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  Nancy Fasolt, left, making clear toy with her daughter Carrie. JOHN HERR




  Growing up on the outskirts of Pennsylvania Dutch Country, I have known clear toy candy for as long as I can remember. It was the candy our family looked forward to every Christmas.




  In adulthood, I began making cakes and candies and opened a business, the Cake And Kandy Emporium, to sell my goods. One of my first employees had a small grocery store, and before Christmas one year, she invited me to visit. I was speechless when she opened a large red, white, and green can labeled Shellys Candy Toys. The entire twenty-pound can was filled with the colorful clear toy candy I so fondly remembered from my childhood. Shortly after that, Shellys was sold and the new owner discontinued the production of clear toy candy. At that point, as a candymaker, I felt obligated to begin making clear toy candy and keep the tradition alive.




  Meanwhile, the Cake And Kandy Emporium became a haven for cake decorators and candymakers. I attended all available shows and brought highly qualified instructors from the United States and Canada into my shop to teach classes. Clear toy, however, became the trademark of the business. In keeping with my mission of preventing the disappearance of the clear toy candy tradition, I produced a clear toy candy kit, so it can be once again produced in the family kitchen. Today I am working through my Web site www.cleartoycandymoulds.com.




  The intent of this book is to provide more information on making this crystal-clear candy toy, so that it may be enjoyed by future generations. By offering a study of the molds, ingredients, recipes, and the methods of both today and yesteryear, I hope to encourage you to keep clear toy candy as a cherished Christmas tradition.
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  Clear toy candy advertisement, circa 1900.




  Clear toy candy is essentially hard, crystal-clear, edible shapes made from a solution of sugar, water, corn syrup, and food coloring. The shapes are formed when the hot solution is poured into molds in which the candy quickly hardens. Barley sugar candy can also be found on the market. Clear toy and barley sugar candy do have a slight difference in taste. In barley sugar candy, barley water is added to the concoction, while clear toy is made from pure water. Both candies are poured into the same molds and are made with or without sticks.




  Crystal sugar candy was known in medieval Persia. In medieval Europe it was a luxury, and clear sugar figurines were distributed at the end of banquets. For common folk, the figures became associated with Christmas because of their festive qualities. Clear toy candy became popular in Germany, and barley sugar candy was favored in the British Isles. As the cultures of the British and German settlers began to blend in the United States, however, so did their candy traditions.




  In Scotland, the treat was called barley candy or barley sweets, while in England it went by the name barley sugar. Originally, barley sugar was cut into strips and twisted. In the seventeenth century, the twisted sticks were made by boiling down sugar with barley water and cream of tartar.




  In the following century, the solution was cast into metal molds in the forms of birds, animals, and other shapes. When this process became common, barley sugar became known as barley toys or barley sugar toys. In recent years, the cream of tartar has been replaced by corn syrup, which increases the candy’s durability.




  Traditionally in the United States, the colors used for clear toy were yellow, red, and green. Yellow is the natural color of the syrup, so no food coloring was necessary for yellow toys. The red toys were made by adding red coloring to the syrup. Green coloring came from a mixture of yellow and blue colorings. Today, some manufacturers have put their own twist on the candy by offering a variety of colors and flavors. Before its recent closing, Dorothy Timberlake Candies of Madison, New Hampshire, for instance, specialized in dozens of flavors of barley candy, including banana, passion fruit, wintergreen, coffee, horehound, clove, and even jalapeno.




  

    [image: image]




    Dorothy Timberlake began making barley candy in 1971 in Madison, New Hampshire, and developed a business that lasted until 2009. Pictured here in the 1980s, Dorothy prepares barley candy lollipops. DOROTHY TIMBERLAKE CANDIES
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    “Clear Toys” manufactured by Robertson’s Candy, Truro, Nova Scotia. NANCY FASOLT


  




  In Germany, clear toy candy continues to be an Easter tradition. It is called roter zuckerhase, which translates as the red sugar hare. The sugar hare is the hollow form of clear toy candy, made of sugar boiled in water, corn syrup, and red coloring.




  In Canada, Robertson’s Candy of Truro, Nova Scotia, produces between thirteen and eighteen tons of clear toy candy or barley sugar candy each Christmas season. When they label it “clear toy candy,” they receive letters from customers who want barley sugar candy. When they label it “barley sugar candy,” they hear from those who want clear toy candy. Regardless of the label, however, the candy sells about the same.
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