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At Candy Crush®, we believe life is meant to be playful, colorful, and filled with joy. Fun is essential—we all deserve more of it. Launched in 2012, our puzzle game about matching candy in an edible wonderland grew into a global phenomenon, becoming one of the most beloved and popular games of all time. Every day, millions of people dive into our wild and wonderful world where candies sparkle, levels are sweetly challenging, and the fun never stops.

The makers of Candy Crush Saga are always cooking up fresh ways to excite our players. A book jam-packed with tasty dessert recipes is the perfect extension of our sweet- and treat-filled Candy Kingdom. Candy Crush is all about making the world sweeter, and what’s sweeter than sharing a homemade goodie with friends, family, and loved ones?

Candy Crush: The Official Desserts Book contains 55 creative and flavorful recipes inspired by the sweet world of Candy Crush. We’ve sprinkled a little magic from the game in each and every one with playful nods to your favorite candies, characters, and landscapes. Offering everything from simple handcrafted sweets to dazzling candy creations, these recipes are designed to be easy to follow, a joy to make, and above all, irresistible—just like the game itself.

This book is a big, candy-coated hug to our extraordinary player community which unites people from every corner of the globe. Since day one, you’ve been passionate, loyal, and unstoppable. Even after conquering thousands of tricky levels, you’re hungry for more. Now, with these recipes, you’ve got another way to not only satisfy your sweet tooth, but also your never-ending appetite for challenge and fun. From everyone at Candy Crush, we want to THANK YOU for joining us on this delicious journey. Together, we can continue to make the world more playful, and a sweeter place to live.

So, get baking—we know you’ll crush it.
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Candies, Confections & Snacks

Candy Crush Gummies

Create Your Own Chocolate Box

Yeti’s Extra-Fluffy Marshmallows

Mr. Toffee’s Almond Crackle

Bubblegum Bridge Chew-venir

Lip-Licking Lollipop Hammers

Sweet Cinema Snack Mix

Nutcracker Nightwatch Nougat

Rainbow Twist Treats

Tiffi’s Intense-ly Chocolate-y Truffles
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Candy Crush Saga has six main candies—blue lollipop head, green gum square, purple gummy cluster, orange lozenge, yellow lemon drop, and red jelly bean—that are switched and matched by millions of people a day. Have all the fun of a kid in a candy store by making your own tasty, fruit-flavored gummies modeled after these iconic candies.

ACTIVE TIME: 10 minutes TOTAL TIME: 40 minutes MAKES: about 50 candies per flavor



	Cornstarch, for dusting

	One 3-ounce box flavored gelatin of choice

	Two .25-ounce envelopes unflavored gelatin

	⅓ cup water

	
Special equipment: Silicone candy molds





Use a small brush to lightly dust silicone molds with cornstarch.

For each flavor, in a small saucepan, stir together flavored gelatin, unflavored gelatin, and water. Let stand for 5 minutes. Whisk constantly over low heat until gelatins are completely dissolved, about 5 minutes. Remove from heat.

Use a dropper to fill prepared mold with the gelatin mixture. Let stand for 10 minutes to cool slightly. Chill for 15 minutes or until completely set. Pop gummies out of the molds.

Place 1 tablespoon cornstarch in a large resealable plastic bag or a shallow dish. Add gummies and toss to coat.

Store gummies in an airtight container in a cool place for up to 3 days, or refrigerate up to 2 weeks.

Red Jelly Bean: Use a jelly bean mold and cherry or strawberry gelatin

Orange Lozenge: Use a semisphere mold and orange gelatin

Yellow Lemon Drop: Use a gumdrop or teardrop mold and lemon gelatin

Green Gum Square: Use a small square or small rectangle mold and lime gelatin

Blue Lollipop Head: Use a small lollipop head or round mold and berry blue gelatin

Purple Gummy Cluster: Use a hexagon or berry mold and grape gelatin

Tip: If the gummy mixture starts to get too thick as you fill the molds, microwave on high for 15 seconds to reliquefy.
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In the “Chocolate Box” Event, players complete in-game tasks to create new delicacies for the Candy Town Chocolatier. Start your very own shop with these handmade chocolates, each featuring different decorations and delectable fillings.

ACTIVE TIME: 2 hours TOTAL TIME: 2 hours 30 minutes MAKES: about 45 pieces [image: Icon: Vegetarian]



	8 ounces chocolate candy melts (dark cocoa, light cocoa, and/or white chocolate)

	2 ounces white candy melts

	2 tablespoons butter

	½ cup granulated sugar

	3 tablespoons evaporated milk

	½ cup mini marshmallows

	¾ teaspoon desired flavor extract (such as pistachio, rum, strawberry, lemon, orange, peppermint, maple)

	Liquid food coloring to match desired flavors (i.e., green for pistachio, yellow for lemon, etc.)

