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Dedication

To Grandmother Inez B. Ceballos

Never without you
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Introduction

The one question everyone asks when they meet me and they see all the different marshmallows I can make is, “How did you come up with this?” Did I just wake up one day and think “I’m going to make marshmallow”? Or do I have some type of culinary background?

I went to school for my bachelor’s degree in business management so I could climb that corporate ladder—baking or candy-making was not on the horizon. Sure, I’d baked a cookie or made the occasional cupcake, but policies and procedures were my strong suits along with customer service and people management. Then one day at work, a group of managers decided to have a fun baking competition to see which of us were better. We were a competitive group who liked to have fun, so we implemented a baking contest just like Top Chef. Every month, we were given a secret ingredient. The directions emailed to us for the month of February included the secret ingredient marshmallow.

I remember this month’s competion because I had just lost my best friend five months prior, my grandmother, whom I had been taking care of for the past five years. Every Tuesday afternoon, we’d have a lunch date; Friday afternoons were for doctor appointments and grocery stores. Once a month was the occasional bingo date and in between were multiple daily phone calls. Unfortunately, dementia/Alzheimer’s had taken her and my world stopped. My Tuesdays were now empty, my phone no longer rang, and my best friend was gone.

When that February’s secret ingredient presented itself, I didn’t want to just go and buy marshmallows to add to a dessert—I wanted to make an actual marshmallow. I wanted to know how a marshmallow was made. I did not own a mixer, measuring spoons, or any type of baking ingredients, so online I went to learn how to make a marshmallow. I grabbed all the tools of the trade, set up my mixer, and started adding a little of this, mixing a little bit of that, and soon I was creating my first marshmallow—strawberry flavored, very ambitious.

To my surprise, it was stickier than I thought it’d be, and doubled in volume. Ever see that scene from Ghostbusters when Stay Puft is blown up? That was my kitchen—pink slime everywhere including my elbows and possibly behind my ear. I was hooked, not only because it was sweet, challenging, and tasted good but because, for that moment, I felt a purpose again. I didn’t know what it was going to be, but you can call it my “a-ha” moment. I had been mourning the loss of my grandmother, and for the first time, in my kitchen, I wasn’t. Instead, I was trying to figure out how to make this pink, sticky mess into a sweet dessert treat for everyone to enjoy. I truly feel this was a gift from my grandmother; I adored her, missed her terribly, felt lost, and I believe she gave this to me. I tell people that I believe it’s her way of saying thank you; she gave this to me to fill that empty void, to feel as if I had a purpose. Her passing was the worst day of my life but this … this is the best gift I’ve ever been given.

Now I get to make marshmallows full time, and it’s the best job ever. I get to create different flavors and desserts made of marshmallows. I left the corporate world and became an entrepreneur—something I never dreamed of happening or thought I could do. I get to say I make marshmallows for a living, how fun is that? And I’ve been lucky enough to build a business with my wife who is equally as creative and who understood my vision. With her knowledge of design and branding, and my marshmallow madness we opened a marshmallow shop in August 2014. Together we have created something unique and different and have been lucky to receive recognition and the ability to share our creation.

So, I wrote this book not to just have another cookbook on the bookshelves or to see my name on the cover. I really wanted to write this how-to book to hopefully inspire someone—you—to try something new. I hope you create these tasty marshmallows and memories with your loved ones or even by yourself. I hope you are just as excited as I was when they turned out delicious and terrific. I hope that excitement fuels something inside of you and pushes you to keep trying new things. I’m hoping you read through here and see that I was just an everyday nine-to-five girl in a very gray world and then, through the loss of a loved one, I stumbled upon colors. Making my first marshmallow catapulted me to want to be more, to create more, to have more of a marking in this short life we live. So with this book, I hope you find your inspiration and do the impossible just once because you never know where it might take you.

“I’d rather go broke building my dreams then just get by living somebody else’s.”

—Anonymous
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CHAPTER 1

The 1, 2, 3 of Marshmallow Making


INGREDIENTS

SUGAR

Through trial and error, I have learned what sugar works best. We tried a few different sugars because 1) we wanted to be cost effective and 2) somewhat healthy. I gave up on the healthy when I realized dang it, I wanted an indulgent sweet treat, something delicious. The only sugar that is perfect for your marshmallow is pure cane sugar, and you’ll need quite a bit of it. All marshmallows created through this journey have been made with pure cane sugar. We did try to use a raw sugar, and we were excited because the cost was not as high, but we quickly found out that the marshmallow I was creating with my little knowledge of the science would not produce a great outcome. Using the raw sugar, my marshmallows were extremely sticky and would not release from the pans. My own research found that sugar in the raw holds molasses, and the recipe that I use to create marshmallows does not account for the molasses. So, to keep it simple and delicious, I would recommend pure cane sugar. Any brand will do.

CORN SYRUP OR SIMPLE SYRUP

Why do we need this for marshmallows? You need something to keep the sugar from crystallizing as you cook it on the stove top. This also adds to the density and chewiness of your marshmallow. When I first started making marshmallows, I used Karo light corn syrup. Karo claims to have zero grams of high fructose in their corn syrup. Being a novice, this was the most available and simple way of making marshmallows. After a year of creating marshmallows and taking them to farmer’s market’s I found that I was often asked if I used corn syrup. When I would reply with yes, the customers would tell me either their family members or themselves were allergic to corn. I had to come up with an alternative solution that was available for everyone to enjoy and decided on simple syrup. Throughout this book, the measurements are the same for corn syrup and simple syrup, so use what’s best for you. You can purchase simple syrup at your local grocery store unless you want to make your own (there are plenty of recipes online to do so). Full disclosure: I tried making my own simple syrup, Now, if you think marshmallows take patience, this will test you. My simple syrup kept crystalizing, and I felt as though I was just wasting product, so I purchased it at the grocery store instead.

GELATIN

This ingredient is what gives a marshmallow its texture and sponginess. You can use different types of unflavored gelatin when making marshmallows, and in the beginning, we would use Knox gelatin, which you can find in any of your grocery stores, and is very common. After a year of doing so, we encountered customers asking if our marshmallows were kosher, meaning without pork product. Considering this, we decided to start using kosher gelatin. A well-known kosher gelatin that is just bovine is Great Lakes, which is a little harder to find locally but can be purchased online. Both work the same and produce the same result, but it’s just a matter of preference. So, there is a “regular marshmallow,” a kosher marshmallow, and a vegetarian marshmallow, the last of which I have yet to master, but if you’re interested you’ll find many online recipes for using agar-agar, which is derived from algae and vegetarian friendly. All the recipes in this book use a kosher powdered gelatin at a 250 bloom. If you purchase the gelatin in packets, you will still want to measure out the correct recipe amount.

WATER

Because marshmallows are so absorbent to flavors, you want to make sure to use filtered water instead of tap water. We only use bottled water in our recipes since our water at home and at our store location is not the tastiest.

EGG WHITES

To use or not to use, that is the question. The first recipe I used did not call for egg whites and the marshmallows came out very dense and thin, but still sweet and delicious. I just wasn’t happy with the look of them, and with all the research I had done and the many marshmallows I had seen, they just didn’t look amazing. I then decided to use pasteurized egg whites in my recipe and was very pleased with the look and the taste of these sweet creations.

In this book, all my recipes use egg whites, which make the marshmallow more meringue and fluffy, also known as a guimauve. If you are cautious of using egg whites, you can omit this step and still have a successful marshmallow.
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