
• A •
Agar Agar, 127
air conditioning, 24
almonds

Almond Butter Toffee, 139
Amaretto Kisses, 222
Basic Marzipan, 131
Caramel-coated Marshmallows Rolled in

Nuts, 94–95
Dream Dates, 16
Hand-dipped Nut Clusters, 210
Nutty Butter Crunch, 136–137
Nutty Caramel Corn, 158
Pecan, Peanut and Almond Bark, 203
overview, 49
Ski Bum Marshmallow Treats, 295

amaretto flavoring
Amaretto Kisses, 222
Basic Marzipan, 131

Angell & Phelps candy factory tours,
325–326

apples, coated
Caramel Dessert Apples, 92–94
Pumpkin Caramels for, 91

appliances, small
food processor, 37
mixers, 12, 37, 99, 216

• B •
baker’s racks, 25
baking chocolate, 51
baking pans, 32–33
baking soda

in brittles, 146
in Nutty Caramel Corn, 158
uses for, 54

barks
basics, 17, 200–201
creating bark pattern, 202–203

Crunchy Rice Bark, 205
Pecan, Peanut and Almond Bark, 203
Peppermint Bark for Christmas, 206–207
storing, 207
Tiger Butter, 204
variations, 205–206
versus clusters, 199

Basic Fondant, 68
Basic Marzipan, 131
baskets, packaging gift candies in, 310–311
Bavarian Creams, 223
birthday candies, 306
bittersweet chocolate, 52
Boehms Candies, Inc. factory, 326
bowls

microwaveable, 33
overview, 12
for preparing sweetened popcorn, 156

boxes and tins
for gift candies, 309–310
for Valentine candies, 278

Brandy Blizzard, 64
brittles

basics, 15, 145–147
Cashew Brittle, 152
Coconut Brittle, 151
Peanut Brittle, 148–149
Pecan Brittle, 150
storing, 152
stretching, 147

brown sugar
Caramel Corn with Peanuts and

Chocolate, 159
Chewy Caramel Pralines, 142–143
features and uses, 44
Nutty Caramel Corn, 158
Pecan Pralines, 141
Penuche Fudge, 120

Buffett’s Candies factory, 326–327
Burke Candy candy-making supplies,

319–320
burns, cautions about, 86, 146
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butter
softened, 69
uses for, 47

Butter Creams Decorated with Sprinkles
and Nuts, 218–219

butter crunch, defined, 135
butter, recipes using

Almond Butter Toffee, 139
Butter Creams Decorated with Sprinkles

and Nuts, 218–219
Cappuccino Truffles, 249
Caramel Corn with Peanuts and

Chocolate, 159
Cashew Brittle, 151
Cherry Creams, 225
Chocolate Butter Creams, 220–221
Chocolate Nut Fudge, 116
Coconut Brittle, 151
Creamy Caramel Fondue Sauce, 65
Donna’s Best Fudge, 115
Easy No-cook Fondant, 69
Janet’s Romantic Chocolate Sauce, 61
Maple Creams, 224
Microwave Chocolate Pecan Fudge, 113
Nutty Butter Crunch, 136–137
Nutty Caramel Corn, 158
Opera Fudge, 118
Peanut Brittle, 148–149
Peanut Butter Fudge, 119
Pecan Brittle, 150

buttering pans, 111
Butternut Mountain Farm candy-making

supplies, 320
butter-rum flavoring in Eggnog 

Truffles, 286

• C •
cake for dipping in fondue, 59
Cakes ‘N Things candy-making 

supplies, 320
Callie’s Candy Kitchen, 327
candles, for warming fondue, 58
candy kitchens and factories. See kitchen

and factory tours; Web sites
candy recipes, Web sites for, 315–318
candy thermometer, 29–30

Candyland Crafts, 321
candy-making supplies, sources for,

319–323
Cappuccino Truffles, 248–249
caramel

basics, 14, 85–87
Caramel Corn with Peanuts and

Chocolate, 159
Caramel Dessert Apples, 92–94
Caramel Pecan Clusters, 96
Caramel Truffles, 238–239
Caramel-coated Marshmallows Rolled in

Nuts, 94–95
Caramels (basic recipe), 88
Chewy Caramel Pralines, 142–143
Chocolate Caramels, 89
Creamy Caramel Fondue Sauce, 65
Dessert Nachos, 300
grainy, preventing, 331–332
melting, 64
Pecan Pie Truffles, 250
Pecan Rolls, 105–107
popularity, 85
Pumpkin Caramels, 90–91
Ski Bum Marshmallow Treats, 295
storing, 91
tough, preventing, 332

Carrie’s Chocolates candy recipes, 316
cashews

Cashew Brittle, 151, 152
Nutty Caramel Corn, 158
uses for, 50

cereal-based treats
basics, 20, 296–297
Cereal Clusters, 299
Dipped and Decorated Rice Cereal 

Bars, 298
champagne oil flavoring, 246–247
Charlie’s Chocolate Factory, 327–328
Chef 2 Chef Culinary Portal candy 

recipes, 316
cherries and cherry flavoring

Cherry Creams, 225
Chocolate Cherries, 193–194
Chocolate Cordial Cherries, 196–198
in fruit jellies, 128
Solid Chocolate-molded Hearts, 273–274
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Chewy Caramel Pralines, 142–143
children, making candy with. See also kid-

friendly recipes
cereal-based treats, 296–297
choosing recipes, 18, 20–21
marshmallow-based treats, 289–292
using healthy ingredients, 293

chips, tortilla, in Dessert Nachos, 300
chocolate

chopping correctly, 166–167
couverture, defined, 51
dipping basics, 177–181
in fondue, preparation tips, 59–60
for fudge, melting, 115
liquor, defined, 51
melting, 60, 167–170
overview, 13
storing, 175–176
temperature range for cooking with, 30
tempered, mixing nuts with, 200
tempering, 20, 170–175
for truffles, choosing, 228
types of, overview, 51–53
water drops in, avoiding, 31, 78, 167

chocolate bars, production of, 257
chocolate candies

condensation damage, 26
dippers for, 39
as gifts, 22
grainy, preventing, 335
impact of heat and humidity on, 23
meltaways, 78
overview, 16–17
preparing fudge, 115–117
spotty finish on, preventing, 334
streaks in, preventing, 334
variety of, 16–17

chocolate, chocolate-coated treats
Brandy Blizzard, 64
Caramel Dessert Apples, 92–94
Chocolate Apricots, 194–195
Chocolate Butter Creams, 220–221
Chocolate Caramels, 89
Chocolate Cherries, 193–194
Chocolate Cognac Fondue, 63
Chocolate Cordial Cherries, 196–197

