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Double-boiler

Chocolate Chopper

Pastry Bags

Candy Molds

Candy Making Tools



http://gourmetcandymaker.com/Category/candy-making-
basics/

Hard Candy Basics…all in the Sugar!

Stages of Cooking Sugar

Thread 234 degrees F

Softball 239 degrees F

Medium Ball 250 degrees F

Firm Ball 265 degrees F

Soft Crack 289 degrees F

Hard Crack 313 degrees F

Caramel 338 degrees F

http://gourmetcandymaker.com/Category/candy-making-basics/


Hard Candy

Apple Sugar (1902) ★★★★★

3:00 AM  1900s , 20th century , 5 stars , candy , dessert , 

edwardian , gluten-free , united states  15 Comments

Note: hard crack stage is usually for making things such as 

brittle and lollipops and equates to 300-310ºF (149-154ºC).

Original Recipe:

APPLE SUGAR. (Germany.)

Boil 1 pint of the juice of cooked apples, or as much cider with 

2 pounds of sugar, until it cracks when dropped in cold water. 

Take out in spoonfuls, twist into sticks, dust with sugar as 

above, for use.

Modernized Recipe:
(Adapted from With a Saucepan over the Sea)

2 cups APPLE CIDER
2 lbs SUGAR
POWDERED SUGAR

1. In a medium pot, boil the apple cider with the sugar over 
medium heat until it cracks when dropped in cold water. This 
took a little over an hour for me. Be careful not to burn the 
sugar by heating it too hot. In the end stages, stirring is 
essential.
2. Set out a plate or cookie sheet with powdered sugar for 
dusting. When the candy has cooled enough that you can 
touch it, but is not too hard that you can't shape it, drop 
spoonfuls into the powdered sugar. Roll into sticks and twist. 
When you twist there should be some resistance, otherwise it 
will break. Coat with powdered sugar and set aside to cool and 
harden.http://kitchenhistoric.blogspot.ca/2012/05/apple-sugar-1902.html

http://kitchenhistoric.blogspot.ca/2012/05/apple-sugar-1902.html
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CHOCOLATE
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Test Your Chocolate Knowledge

• Who discovered milk chocolate?

Answer: Henri Nestle and Daniel Peter in Switzerland in the 1870s

• What does it mean if your chocolate has “bloomed?”

Answer: When your chocolate becomes covered in white powdery 
splotches and feels rough and grainy. This usually happens because it 
was stored too warm and has picked up moisture.

• What does it mean if chocolate is “in temper?”

Answer: The cocoa butter crystals are stable and it has a shiny, glossy 
sheen.



http://gourmetcandymaker.com/Category/candy-making-basics/

 NEW to Candy Making- Gourmet Candy Making for Beginners
 Stages of Cooking Sugar
 The Candy Makers Pantry
 Tools & Utensils for Candy Making
 Selecting the best Chocolate for your recipe
 Tempering Chocolate, Step by Step VIDEO

http://gourmetcandymaker.com/Category/candy-making-basics/
http://gourmetcandymaker.com/new-to-candy-making-gourmet-candy-making-for-beginners/
http://gourmetcandymaker.com/stages-of-sugar/
http://gourmetcandymaker.com/the-candy-makers-pantry/
http://gourmetcandymaker.com/tools-and-utensils-for-gourmet-candy-making/
http://gourmetcandymaker.com/select-the-best-chocolate/
http://gourmetcandymaker.com/tempering-chocolate/


Lemon-lime Sugar Cookie Truffles
http://www.singforyoursupperblog.com/2010/07/06/lemon-lime-sugar-cookie-truffles/