	
Special equipment: Silicone candy molds





Place desired chocolate candy melts in a medium microwave-safe bowl. Microwave at 50% for 1 minute; stir. Continue microwaving in 15- to 30-second increments, stirring after each, until completely smooth.

Use a small, clean paintbrush to brush the melted chocolate in the bottoms of silicone candy molds, making sure to get into all the crevices. Set aside.

For the filling, place the white candy melts and butter in a large glass, ceramic, or metal bowl. In a large saucepan, combine the sugar, evaporated milk, and marshmallows. Bring to a boil over medium-high, stirring frequently. When mixture boils, reduce heat and continue to simmer, stirring constantly, for 5 minutes.

Remove from heat and pour over the butter and white candy melts in the bowl. Stir until mixture is smooth. Add desired flavorings and food coloring, starting with 1 drop and adding until desired color is achieved. (Use ¾ teaspoon of flavoring for the whole batch of filling; or divide filling into 3 equal portions and use ¼ teaspoon of each desired flavoring.) Set aside until cool enough to handle.

When filling is cool enough to handle, spoon into a piping bag(s) (or, snip the corner of a resealable plastic bag). Gently pipe filling into candy molds, pressing and smoothing any peaks with a small spoon.

Using a clean spoon, pour the remaining melted chocolate over the filling, smoothing to completely cover. (If chocolate has set up, microwave in 15- to 30-second increments, stirring after each, until smooth.) Let stand 1 hour to set up.

When chocolates have completely set up, remove from molds.
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[image: Intermediate] Yeti’s Extra-Fluffy Marshmallows


Each character’s personality in Candy Crush Saga is a reflection of their candy type—that’s why Yeti, made of marshmallows, is so sweet, squishy, and lovable. These tantalizingly decorated marshmallows come in a variety of flavors to suit every sweet tooth.

ACTIVE TIME: 45 minutes TOTAL TIME: 4 hours 45 minutes MAKES: about 40 marshmallows



	Nonstick cooking spray

	¾ cup water, divided

	Three 0.25-ounce envelopes unflavored gelatin

	2 cups granulated sugar

	⅔ cup light corn syrup

	2 teaspoons vanilla extract

	¼ cup cornstarch

	¼ cup powdered sugar

	Opalescent sugar, for decorating





Line a 9-by-9-inch baking dish with plastic wrap; spray with cooking spray. Spray a second piece of plastic wrap with cooking spray; set aside.

Place ½ cup of the water in a large bowl; add the gelatin and let stand while preparing the sugar syrup.

For the sugar syrup, combine the remaining ¼ cup water, the sugar, and corn syrup in a medium saucepan. Bring to a full boil over medium heat; maintain a boil for 1 minute (adjust the heat to not boil over). Remove from heat. Carefully pour the hot sugar mixture into the gelatin mixture. Beat with an electric mixer on high speed until fluffy and stiff peaks form (tips stand straight). Add vanilla and beat to combine.

Pour the marshmallow mixture into the prepared baking dish. Use a spatula sprayed with cooking spray to smooth the top. Place the prepared plastic wrap, spray-side down, on top. Lightly press to seal. Let stand for 4 hours.

Combine the cornstarch and powdered sugar in a resealable plastic bag or shallow dish. Use the plastic wrap to lift marshmallow out of the pan. Spray a knife with cooking spray; cut the candy into 1-inch squares. Toss the marshmallows in cornstarch mixture. Drizzle with melted white chocolate in a zig-zag pattern. Dust with opalescent sugar. Store in an airtight container at room temperature for up to 3 weeks.

Peppermint Marshmallows: Add 1 teaspoon peppermint extract with the vanilla. For red swirls, add 5 drops food color on top; use chopstick to swirl into the marshmallow. Sprinkle with ½ cup finely crushed peppermint candies.

For Raspberry Marshmallows: With the gelatin, add ½ cup raspberry puree (from 2 cups frozen, thawed, seeds removed); and 1 ounce freeze-dried raspberries, processed to powder, seeds removed. Sprinkle with pink sanding sugar.

Chocolate-Dipped Marshmallows: In a small bowl, stir together ¼ cup Dutch-process cocoa powder and ¼ cup boiling water until smooth. Add to the hot sugar mixture with the gelatin. In a large bowl, stir together ¼ cup powdered sugar and ⅓ cup Dutch-process cocoa powder. Coat marshmallows in the cocoa mixture. Dip half of the marshmallow in melted chocolate; sprinkle chocolate with gold luster dust.
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[image: Intermediate] Mr. Toffee’s Almond Crackle


Head to Candy Town’s Flavor Factory and you’ll find Mr. Toffee, the eccentric candy scientist behind every Special Candy and powerful new Booster. Take a page from Toffee’s secret recipe book with these flavor-and-crunch-packed almond toffee treats.