Chocolate Discs with Edible Transfers, 275
Chocolate Graham Crackers, 187
Chocolate Meltaways, 82
Chocolate Nests, 283–284
Chocolate Nut Fudge, 116
Chocolate Orange Bites, 83
Chocolate Orange Peels, 195
Chocolate Pizza, 303
Chocolate Strawberries, 192–193
Chocolate-dipped Pretzel Rods, 190–191
Chocolate-dipped Pretzels, 188–189
Christmas Molded Candies, 288
Dipped Chocolate Peanut Butter

Crackers, 186–187
Dipped Chocolate Sandwich Cookies,

184–185
Fondant Mint Cream Centers, 76
Fondant Mint Wafers, 74–75
Hand-shaped Eggs, 282–283
Janet’s Romantic Chocolate Sauce, 61
Milk Chocolate Fondue, 62
Milk Chocolate Truffles, 236
Mint Meltaways, 81
Mississippi Mud Fudge, 116–117
Nutty Butter Crunch, 138
Peanut Butter Cups, 212
Peanut Butter Meltaways, 80
Pecan Rolls, 107
Raspberry Delights, 83

chocolate coating techniques
caramels, 87
crunches, 130, 137–138
marshmallows, 127
marzipan, 131
popcorn, 160
shelf life, 77
truffles, 233–235
types of coatings, 53

chocolate liquor, 51–53
chocolate molds

cleaning and storing, 268
overview, 12
painting insides of, 275–276
source for, 272
types of, 39, 255
using, basics, 256
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chocolate shells
creating, 263–265
preventing mold in, 335
recipes using, 251, 252

chocolate tempering machine, 37
chocolate thermometer, 30
The Chocolate Tree, Inc. factory, 328
chocolate-covered caramel bars in Dessert

Nachos, 300
chocolate-flavored coating, 53
Chocosphere candy-making supplies, 321
Chocovision candy-making supplies, 321
chopping chocolate, 166–167
Christmas candies

Christmas Molded Candies, 288
Eggnog Truffles, 286
Holiday Popcorn, 285
ideas for, 17, 284–285
Peppermint Bark for Christmas, 206–207
storing, 287

chunk tempering chocolate, 173–174
cinnamon flavoring

Cashew Brittle, 151
Dream Dates, 16
Pumpkin Caramels, 90

citric acid
in Cherry Creams, 225
in fruit jellies, 128
overview, 54

climate
and cooking fudge, 110
impact on candy making, 23–24

clusters
Hand-dipped Nut Clusters, 210
hand-dipping, 208–209
molded, 210–211
Molded Clusters, 211
Peanut Butter Cups, 212
storing, 213
versus barks, 199

cocoa butter
in meltaways, 78
and mouthfeel, 171

cocoa powder
Cappuccino Truffles, 249
Dark Chocolate Truffles, 237

Donna’s Best Fudge, 115
Dream Dates, 16
dusting technique, 234–235
Simple Microwave Fudge, 112

coconut
Chocolate-dipped Pretzels, 188–189
Coconut Brittle, 151
decorations using, 182

coconut oil
Chocolate Meltaways, 82
Chocolate Orange Bites, 83
melting point, 78
versus cocoa butter, 78

coffee flavoring, coffee beans
Cappuccino Truffles, 249
Coffee Truffles, 240

commercial equipment suppliers, 41–42
condensation, damage from, 26
condensed milk

characteristics and uses, 49
Microwave Chocolate Pecan Fudge, 113
Microwave Rum Walnut Fudge, 114

confectioners’ sugar
Basic Marzipan, 131
characteristics and uses, 44–45
Dream Dates, 16
Easy No-cook Fondant, 69
Homemade Marshmallows, 125
Peanut Butter Balls, 121
Pecan Rolls, 105–107
Simple Microwave Fudge, 112

Confetti Champagne Truffles, 246–247
containers for gift candies, 306–309
cookie sheets, 33
cookies and crackers

Chocolate Graham Crackers, 187
Decorated Chocolate-dipped Cookies, 301
Dipped Chocolate Peanut Butter

Crackers, 186–187
Dipped Chocolate Sandwich Cookies,

184–185
CooksRecipes.com candy recipes, 316–317
cooling area, 25
cooling tools, 12, 39–40
cordializing fruits, 197
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corn syrup
Basic Fondant, 70
Butter Creams Decorated with Sprinkles

and Nuts, 218–219
Caramel Corn with Peanuts and

Chocolate, 159
Caramels, 88
Cashew Brittle, 151
Cherry Creams, 225
Chewy Caramel Pralines, 142–143
Chocolate Caramels, 89
Coconut Brittle, 151
Divinity with Dried Fruits, 104–105
Divinity with Pecans, 102–103
Easy No-cook Fondant, 69
Easy No-cook Marshmallows, 126–127
Easy Raspberry Fruit Jellies, 128–130
Homemade Marshmallows, 125
Janet’s Romantic Chocolate Sauce, 61
Maple Creams, 224
Nutty Butter Crunch, 136–137
Nutty Caramel Corn, 158
Opera Fudge, 118
Peanut Brittle, 148–149
Pecan Brittle, 150
Pecan Pralines, 141
Pecan Rolls, 105–107
Penuche Fudge, 120
Pumpkin Caramels, 90
ratio to sugar, in caramels, 86

cornstarch, 126–127
counter space, 11, 24–25
couverture (chocolate), 51
crackers. See cookies and crackers
cream

heating properly, 60
heavy, 47
scalding, 229
whipping, 48

creams and cream-centered candies
Amaretto Kisses, 222
basics, 216–217
Bavarian Creams, 223
Butter Creams Decorated with Sprinkles

and Nuts, 218–219
Cherry Creams, 225

Chocolate Butter Creams, 220–221
cream-filled chocolates, 17
defined, 215
flavorings for, 221
Hand-shaped Eggs, 282–283
identifying contents, 221
Maple Creams, 224
storing, 226

