits. It’s widely available, and can be used in every single recipe in this book. Proportionally, you’d use twice as much of it as the next strongest vanilla contender, which is . . .
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			Vanilla paste. Available at some specialty food stores and online, vanilla paste can be pricey (about $10 for a 4-ounce bottle). But you use less of it per recipe, and you get all the good stuff that lives inside a vanilla pod—without having to scrape the pod and fish it out of whatever you’re infusing. We like Nielsen-Massey, which is available at Williams-Sonoma and online.


			Vanilla beans. All this being said, there’s no substitute for real, whole vanilla beans. Pricewise, they’re steep—75¢ to more than $1.50 per bean, depending on how many you’re buying—but for some recipes, the Sea Salt Caramels for one, you really have to make the candy with a whole bean at least once. All the little crunchy seeds, plus the extra punch of vanilla from infusing the bean in the caramel . . . it defies description. 


			Make sure to save your spent beans! Rinse them and dry them; then either stick them in an airtight jar with granulated sugar to impart a lovely vanilla scent, or put them in a small bottle with some high-proof vodka (about 1 spent bean for 2 ounces liquor). Allow that to steep for 2 weeks, shaking it occasionally, and—hey, presto!—homemade vanilla extract. (Thanks to our buddy Allison Kave of First Prize Pies for that little tip.)


			Watch out for imitation vanilla! Real vanilla extract is entirely affordable for the purposes of this book, and we find that the fake stuff has a chemical aftertaste that can be off-putting.


			Booze


			Alcohol flavors candy in two ways. When it’s added at the beginning of a recipe, like in the Butterscotch Sauce, the actual alcohol evaporates during the cooking process, just leaving the flavor behind. (This is why many extracts are suspended in neutral alcohol.) When it’s added after any cooking has been done, like in Papa Gutman’s Eggnog Truffles, the boozy kick is left intact—good to keep in mind if you’re a teetotaler (or just don’t like the taste of alcohol).


			Oil 
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			Oil is used mostly for keeping sticky stuff off of things you don’t want sticky stuff attaching itself to: knives, baking sheets, mixing spatulas. Occasionally it will show up in a recipe for that same purpose (like in the Dragées). The most significant recipes that feature it as an actual ingredient are Chocolate Mint Meltaways, to which coconut oil contributes a lovely cooling effect, and Cheater’s Chocolate Coating, in which oil helps stabilize normally temperamental chocolate.


			Eggs


			Used almost exclusively for making aerated candies (like Classic European Nougat, and Vanilla Marshmallows), egg whites can do some amazing things. Their proteins form a delicate foam when whipped; and when hot syrup is poured into the whipping whites, the proteins cook and form a more stable foam. To further stabilize any egg foam—such as meringue, nougat, and so on—add a small amount of cream of tartar or distilled white vinegar in the early stages of whipping, when the whites are just starting to look foamy (you’ll need about ¹⁄8 teaspoon cream of tartar or vinegar per white). 


			Eggs also help bind baked goods together, and the yolks help emulsify anything they’re added to (they contain lecithin, which, when extracted from soybeans, is often used as an emulsifier in chocolate. Put THAT in your salad dressing and smoke it). For the purposes of this book, it doesn’t much matter what temperature the eggs are when you use them; but if you’re taking them straight out of the fridge, maybe let them sit uncracked in hot water for 10 minutes to disperse the chill a bit. Important: Never add sugar or salt to fresh yolks and let them sit without whisking them together; the proteins in the yolks will coagulate and “burn,” leaving your final product lumpy.


			Flour


			The flour in these recipes is almost always all-purpose—again, unless otherwise specified. Why is that, you ask? Well, flour is used in only a few of these recipes (the candy bars and cake balls, mostly), and all-purpose works best in all of them. It’s also the easiest to procure.
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				LIZ SAYS: Nerd Alert! Ever wonder about the difference between cake flour, all-purpose flour, and bread flour? You might think that it has to do with how fine the wheat is ground, but you’d be wrong (good guess, though). It actually has to do with the amount of protein in the flour. When you mix wheat proteins with water and knead them, you form gluten—the stretchy substance that gives structure to baked goods. Sometimes you want a lot of gluten, like when you make bread: The gluten gives the loaf its shape and traps the air bubbles produced by the yeast, allowing it to rise. Sometimes you want as little gluten as possible: for a delicate pastry like a shortbread, say, or a tender cake like angel food. All-purpose flour falls in between these two, offering the perfect middle-bear amount of tenderness and stability.


			


			Coloring


			Think of food coloring as being along the same lines as vanilla (sans the existence of a magical Pigment Plant from which they’re distilled): The most widely available versions are liquid (the kind you find in any grocery store) and gel, which is available at specialty cake shops and online (see Resources). We specify amounts for liquid food coloring; if you’re using gel, start with a single drop and go from there. As for natural vs. artificial, we’ll let you make your mind up about that one (though natural colors will be less vivid than artificial).