ACTIVE TIME: 40 minutes TOTAL TIME: 2 hours MAKES: about 1 pound toffee



	2 cups whole roasted unsalted almonds

	2 sticks unsalted butter

	½ cup warm water

	1 cup granulated sugar

	1 teaspoon salt

	1 teaspoon vanilla extract

	8 ounces good-quality milk chocolate, finely chopped

	Flaky sea salt, such as Maldon





Line a large rimmed baking sheet with parchment paper. Finely chop 1 cup of the almonds.

Melt the butter in a large heavy saucepan over medium heat. Add the water, sugar, and salt, stirring constantly, until sugar is dissolved. Brush sides of the pan with a damp pastry brush. Attach a candy thermometer to the side of the pan (do not let it touch the bottom). Cook, stirring occasionally, until sugar mixture reaches a boil. Stop stirring. Let boil rapidly until thermometer reaches 265°F (hard-ball stage). Stir in the 1 cup whole almonds. Cook, stirring constantly, until thermometer reaches 290°F (soft-crack stage). Stir in vanilla. Remove from heat.

Carefully pour mixture onto the prepared baking sheet; use a spatula to spread evenly. Let cool for 2 minutes. Sprinkle the chocolate on top; when melted, spread into an even layer. Sprinkle with chopped almonds and flaky salt. Refrigerate until set, about 1 hour. Use the parchment paper to lift toffee from the baking sheet. Use a knife to score the top and snap into pieces. Store in a tightly sealed container in a cool, dry place for up to 1 week or in the refrigerator for up to 2 weeks.
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[image: Beginner] Bubblegum Bridge Chew-venir


Down the road from Candy Town lies the charming, gum-blanketed village of Bubblegum Bridge, one of many playable locations on the Saga map. Bring back a piece of the town with a homemade bubblegum recipe that really pops.

ACTIVE TIME: 30 minutes TOTAL TIME: 30 minutes MAKES: about 30 pieces



	⅔ cup gum base*


	½ teaspoon citric acid

	1 tablespoon light corn syrup

	2 teaspoons glycerin

	12 drops bubblegum flavoring

	6 to 8 drops red liquid food coloring

	1 to 1 ½ cups powdered sugar

	Wax paper cut into 3-inch squares, for wrapping





In a medium microwave-safe bowl, combine gum base, citric acid, corn syrup, and glycerin. Microwave on high for 45 seconds. Stir mixture, then microwave in 5- to 10-second intervals until mixture is completely melted and combined.

Add bubblegum flavoring and red food coloring; stir to combine.

Set aside ¼ cup of the powdered sugar for coating finished gum pieces.

Sprinkle ½ cup of the powdered sugar onto a large piece of parchment paper. Pour gum base mixture on top of the sugar. Using your hands, knead mixture, slowly adding enough powdered sugar until gum is smooth and elastic, about 5 minutes.

Roll gum into a ½-inch-thick rope. Use kitchen scissors to snip into 1-inch pieces. Place half of the gum pieces in a 1-gallon-size plastic bag. Add 2 tablespoons of the reserved powdered sugar. Squeeze bag shut and gently shake until all gum pieces are lightly coated with powdered sugar. Repeat with remaining gum and powdered sugar.

Place 1 piece of gum in the middle of a wax-paper square. Twist each side to seal each piece. Repeat with remaining gum pieces.

*Note: Gum base, citric acid, and glycerin are all available online.
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[image: Intermediate] Lip-Licking Lollipop Hammers


The Lollipop Hammer is a useful Booster for busting individual Blockers, and is also Tiffi’s favorite plaything for wreaking havoc across Candy Town. Try these flavorful lollipops—strawberry, watermelon, cotton candy, cherry, and more—for a treat that’s sure to be a smashing success.

ACTIVE TIME: 45 minutes TOTAL TIME: 1 hour 45 minutes MAKES: 12 (1-inch) lollipops



	Twelve 4- to 8-inch paper lollipop sticks

	2 cups granulated sugar

	1 cup light corn syrup

	¼ cup water

	1 teaspoon desired oil-based candy flavoring (strawberry, watermelon, cotton candy, cherry)

	¼ to ½ teaspoon pink concentrated liquid food coloring

	
Special equipment: 3-D sphere-shaped silicone lollipop molds, 1-inch size





Prepare lollipop mold and sticks according to product directions for making hard candy; set aside. In a large, heavy saucepan combine sugar, corn syrup, and water. Bring to a boil, stirring frequently. Cover and cook over medium heat for 3 minutes. Uncover and clip candy thermometer to pan. Cook over medium-high heat, stirring constantly, until thermometer reaches 310°F (hard-crack stage).

Remove from heat. Stir in desired flavoring and food coloring. Carefully pour into prepared lollipop molds. Follow product directions to finish filling the mold. Cool completely before unmolding, 1 to 2 hours.
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