Creamy Caramel Fondue Sauce, 64–65
Create-a-Cake Shop supplies, 322
crunches and crunch recipes

basics, 15, 135–136
chocolate coating, 137–138
Nutty Butter Crunch, 136–138
storing, 136

Crunchy Rice Bark, 205
cups, measuring, 27–28

• D •
dairy products

heating properly, 60
substitutions, 46–47
types of, overview, 13, 46–48

dark chocolate
Amaretto Kisses, 222
Bavarian Creams, 223
Cappuccino Truffles, 249
Caramel Corn with Peanuts and

Chocolate, 159
characteristics, 51–52 
Chocolate Cherries, 193–194
Chocolate Cognac Fondue, 63
Chocolate Cordial Cherries, 196–197
Chocolate Graham Crackers, 187
Chocolate-dipped Pretzels, 188–189
Coffee Truffles, 240
Dark Chocolate Truffles, 237
Dark Mint Truffles, 244–245
Fondant Mint Cream Centers, 76
Fondant Mint Wafers, 74–75
Janet’s Romantic Chocolate Sauce, 61
Mint Meltaways, 81
Pecan, Peanut and Almond Bark, 203
Peppermint Bark for Christmas, 207
Rum-flavored truffles, 243
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dates, candy using, 16
Decorated Chocolate-dipped Cookies, 301
decorating

dipped-chocolate candies, 181–183
edible transfer sheets for, 272
for identifying creams, 221
Kencraft Royal Icing for, 288
marshmallow-based treats, 291–292
painting molded chocolates, 275–276
rice cereal bars, 297
truffles, 233–235
white chocolate strings, 84

Dessert Nachos, 300
dipped treats

caramel dippings, 94
Chocolate Apricots, 194–195
Chocolate Cherries, 193–194
Chocolate Cordial Cherries, 196–197
chocolate dippings, 177–178
Chocolate Graham Crackers, 187
Chocolate Orange Peels, 195
Chocolate Strawberries, 192–193
Chocolate-dipped Pretzel Rods, 190–191
Chocolate-dipped Pretzels, 188–189
cookie- and cracker-based, 183–184
creams, 217
decorating techniques, 181–183
Dipped and Decorated Individual

Marshmallows, 292–293
Dipped and Decorated Rice Cereal 

Bars, 298
Dipped Chocolate Peanut Butter

Crackers, 186–187
Dipped Chocolate Sandwich Cookies,

184–185
fondues, 58–59
fruits and berries, basics, 191–192
Hand-dipped Nut Clusters, 210
hand-dipping candies, 178–180
marshmallows, 290–295
overview, 17
rice cereal bars, 296–297
tools for, 12
utensils and tools for, 38–39, 180–181

discount stores, 41
disposable plastic piping bag, 38

divinity
Divinity with Dried Fruits, 104–105
Divinity with Pecans, 102–103
flat, preventing, 333
history, 100
overview, 14
Pecan Rolls, 105–107
Plain Divinity, 100–101
preparation basics, 97–100
storing, 108

Donna’s Best Fudge, 115
double boiler, 31, 168–169
Dream Dates, 16
dry measuring cups, 28

• E •
Easter baskets, 17
Easter candies

Chocolate Nests, 283–284
Hand-shaped eggs, 282–283
Hollow Chocolate-molded Bunnies, 281
Solid Chocolate-molded Bunnies, 280

Easy No-cook Fondant, 68
Easy No-cook Marshmallows, 126–127
Easy Raspberry Fruit Jellies, 128–130
edible transfer sheets, 272, 274
egg white, powdered

Divinity with Dried Fruits, 104–105
Divinity with Pecans, 102–103
Pecan Rolls, 105–107
Plain Divinity, 101
uses for, 54

Eggnog Truffles, 286
equipment needs, 23
evaporated milk, recipes using

Amaretto Kisses, 222
Bavarian Creams, 223
Caramels, 88
characteristics and uses, 48
Chocolate Caramels, 89
Chocolate Nut Fudge, 116
Dessert Nachos, 300
Janet’s Romantic Chocolate Sauce, 61
Mississippi Mud Fudge, 116–117
Pumpkin Caramels, 90

extra dark chocolate, 52
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• F •
family treats. See children, making candy

with; kid-friendly recipes
fat content

and candy quality, 77
in dairy products, 47–48
and mouthfeel, 78

Father’s Day candies, 306
filberts. See hazelnuts, hazelnut flavoring
fillings, piping techniques, 72
flavorings

for ganache, 231–232
in Milk Chocolate Fondue, 62

foil wrappers
for candy gifts, 40
Christmas candies, 287
for molded chocolates, 267
for Valentine candies, 272

fondant sugar
Basic Fondant, 68, 70
Bavarian Creams, 223
Butter Creams Decorated with Sprinkles

and Nuts, 218–219
Cherry Creams, 225
Chocolate Butter Creams, 220–221
Chocolate Cordial Cherries, 196–197
in creams, 216
defined, 45
Divinity with Dried Fruits, 104–105
Divinity with Pecans, 102–103
Easy No-cook Fondant, 68
Fondant Mint Cream Centers, 76
Fondant Mint Wafers, 74–75
Maple Creams, 224
Pecan Rolls, 105–107
Plain Divinity, 101
preparing, 67–68
sticky, preventing, 331
storing, 71
uses for, 67

fondue
Brandy Blizzard, 64
Chocolate Cognac Fondue, 63
Creamy Caramel Fondue Sauce, 64–65
defined, 57

dipping utensils and techniques, 58–59
fondue sets, 58
history of, 61
Janet’s Romantic Chocolate Sauce, 61
Milk Chocolate Fondue, 62
overview, 14
romantic appeal, 21
storing, 66
tips for preparing, 59–60

food coloring
in Easy Raspberry Fruit Jellies, 128
in Hand-shaped Eggs, 282–283
in Holiday Popcorn, 285
for marking truffles, 235
overview, 54
for Painted Chocolates, 277–278

