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What'up Guys! It's me, Jamie,  and the book you have in your hands is the very first from Candy Kittens. Our team at Candy Kittens HQ have been working at this for a long time  and I’m delighted that we now get to share my super-sweet world of treats with you.


What'up Guys! It's me, Jamie,  and the book you have in your hands is the very first from Candy Kittens. Our team at Candy Kittens HQ have been working at this for a long time  and I’m delighted that we now get to share my super-sweet world of treats with you.








Introduction Jamie LAING


Introduction Jamie LAING






































I have crammed this book full of my favourite candy-inspired recipes and top tips for hosting the perfect Candy Kittens PARDY! For as long as I can remember I have been  in love with all things sweet. While other boys dreamt  of becoming footballers (I wasn't bad at that either!)  I dreamt of one day owning my own sweet factory.  Was it possible that I could one day become a real-life  Willy Wonka? I think a lot of people thought I was mad,  but that wasn’t going to stop me.


During the summer after finishing school, I travelled to America with friends. I was completely mesmerized by the huge candy stores and couldn't believe there was nothing like this in London. Rows upon rows of the most amazing sweets I had ever seen. All my friends call me the little boi and, at that time, I was literally like a kid in a sweet shop.


After returning home I went off to university to study drama, but I continued to travel to America at every chance I got to indulge my sweet tooth. When I left university I knew  I didn’t want to follow in the footsteps of my friends and older brother and take a job in the City. I knew exactly what I wanted to do and so Candy Kittens began. 


It took a lot of hard work to get to where we are today but I have been lucky enough to work with some amazing people along the way. Although we have come a long way since I dreamt up the name, I still feel like we are at the very beginning. We have so many more brilliant ideas in store;  I am as excited about Candy Kittens now as I have ever been. My dreams have come true and Candy Kittens has become a beautiful reality.  


This book allows you to share in my SW3ET DREAMS. There is a whole list of scrumptious recipes that we have developed using the delicious flavours from our Candy Kittens range. You can create the Candy Kittens taste with your favourite bois and kittens in the comfort of your own home. Or maybe you'll use our cookery tips to help you prepare the perfect Candy Kittens gift. 


Why not start your journeys through my Sweets Dreams chapter with one of my personal favourites – Sparkling Blackcurrant Marshmallows and Salted Caramel Sweets. Just pop a handful of the sweets into a cool jar and decorate however you like. These sweet treats will make the perfect gift for your best guys and girls!
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SCAN THE PAGES TO Get exclusive video messages from me! 


Got an iPhone or Android phone? Then download the free Layar app and scan the pages in the book to see if you can hunt out my favourite recipe! 


There’s a message from me when you find it. I was spoilt for choice, so you may find a few cheeky extra videos in there, too.
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As most of you will know, I live and grew up in Chelsea. I'm probably biased – well, actually definitely – but I think Chelsea is one of the most beautiful parts of London. The grand white townhouses that line the streets are famous all over the world! When we started to put together this book I wanted to include Chelsea, which is of course the birthplace of Candy Kittens. After a great deal of thinking we created the Gingerbread Chelsea Townhouse! It's one of the more tricky recipes in the book, but the results are brilliant. If you're not up to making that, why not try the Trillionaire’s Shortbread?


If you’re hosting your very own Candy Kittens PARDY, make sure there are plenty of Kitten Cakes on offer. For a more sophisticated twist on your event, I’d recommend the truly divine Eton Mess Cupcakes, just try not to make as much mess as me! To wash those cakes down, check out my Rhubarb and Custard Milkshakes, just one of the great recipes in our ultimate list of fruity Pardy Drinks. 


Throughout the book you’ll also find tips from my Candy Kittens. Find out just how to host your perfect Candy Kitten PARDY with advice on what to wear, plan a day out on the King's Road and learn the Candy Kittens lingo.
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making sweets is a lot of fun and needn't be complicated. Here are a few gadgets that are pretty much essential, or that will at least make your life much simpler and your sw3et making more consistent.
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Piping bags are good for decorating cakes and biscuits and for piping French macarons. Use a large piping bag, or a pack of disposable piping bags, with interchangeable piping nozzles of different shapes and sizes. 


Biscuit cutters will help you cut out biscuits and cookies in clean shapes and rounds. 


A silicone baking mat will provide a heatproof, nonstick surface to cook on and may be washed and used time and again. They are particularly useful for making perfect French macarons, as they create a completely flat surface on a baking sheet. 


At least one heavy-based saucepan will really help when making sweets and candies, as it will heat ingredients through evenly and thoroughly. Using thin, cheap pans often results in hotspots and burning.  


A silicone spatula won’t melt at high temperatures, is easy to clean and is very useful for folding, beating and cleaning every last scrap of mixture out of a bowl. 
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Hand-held electric beaters or a freestanding mixer are practically essential for beating and whisking egg whites and batters (e.g. meringues, marshmallows and cakes). A balloon whisk is fine for smaller jobs, but won’t cut the mustard when it comes to whipping marshmallows for 10 minutes straight. 


A sugar thermometer is the most important bit of kit you’ll need to invest in when making sweets. Sugar syrup has different properties at different temperatures, which in turn affect the texture of your finished sweets, i.e. whether they are soft or hard or brittle or chewy. Make sure the bulb at the base of the thermometer is submerged in your boiling mixture.


 Though not nearly as accurate as a thermometer, it is possible to keep an eye on the stages as your sweet mixture cooks by scooping a tiny bit out with a spoon and dropping it into a glass of very cold water. Fish the mixture out and examine the texture. The chart on the opposite page will guide you.
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