			Meet the Equipment


			We’ve divided this list of candymaking tools into two sections: the musts (as in, you really, really need these things and there is no way around them) and the coulds (as in, these would be quite helpful if you have the ability and inclination to acquire them—see Resources—but you will not die without them). We will offer alternatives as much as possible with all of the coulds, but you probably already have some musts lying around your kitchen. 


			Now, let’s say you recently returned from your tour in the Peace Corps, having given away all your worldly possessions in a fit of altruism right before you left. Starting from absolute zero, you can get a candy thermometer, a sturdy 4-quart saucepan, a heatproof spatula, a 13 × 18-inch baking sheet, a roll of parchment paper, three mixing bowls, a can of cooking spray, a good-quality knife, and a strainer for about $125. Throw in a hand mixer and you’ll still keep it around $150.


			Conversely, if you’re Julia Child’s great-grandniece and you own a whole collection of copper pots, three or four stand mixers, whisks in several sizes, and a six-burner stove, you won’t need to buy anything at all. Congratulations!


			Since both of these scenarios seem fairly unlikely, let’s just say you have the basics: a few saucepans, a couple of mixing bowls, a sharp knife, your granny’s old hand mixer, and some vegetable oil. You can make almost every recipe in this book with an investment of about $30 for an analog thermometer, a 13 × 18-inch baking sheet, and a new roll of parchment paper. 


			You in? Of course you are!


			Musts
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			Heavy-bottomed nonreactive saucepans. You’ll need several sizes of these. Two-, 4-, and 6-quart saucepans are the ones we use the most—and in the recipes, these generally correspond to small, medium, and large. The pans don’t need to be made by any sort of fancy manufacturer, but they really should be well constructed and weighty; chances are you already have them. If you don’t, Winco Winware is a fantastic, inexpensive, and incredibly sturdy option, available on Amazon. Hot sugar syrup can be extremely dangerous, and you don’t want to have to worry about whether or not your pan is going to melt. And by “nonreactive” we mean “stainless”—aluminum doesn’t agree with baking soda, and copper is unnecessarily expensive unless you’re a pro (also potentially toxic if you’re cooking anything acidic in it). 
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			Tempering thermometer. If you plan on doing a lot of chocolate tempering for dipping candy bars and such, it might be worth investing in one of these. After you get the hang of the process, you probably won’t need it anymore—but it’s helpful to have around when you start to learn, so you can get a better sense of what the different chocolate temperature stages look and feel like. 
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			Candy thermometer. You absolutely, positively have to have (at least) one of these. They come in all kinds of shapes, sizes, and price ranges, including digital and programmable with alarms and presets and creepy robot voices, but you can also get a solid, reliable analog candy thermometer for about $10. It has to be marked “candy” or “deep-fry”—the temperature ranges you need while making candy are far above those on standard meat thermometers. Anything ranging from about 200°F/93°C to 325°F/163°C will be just dandy. 


			Analog thermometers are perfect to start out with; they’re inexpensive, easy to clean, and sturdy. That said, they’re not the most precise; sometimes you really need to know the temperature of your candy to the very degree, and in that case you’ll probably want a digital thermometer. Great digital thermometers are available for about $25; they’re invaluable for fruit jellies and caramels, when temperatures have to be more precise. (The Maverick CT-03, available on Amazon, is our absolute favorite.) They’re also more reliable in the long run—analog thermometers’ calibration goes off eventually, after a year or two of steady use—but more delicate, and need to be carefully hand-washed to protect the electronic components from moisture.


			As far as actually measuring the temperature goes, most analog thermometers have a little metal guard on the bottom that keeps the heat-sensitive tip from touching the pan’s surface. This is good; you want to measure the temperature of the liquid, not the temperature of the pan. (And while you’re at it, you want to measure the temperature at the center of the liquid, not on its surface.) For this reason, analog thermometers are better at measuring temps in shallow sugar syrups. It’s a little different with digital; the probe (long skinny metal part) usually measures the temperature either at the very tip or at a dimple ½ inch or so from the tip. Either way, make sure the sensor area is submerged in the liquid but not touching metal.
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			Heatproof mixing spatulas. Sure, you could probably get by with just one heatproof spatula and a couple other plastic or rubber ones; but you can buy the non-fancy kind on the cheap, so why not get a few? Our favorite is a standard red-and-white model made by Vollrath (Rubbermaid makes one that’s comparable)—we own about twenty of them—but any spatula made of silicone and/or marked “heatproof” or “high heat” will be just peachy. (NOTE-ULA: When we refer to “heatproof spatula” in a recipe, this is what we mean. Otherwise we will specify the type.)
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			Rimmed baking sheets. We call them rimmed baking sheets in this book, but they’re also known as sheet pans, jelly-roll pans, baking trays, or cookie sheets. What we mean when we call for one is a large, flat metal tray with a continuous ¾- to 1-inch-high rim. These are irreplaceable for making candy bars and fruit jellies. We recommend getting two large (half-sheet/13 × 18-inch) size and one small (quarter-sheet/9 × 13-inch) size to start. 
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			Stand Mixer or Electric hand mixer. Since we’re food geeks, we have stand mixers, and they certainly do make life much easier—especially with aerated candies like nougat and marshmallow. However, they can be expensive, so we’ve made most of these recipes hand-mixer-friendly as well. 