food processors, 12, 37
freezing and thawing

barks, 207
caramels, 91
chocolate, 176
clusters, 213
creams, 226
crunches, 136
divinity, 108
fondant, 71
fondue, 66
fudge, 122
mint candies, 77
pralines, 143
toffee, 140
truffles, 253, 335

fruit creams, 225
fruit jellies

basics, 123, 128
chocolate coating, 130
Easy Raspberry Fruit Jellies, 128–130
storing, 129, 130

fruit pectin, 54
fruits

Chocolate Apricots, 194–195
Chocolate Cherries, 193–194
Chocolate Orange Peels, 195
Chocolate Strawberries, 192–193
coated, dipping techniques, 191–192
cordials, cordializing, 196–197
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fruits (continued)
for dipping in fondue, 59
Divinity with Dried Fruits, 104–105
dried and candied, 194

fudge
as candy centers, 120–121
basics, 109–111
Chocolate Nut Fudge, 116
Donna’s Best Fudge, 115
Microwave Chocolate Pecan Fudge, 113
Microwave Rum Walnut Fudge, 114
Mississippi Mud Fudge, 116–117
mouthfeel, 110
nonchocolate fudges, 117
Opera Fudge, 118
overview, 14–15
Peanut Butter Balls, 121
Peanut Butter Fudge, 119
Penuche Fudge, 120
preparing in microwave, 20
Simple Microwave Fudge, 112
sticky, preventing, 333
storing, 122

• G •
ganache

defined, 227
for filling chocolate shells, 264–265
flavoring, 231–232
preparing, 227–231

gelatin, unflavored
Easy No-cook Marshmallows, 126–127
Fondant Mint Wafers, 74–75
Homemade Marshmallows, 125
in marshmallows, 124
overview, 54
source of, 127

gift bags, 312
gift candies

baskets for, 310–311
brittles, 153
chocolates for, 22
choosing a theme, 305–306
gift bags and other paper wrapping, 312
holiday ideas, 17–18
packaging ideas, 17–18, 306–312

ginger flavor, in Pumpkin Caramels, 90
glasses, packaging candies in, 308–309
graduation celebrations, candies for, 306
graham crackers, chocolate-dipped, 187
Grand Marnier Truffles, 241
granulated sugar

Basic Fondant, 70
Caramel Corn with Peanuts and

Chocolate, 159
Caramels, 88
Cashew Brittle, 151
Chewy Caramel Pralines, 142–143
Chocolate Caramels, 89
Chocolate Nut Fudge, 116
Coconut Brittle, 151
Divinity with Dried Fruits, 104–105
Divinity with Pecans, 102–103
Donna’s Best Fudge, 115
Easy No-cook Marshmallows, 126–127
Easy Raspberry Fruit Jellies, 128
Fondant Mint Wafers, 74–75
Homemade Marshmallows, 125
Mississippi Mud Fudge, 116–117
Nutty Butter Crunch, 136–137
Nutty Caramel Corn, 158
Opera Fudge, 118
Peanut Brittle, 148–149
Peanut Butter Fudge, 119
Pecan Brittle, 150
Pecan Pralines, 141
Pecan Rolls, 105–107
Plain Divinity, 101
Pumpkin Caramels, 90
ratio to corn syrup, in caramels, 86
uses for, 44
washing down technique, 86

grater, zester, 36
grocery stores, tools and supplies at, 41

• H •
half and half

Chewy Caramel Pralines, 142–143
Donna’s Best Fudge, 115
when to use, 48

hand tempering chocolate, 172–173
Hand-dipped Nut Clusters, 210
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hand-dipping techniques, 208–209. See also
dipped treats

Hand-shaped Eggs, 282–283
Hansel & Gretel Candy Kitchen, 328–329
Hauser Chocolatier candy-making 

supplies, 322
hazelnuts, hazelnut flavoring

in Hazelnut Truffles, 242–243
in Milk Chocolate Fondue, 62
overview, 50

heavy cream
Caramel Truffles, 238–239
characteristics and uses, 47
Coffee Truffles, 240
Confetti Champagne Truffles, 246–247
Dark Chocolate Truffles, 237
Dark Mint Truffles, 244–245
Grand Marnier Truffles, 241
Hazelnut Truffles, 242–243
Milk Chocolate Fondue, 62
Milk Chocolate Truffles, 236
Orange Juice Truffles Piped into 

Shells, 251
Rum-flavored truffles, 243
Truffles with Spirits, 252

Helen, Georgia Web site, 328
holiday ideas

brittles, 153
candy gifts, 17–18
Christmas candies, 206–207, 284–287
Easter candies, 279–284
Valentine candies, 271–278

Holiday Popcorn, 285
hollow molding

chocolate bunnies, 280–281
filling half of the mold, 261–262
joining two halves, 262–263

Homemade Marshmallows, 124–125
honey in Plain Divinity, 101
humidity. See also freezing and thawing

and candy recipe choices, 23
and divinity preparation, 98
protecting brittles from, 153
and working with chocolate, 171, 334, 335

hydroscopic candies, 153, 161

• I •
imprinted decorations, 182–183
infusion, flavoring ganache using, 231–232
ingredients

analyzing and, 20
chocolate, 13, 16–17, 50–53
dairy products, 13, 46–49
miscellaneous ingredients, 54
nuts, 13, 49–50
organizing, 11
preparing ahead of time, 22–23
sugars and sweeteners, 12, 43–46

Internet, as source candy-making 
supplies, 42

invert sugar
defined, 45
Divinity with Dried Fruits, 104–105
Divinity with Pecans, 102–103
Pecan Rolls, 105–107
Plain Divinity, 101
uses for, 97–98

invertase (enzyme)
Amaretto Kisses, 222
Bavarian Creams, 222
Butter Creams Decorated with Sprinkles

and Nuts, 218–219
characteristics and uses, 54
Cherry Creams, 225
Chocolate Butter Creams, 220–221
Chocolate Cordial Cherries, 196–197
in creams, 216
in divinity, 98
Divinity with Pecans, 102–103
Eggnog Truffles, 286
Maple Creams, 224
Plain Divinity, 101
in truffles, 335

• J •
Janet’s Romantic Chocolate Sauce, 61
jellied candies, 15
jellybeans in cream eggs, 282–283
jimmies. See sprinkles (jimmies),

decorating with
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• K •
Kencraft Royal Icing, 288
kid-friendly recipes. See also children,

making candy with
Cereal Clusters, 299
Chocolate Pizza, 303
Decorated Chocolate-dipped Cookies, 301
Dessert Nachos, 300
Dipped and Decorated Individual

Marshmallows, 292–293
Dipped and Decorated Rice Cereal 

Bars, 298
Skewered Marshmallows, 294
Ski Bum Marshmallow Treats, 295

kitchen and factory tours
Angell & Phelps, 325–326
Boehms Candies, Inc., 326
Buffett’s Candies factory, 326–327
Callie’s Candy Kitchen, 327
Charlie’s Chocolate Factory, 327–328
The Chocolate Tree, Inc., 328
Hansel & Gretel Candy Kitchen, 328–329
Lammes Candies factory, 329
Nichols Candies, Inc., 329
Old Kentucky Candies, Inc., 330
Richardson’s Candy House, 330
value of, 11

kitchen scales, 28–29
kitchen stores, 41
kitchens, home

basic candy-making tools, 12
cooling and storage tools, 39–40
counter and storage space, 11
counter space, 24–25
dipping utensils, 38–39
grater, zester, 36
knives, 33
marble slab, 38
measuring tools, 27–30
microwaveable bowls, 33
molds, 39
pastry brush, 34
piping bags, 38
pots and pans, 31–33
preparing before starting recipes, 22–23

ranges and microwaves, 25
refrigerators, 26
rolling pin, 36
scrapers, 36
small appliances, 37
small scoop, 36
sources of tools for, 41–42
spatulas, 34–35
strainers, 36
temperature and humidity in, 11, 24

knives, 12, 33

• L •
Lammes Candies factory, 329
leakers, defined, 180
leather gloves, 157
lecithin, soy

Almond Butter Toffee, 139
overview, 54
in toffee, 138

liqueurs and brandies
Brandy Blizzard, 64
Chocolate Cognac Fondue, 63
Grand Marnier Truffles, 241
Microwave Rum Walnut Fudge, 114
Milk Chocolate Fondue, 62

liquid measuring cups, 28
liquid sweeteners, 46
liquor, chocolate, 51–53
lollipop sticks, cautions about, 290
lollipops, chocolate, 259

• M •
macadamia nuts, 50
machine tempering chocolate, 174–175
Make ’n Mold Shop candy-making supplies,

322–323
maple flavoring

Maple Creams, 224
Pecan Pie Truffles, 250

maraschino cherries
Cherry Creams, 225
Chocolate Cherries, 193–194

350 Candy Making For Dummies 

37_597345 bindex.qxd  7/29/05  7:28 PM  Page 350



Chocolate Cordial Cherries, 196–197
Chocolate Pizza, 303

marble slab
for fondant, 68
uses for, 12, 38

margarine, 47
marshmallows, marshmallow-based treats

basics, 123, 124, 289–292
Caramel-coated Marshmallows Rolled in

Nuts, 94–95
Chocolate Pizza, 303
Dipped and Decorated Individual

Marshmallows, 292–293
Easy No-cook Marshmallows, 126–127
Homemade Marshmallows, 124–125
Mississippi Mud Fudge, 116–117
origins of, 127
overview, 15
Skewered Marshmallows, 294
Ski Bum Marshmallow Treats, 295
techniques for coating, 127

marzipan
basics, 123, 130–131
recipe for, 131
rolling and cutting, 132
uses for, 15

measuring tools
kitchen scales, 28–29
measuring cups, 27–28
measuring spoons, 28
overview, 12
thermometers, 29–30

meltaways
basics, 77–79
Chocolate Meltaways, 82
Chocolate Orange Bites, 83
chocolate to fat ratio, 78
cutting, 78–79
defined, 67
Mint Meltaways, 81
overview, 14
Peanut Butter Meltaways, 80
Raspberry Delights, 83
storing, 79

melting. See also tempering chocolate
caramel, 64
chocolate, 60, 166 –170
versus tempering, 166

microwave ovens
bowls for, 33
for fudge, 20, 110–111
heating fondant using, 76
melting caramel, 64
melting chocolate in, 60, 169–170
uses for, overview, 25

microwave recipes
Chocolate Nut Fudge, 116
Microwave Chocolate Pecan Fudge, 113
Microwave Rum Walnut Fudge, 114
Mississippi Mud Fudge, 116–117
Peanut Butter Balls, 121
Simple Microwave Fudge, 112

milk chocolate. See also chocolate
Almond Butter Toffee, 139
Amaretto Kisses, 222
Bavarian Creams, 223
Butter Creams Decorated with Sprinkles

and Nuts, 218–219
Cappuccino Truffles, 249
Caramel Pecan Clusters, 96
Caramel Truffles, 238–239
Cereal Clusters, 299
characteristics, 52
Cherry Creams, 225
Chocolate Butter Creams, 220–221
Chocolate Cognac Fondue, 63
Chocolate Discs with Edible 

Transfers, 275
Chocolate Graham Crackers, 187
Chocolate Meltaways, 82
Chocolate Nests, 283–284
Chocolate Orange Bites, 83
Chocolate Pizza, 303
Chocolate Strawberries, 192–193
Chocolate-dipped Pretzel Rods, 190–191
Chocolate-dipped Pretzels, 188–189
Christmas Molded Candies, 288
Crunchy Rice Bark, 205
Decorated Chocolate-dipped Cookies, 301
Dipped and Decorated Individual

Marshmallows, 292–293
Dipped Chocolate Peanut Butter

Crackers, 186–187
Dipped Chocolate Sandwich Cookies,

184–185
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milk chocolate (continued)
Grand Marnier Truffles, 241
Hand-dipped Nut Clusters, 210
Hand-shaped Eggs, 282–283
Hazelnut Truffles, 242–243
Hollow Chocolate-molded Bunnies, 281
Maple Creams, 224
Milk Chocolate Fondue, 62
Milk Chocolate Truffles, 236
Molded Clusters, 211
Nutty Butter Crunch, 136–137
Orange Juice Truffles Piped into 