			KitchenAid is the classic stand mixer, but Viking and Breville make very high-quality mixers, too. For hand mixers, we like Cuisinart and Hamilton Beach—they’re economical and reliable. Most of these brands can be found in any large home goods store, or online at Amazon.


			

			JEN SAYS: There are some recipes that just don’t work with a hand mixer. European nougat, for example, gets so thick and stiff that it would burn out the motor of a handheld mixer. Or marshmallow—it’s really not a great idea to be pouring hot sugar syrup with one hand and using a mixer with the other. We give you cheats when we can, although oftentimes a little elbow grease will end up doing the trick just fine. Any recipes that absolutely require a stand mixer or Popeye-like biceps are marked accordingly with a little [image: 80394.png] or [image: 80401.png] symbol.)
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			Silicone mat/parchment paper. Silicone mats are flexible, nonstick, heatproof mats that consist of a foundation of woven fibers that are completely coated in silicone. They’re versatile and reusable, and come in different sizes to accommodate your different baking sheets and pans. They’re great for rolling out dough, pouring out hot sugar, setting your dipped chocolates on, and more. They can be expensive, however, and you can’t cut on them (they get ruined; we’ve seen it happen). Parchment paper is relatively inexpensive, can be reused as long as it doesn’t get too grimy, cuts to any size you want, is now widely available in supermarkets, and you can cut on it—but the cost adds up if you use a lot of it. We use both mats and parchment paper quite often; if you’ll be making a lot of candy, it doesn’t hurt to have both available. (Wax paper can often be substituted for parchment paper—except in high-temperature applications, like lining a pan that will eventually be filled with hot caramel.)
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			Mixing bowls. For mixing, tempering, and . . . well, holding stuff. Four will get you through most recipes—a couple large, a couple medium. In the home kitchen you really don’t need a collection of smaller bowls to keep measured ingredients in (see Mise the Heck Out of That Place, page x)—you can usually get away with using your cereal bowls. 
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			Knives. For every recipe in this book, you will really need only two knives: a small (4-inch or so) paring knife, and a large (6- to 8-inch) chef’s knife. A serrated knife makes things easier when chopping chocolate, but a non-serrated chef’s knife will do for that as well. 

OEBPS/image/_MG_0497turkish_deligh_fmt.jpeg





OEBPS/image/MISC953_fmt.jpeg





OEBPS/image/LIDDA117_fmt.png





OEBPS/image/123618.jpg





OEBPS/image/cover.jpg
: i

LIDDABIT SWEETS
§ CANDY COOKBOOK §

W' Caramels PBdJ Cups Lcliipops fudge
Honeycomb Cand: Peanut Brittls
S'mores Bars T [ 8 ffy Tw
Gummies Marshr vist Bar

How TO
MAKE TRULY
SCRUMPTIOUS
CANDY IN
YOUR OWN
KITCHEN!

Tatfy Buifersues





OEBPS/image/_MG_1615beauty_white_c_fmt.jpeg





OEBPS/image/MISC951_fmt.png





OEBPS/image/LIDDA115_fmt.png





OEBPS/image/LIDDA128_fmt.png





OEBPS/image/80401.png





OEBPS/image/84454.jpg





OEBPS/image/123483.jpg





OEBPS/image/IMG_6601_fmt.jpeg





OEBPS/image/Dorie-1139_fmt.jpeg





OEBPS/image/IMG_6599_fmt.png





OEBPS/image/6991.jpg
The
LIDDABIT SWEETS

(1 ‘FUKBOOK
e

¥
N

L Y 4
L





OEBPS/image/_MG_1571beauty_mint_va_fmt.jpeg





OEBPS/image/80394.png





OEBPS/image/7012.jpg





OEBPS/image/IMG_6592_fmt.png





OEBPS/image/IMG_6586_fmt.jpeg





OEBPS/image/MISC957_fmt.png
\ Aok |





OEBPS/image/7021.jpg
f CRITCHAT-

OKAY, OKAY, ENOUE
LET'S §ET éOlN6I






OEBPS/image/MISC938_fmt.png





OEBPS/image/IMG_6650_fmt.png