Shells, 251
Painted Chocolates, 277–278
Peanut Butter Balls, 121
Peanut Butter Cups, 212
Peanut Butter Meltaways, 80
Pecan, Peanut and Almond Bark, 203
Pecan Pie Truffles, 250
Skewered Marshmallows, 294
Ski Bum Marshmallow Treats, 295
Solid Chocolate-molded Bunnies, 280
Solid Chocolate-molded Hearts, 273–274
Truffles with Spirits, 252

milk, whole
Creamy Caramel Fondue Sauce, 65
heating properly, 60
Opera Fudge, 118
Peanut Butter Fudge, 119
Penuche Fudge, 120
Simple Microwave Fudge, 112
uses for, 48

mint flavoring
Dark Mint Truffles, 244–245
Fondant Mint Cream Centers, 76
Fondant Mint Wafers, 74–75
Mint Meltaways, 81
Peppermint Bark for Christmas, 206–207
types of, 71–72

Mississippi Mud Fudge, 116
mixers

for creams, 216
for divinity, 99

overview, 12
uses for, 37

mixing tools, 34
molded chocolates

basics, 256–258
chocolate shells, 263–265
Christmas Molded Candies, 288
foil wrappers, 267, 287
hollow molding, 261–263
Molded Clusters, 211
molds for, 255, 256
overview, 17
packaging ideas, 267–268
painted decorations on, 275–276
paper cup wrappers, 266–267
Solid Chocolate-molded Bunnies, 280
Solid Chocolate-molded Hearts, 273–274
solid molding techniques, 258–260
stuck, preventing, 335–336

molds, chocolate
cleaning and storing, 268
painting insides of, 275–276
source for, 272
types of, 39, 255
using, basics, 256

Mother’s Day candies, 306
mouthfeel

and fat content, 78
fudge, 110
meltaways, 79
and tempering chocolate, 171

mugs and cups, packaging candies in,
306–309

• N •
National Confectioner’s Association Web

site, 317
National Products Company candy-making

supplies, 323
Nichols Candies, Inc., 329
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no-cook recipes
Easy No-cook Fondant, 69
Easy No-cook Marshmallows, 126–127

nonchocolate fudges, 117–120
notebooks, for documenting recipes, 25
The Nut Factory candy recipes, 317
nut-based candies

brittles, 15
crunches, 15
crunches, toffees and pralines, 135
popcorns, 15
pralines, 15
toffee, 15

nutmeg
Eggnog Truffles, 286
Pumpkin Caramels, 90

nuts. See also peanuts
Almond Butter Toffee, 139
Amaretto Kisses, 222
Basic Marzipan, 131
Cappuccino Truffles, 249
Caramel Pecan Clusters, 96
Caramel-coated Marshmallows Rolled in

Nuts, 94–95
Chewy Caramel Pralines, 142–143
Chocolate Nut Fudge, 116
Chocolate Pizza, 303
cooking time, 156
decorating with, 182
Divinity with Pecans, 102–103
Dream Dates, 16
Hand-dipped Nut Clusters, 210
with marshmallow-based treats, 291
Microwave Chocolate Pecan Fudge, 113
Milk Chocolate Fondue, 62
Mississippi Mud Fudge, 116–117
mixing with tempered chocolate, 200
Molded Clusters, 211
Nutty Butter Crunch, 136–137
Nutty Caramel Corn, 158
overview, 13, 49
Pecan Brittle, 150
Pecan, Peanut and Almond Bark, 203
Pecan Pie Truffles, 250

Pecan Pralines, 141
Pecan Rolls, 105–107
raw versus roasted, 50
types of, overview, 49–50

• O •
offset stainless steel spatula, 35
oils for flavoring ganache, 231
Old Kentucky Candies, Inc. factory, 330
Opera Fudge, 118
Orange Juice Truffles Piped into Shells, 251
orange peels, candied, chocolate-

dipped, 195

• P •
packaging ideas

baskets, 310–311
boxes and tins, 309–310
gift bags and other paper wrapping, 312
glasses, 308–309
molded chocolates, 266–268
mugs and cups, 307–308
trays, 311–312

Painted Chocolates, 277–278
pans

buttering for fudge, 111
chocolate coating device, 196
pouring marshmallow into, 126
preparing for fruit jellies, 129

paper cup wrappers, 40, 266–267
parchment paper triangles piping bag, 38
pastry brush, 34
peanut butter

Chocolate-dipped Pretzel Rods, 191
Dipped Chocolate Peanut Butter

Crackers, 186–187
Peanut Butter Balls, 121
Peanut Butter Cups, 212
Peanut Butter Fudge, 119
Peanut Butter Meltaways, 80
Tiger Butter, 204
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peanuts
Caramel Corn with Peanuts and

Chocolate, 159
Coconut Brittle, 151
history, 149
overview, 49
Peanut Brittle, 148–149
Pecan, Peanut and Almond Bark, 203

pecans
Caramel Pecan Clusters, 96
Caramel-coated Marshmallows Rolled in

Nuts, 94–95
Chewy Caramel Pralines, 142–143
Chocolate Nut Fudge, 116
Chocolate Pizza, 303
Divinity with Pecans, 102–103
Hand-dipped Nut Clusters, 210
Microwave Chocolate Pecan Fudge, 113
Mississippi Mud Fudge, 116–117
Nutty Butter Crunch, 136–137
Pecan Brittle, 150
Pecan, Peanut and Almond Bark, 203
Pecan Pie Truffles, 250
Pecan Pralines, 141
Pecan Rolls, 105–107
uses for, 49, 158

pectin, fruit, uses for, 54
Penuche Fudge, 120
Peppermint Bark for Christmas, 206–207
piped candies, 247–252
piping bag

overview, 12
technique, 73
types of, 38
uses for, 72
using for truffles, 248
using, tips, 72–73

pizza, chocolate, 302–303
Plain Divinity, 100–101
plastic wrap, 40
popcorn salt, 54,80
popcorn, sweetened

basics, 155–157
Caramel Corn with Peanuts and

Chocolate, 159
Holiday Popcorn, 285
Nutty Caramel Corn, 20, 158
origins of popcorn, 160

specialized salt for, 54, 80
storing, 161–162
types of, 15
White Chocolate Popcorn, 160–161

pots and pans
baking pans and liners, 32–33
cookie sheets, 33
double boiler, 31
fondue sets, 58
overview, 12
saucepans, 32

pouring and spreading marshmallow, 126
powdered egg white, uses for, 54
praline recipes

Chewy Caramel Pralines, 142–143
Pecan Pralines, 141

pralines
basics, 135, 140, 142
freezing and thawing, 143
overview, 15
storing, 140

Praslin, Cesar de Plessis (praline 
inventor), 142

pretzels, chocolate-dipped
Chocolate-dipped Pretzel Rods, 190–191
Chocolate-dipped Pretzels, 188–189

Pumpkin Caramels, 90–91

• R •
racks, cooling, 40
ranges, stove tops, using for candy-

making, 25
raspberries, raspberry flavor

cordializing raspberries, 197
Easy Raspberry Fruit Jellies, 128
Raspberry Delights, 83

Razzle Dazzle Recipes Web site, 317–318
Recipe Goldmine candy recipes, 318
recipes

for family and kids, 20–21
modifying or creating your own, 13
for romance, 21
for special occasions, 21–22
starting simply, 19–20

refrigerators, making space in, 26
reusable cloth piping bag, 38
rice cereal bars, ready-made, 296
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rice cereal treats
Crunchy Rice Bark, 205
Dipped and Decorated Rice Cereal 

Bars, 298
Richardson’s Candy House factory, 330
rolling pin, 36, 131
room temperature, 171–172
Royal Icing (Kencraft), 288
rubber spatula, 34–35
rum flavoring, recipes using

Bavarian Creams, 223
Rum-flavored truffles, 243
Truffles with Spirits, 252

• S •
sage in Pumpkin Caramels, 90
Saint Valentine, 276
salt, popcorn, 54, 80
salted butter, 47
salted versus unsalted nuts, 50
sanded (sugar-coated) fruit jellies, 128
sandwich cookies, dipped, 184–185
saucepans

melting caramel in, 64
preparing caramel in, 86
types needed, 32

scalding
cream, temperature for, 62
defined, 60

scales, kitchen, 28–29
scoop, small, 36
scooping divinity, 102
scrapers, 36
seized chocolate, 78
semi-sweet chocolate

characteristics, 52
Janet’s Romantic Chocolate Sauce, 61
Microwave Chocolate Pecan Fudge, 113
Microwave Rum Walnut Fudge, 114
Tiger Butter, 204

shells, chocolate
creating, 263–265
for Orange Juice Truffles Piped into

Shells, 251
for Truffles with Spirits, 252

short bite, defined, 88
silpat slab, substituting for marble, 68

Simple Microwave Fudge, 112
Skewered Marshmallows, 294
Ski Bum Marshmallow Treats, 295
softened butter, 69
solid molding techniques

chocolate bunnies, 279
flat molding, 259–260
hearts, 273–274
three-dimensional molding, 259–260

solid sweeteners, 43–46
soy lecithin, 54, 138–139
spatulas, 12, 34–35
spinning apples, 94
spoons

for measuring, 28
types needed, 34

sprinkles (jimmies)
Chocolate-dipped Pretzels, 188–189
Christmas Molded Candies, 288
Confetti Champagne Truffles, 246–247
decorating with, 182
Grand Marnier Truffles, 241
for marshmallow-based treats, 291, 292

stand ups, 98
Sterno fuel, 58
storage containers, 12, 40
storing

barks, 207
caramels, 91
chocolate candies, 51, 175–176, 278, 281
chocolate-dipped fruits, 194–195
clusters, 213
creams, 226
crunches, 136
divinity, 108
fondant, 71
fondue leftovers, 66
fruit jellies, 129
fudge, 122
marshmallow treats, 95, 124, 294, 295
meltaways, 79
mint candies, 75, 77
nuts, 50
sweetened popcorn, 161–162
truffles, 253

stove tops, ranges, using for candy-
making, 25

strainers, 36
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strawberries
chocolate-dipped, 192
cordializing, 197
for dipping in chocolate, 191–192
for dipping in fondue, 59, 61, 62, 64

stretching brittle, 147
stringing, drizzling chocolate

for decorating chocolate-covered
cookies, 185, 187

for decorating truffles, 187
defined, 182
skewers for, 291

substitutions
for butter, 47
for cream, 47
in fruit jellies, 128
for gelatin, 127
for half and half, 48
for invert sugar, 98
for marble slabs, 68
for milk chocolate, 62
for peanuts, 149
for pecans, 103

sugars and sweeteners, overview, 12–13,
44–46. See also specific sugars and
sweeteners

supplies, where to buy, 319–323
sweet butter, 47
sweetened condensed milk, 49

• T •
temperature

for blending ganache, 230–231
for candy making, 29–30
for caramel cooking, 87
for chunk tempering chocolate, 173
for cooking chocolate, 30
for cooking fudge, 110
of kitchen, 11
for long-term chocolate storage, 278
for making marshmallows, 125, 126
for melted caramel, 64–65
for melting chocolate, 169
for mixing nuts with tempered 

chocolate, 200
for molding chocolate, 257
for pouring molded chocolate, 336
for preparing brittles, 146

for preparing crunches, 136
for preparing toffee, 138
for scalding cream, 62
for storing chocolate, 176
for sweetened popcorn, 156
for tempering chocolate, 171, 172–173

tempering chocolate
atmospheric issues, 171–172
basics, 170
chunk tempering, 173–174
defined, 16, 166 
hand tempering, 172–173
machine tempering, 37, 174–175
mixing nuts into, 200
preparing for, 171
versus melting, 60, 166
when needed, 167

That’s My Home candy recipes, 318
thermometers, 24, 29–30
Tiger Butter, 204
toffee

Almond Butter Toffee, 139
basics, 135, 138
overview, 15
storing, 138, 140

tools
chocolate molds, 39
for cooling and storage, 39–40
dipping utensils, 38–39
finding, tips for, 41–42
grater, zester, 36
knives, 33
marble slab, 38
measuring tools, 27–30
microwaveable bowls, 33
overview, 12
pastry brush, 34
piping bags, 38
pots and pans, 31–33
rolling pin, 36
scrapers, 36
small scoop, 36
spatulas, 34–35
spoons and whisks, 34
strainers, 36

toppings
Butter Creams Decorated with Sprinkles

and Nuts, 218–219
Caramel Dessert Apples, 92–94
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Chocolate Pizza, 303
Dipped and Decorated Individual

Marshmallows, 292–293
for marshmallow-based treats, 291
Skewered Marshmallows, 294
technique for adding, 219

tortilla chips, caramel-coated, 300
tours of candy kitchens and factories,

325–330 
transfer sheets, edible, 272, 274
trays, presenting gift candies on, 311–312
troubleshooting

caramel, 331–332
chocolate candies, 334–335
divinity, 333
fondant sugar, 331
fudge, 333
molded chocolates, 335–336
truffles, 335

truffles
basics, 227–231
Cappuccino Truffles, 248–249
Caramel Truffles, 238–239
Coffee Truffles, 240
Confetti Champagne Truffles, 246–247
Dark Chocolate Truffles, 237
Dark Mint Truffles, 244–245
Eggnog Truffles, 286
Grand Marnier Truffles, 241
Hazelnut Truffles, 242–243
Milk Chocolate Truffles, 236
mold formation, preventing, 335
Orange Juice Truffles Piped into 

Shells, 251
origins of, 239
overview, 17
Pecan Pie Truffles, 250
piped, basics, 247–248
preparing ganache, 227–232
romantic appeal, 21
Rum-flavored Truffles, 243
shaping, 232–233
shell-molded, 263–265
storing, 253
Truffles with Spirits, 252

• U •
unflavored gelatin

Easy Raspberry Fruit Jellies, 128
overview, 54

unsweetened chocolate
Amaretto Kisses, 222
Bavarian Creams, 223
Chocolate Butter Creams, 220–221
Chocolate Caramels, 89
Chocolate Nut Fudge, 116

unsweetened chocolate, characteristics,
51. See also chocolate

• V •
Valentine candies

Chocolate Discs with Edible 
Transfers, 275

ideas for, 17, 306
molded chocolates, 272
Painted Chocolates, 277–278
Solid Chocolate-molded Hearts, 273–274

vanilla flavoring
Butter Creams Decorated with Sprinkles

and Nuts, 218–219
Cashew Brittle, 151
Cherry Creams, 225
Chewy Caramel Pralines, 142–143
Chocolate Butter Creams, 220–221
Divinity with Dried Fruits, 104–105
Divinity with Pecans, 102–103
Donna’s Best Fudge, 115
Easy No-cook Fondant, 69
Easy No-cook Marshmallows, 126–127
Homemade Marshmallows, 125
Mississippi Mud Fudge, 116–117
Opera Fudge, 118
Peanut Butter Fudge, 119
Pecan Pralines, 141
Pecan Rolls, 105–107
Penuche Fudge, 120
Plain Divinity, 101
Simple Microwave Fudge, 112

velvets. See meltaways
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• W •
walnuts

Microwave Rum Walnut Fudge, 114
Rum-flavored Truffles, 243
uses for, 49

washing down sugar technique, 86
water

for cleaning thermometers, 30
in double boilers, 31
drops of, in chocolate, preventing, 31, 78,

167
in fondant, 67–68
removal of, in evaporated and condensed

milk, 48–49
weather

and candy recipe choices, 23
and divinity preparation, 98

Web sites
About.com candy recipes, 315
Angell & Phelps, 325–326
Boehms Candies, Inc., 326
Burke Candy candy-making supplies, 320
Cakes ’N Things, 320
Callie’s Candy Kitchen, 327
Candyland Crafts, 321
Carrie’s Chocolates candy recipes, 316
Charlie’s Chocolate Factory, 328
Chef 2 Chef Culinary Portal candy

recipes, 316
Chocolate Cuisine candy recipes, 316
The Chocolate Tree, Inc., 328
Chocosphere, 321
Chocovision, 321
CooksRecipes.com candy recipes,

316–317
Create-a-Cake Shop, 322
Hansel & Gretel Candy Kitchen, 329
Hauser Chocolatier, 322–323
Kencraft Royal Icing, 288
Lammes Candies, 329
Make ‘n Mold Shop, 323
National Confectioners Association, 317
National Products Company, 323
The Nut Factory candy recipes, 317
Old Kentucky Candies, Inc., 330
Razzle Dazzle Recipes candy recipes,

317–318

Recipe Goldmine candy recipes, 318
Richardson’s Candy House, 330
That’s My Home candy recipes, 318
for Valentine candy supplies, 272
Williams-Sonoma, 323

whipping cream
Brandy Blizzard, 64
Caramels, 88
characteristics, 48
Chocolate Caramels, 89
Chocolate Cognac Fondue, 63
Pumpkin Caramels, 90

whisks, 12, 34
white chocolate

Brandy Blizzard, 64
Cappuccino Truffles, 249
characteristics, 53
Chocolate Orange Bites, 83
Chocolate Pizza, 303
Chocolate-dipped Pretzel Rods, 190–191
Chocolate-dipped Pretzels, 189
Confetti Champagne Truffles, 246–247
decorating with, 84
Dipped Chocolate Peanut Butter

Crackers, 186–187
Eggnog Truffles, 286
Hand-shaped Eggs, 282–283
Hazelnut Truffles, 242–243
Holiday Popcorn, 285
Painted Chocolates, 277–278
Pecan, Peanut and Almond Bark, 203
Peppermint Bark for Christmas, 206–207
Ski Bum Marshmallow Treats, 295
Tiger Butter, 204
White Chocolate Popcorn, 160–161

whole milk. See milk, whole
Williams-Sonoma candy-making 

supplies, 323
wrapping

caramels, 91
chocolate bunnies, 281
divinity, 108
fudge, 122
molded chocolates, 267–268
sweetened popcorn, 161–162
wax paper for, 40
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