1 batch of sugar cookie dough (I used a store-bought mix, but 
you can use any recipe you like!)
zest and juice of 1 large lemon and 1 large lime
1 1/2 blocks cream cheese (12 ounces) at room temperature
1 package white chocolate candy coating
colored sprinkles or coarse sugar, for garnish
Preheat oven to 350 degrees. Prepare the cookie dough as 
directed on package or recipe; add in the zest and juice of the 
lemon and lime and mix well. Spread the cookie dough in a 
greased 9×9 baking dish and bake for 30-40 minutes, or until 
cookies are fully baked. Cool completely.
When cookies are cooled, using your hands, remove from the 
dish and crumble into the bowl of a stand mixer or food 
processor (small chunks are fine). Add in the cream cheese and 
mix until the cookie crumbs and cream cheese are completely 
mixed together. Roll into 1-1 1/2 inch balls and refrigerate for at 
least 1 hour.
When the balls are thoroughly chilled, melt the white 
chocolate candy coating in the microwave, or over a double 
boiler. Carefully dip each ball into the white chocolate and turn 
to coat. Remove with a tooth pick and set on a cookie sheet 
lined with wax paper. Top with sprinkles. Repeat until all the 
balls are coated. Store in the refrigerator.



what you need

36 OREO Cookies, finely crushed, divided

1 pkg. (8 oz.) PHILADELPHIA Cream Cheese, softened

4 pkg. (4 oz. each) BAKER'S Semi-Sweet Chocolate, broken into pieces, melted

make it

RESERVE 1/4 cup cookie crumbs. Mix cream cheese and remaining cookie 

crumbs until blended.

SHAPE into 48 (1-inch) balls. Freeze 10 min. Dip in melted chocolate; place on 

waxed paper-covered rimmed baking sheet. Sprinkle with reserved cookie crumbs.

REFRIGERATE 1 hour or until firm.

kraft kitchens tips

HOW TO MELT CHOCOLATE

Place chocolate in microwaveable bowl. Microwave on HIGH 2-1/2 min. or until 

chocolate is completely melted, stirring every 30 sec.

HOW TO EASILY DIP TRUFFLES

To easily coat truffles with the melted chocolate, add truffles, in batches, to bowl 

of melted chocolate. Use 2 forks to roll truffles in chocolate until evenly coated. 

Remove truffles with forks, letting excess chocolate drip back into bowl. Place 

truffles on prepared baking sheet; let stand until firm.

HOW TO STORE

Store in tightly covered container in refrigerator.

This is the stuff that dreams are made of: Oreo Cookie crumbs are blended with cream cheese and covered with a 

chocolate shell for the best-tasting truffles ever. time

prep:30 min

total:1 hr 30 min 

servings total:48 servings

Easy OREO Truffles

http://www.kraftrecipes.com/recipes/easy-oreo-truffles-95085.aspx



Chocolate Tasting
• http://www.theguardian.com/lifeandstyle/2009/apr/06/paul-a-

young-chocolate-tasting-notes

• http://web.mit.edu/~chocolatiers/EventRelated/ChocolateTasting/ch
ocolate-tasting-handout.pdf

Having your own chocolate tasting at home

• http://www.divinechocolate.com/uk/sites/default/files/img/TastingG
uide.pdf

• http://www.bhg.com/recipes/party/party-ideas/a-chocolate-tasting-
party/

http://www.theguardian.com/lifeandstyle/2009/apr/06/paul-a-young-chocolate-tasting-notes
http://web.mit.edu/~chocolatiers/EventRelated/ChocolateTasting/chocolate-tasting-handout.pdf
http://www.divinechocolate.com/uk/sites/default/files/img/TastingGuide.pdf
http://www.bhg.com/recipes/party/party-ideas/a-chocolate-tasting-party/


How to Taste Chocolate

• Cleanse your palate

• Allow the chocolate to come to room temperature

• Look at the chocolate

• Smell the Chocolate

• Start with the darkest chocolates first

• Tasting:
1. Allow the chocolate to melt on the tongue.

2. Use the tongue to coat the mouth fully when melted.

3. Breathe deeply while tasting – this will help the flavours develop.

4. Munch or chew the chocolate on a second tasting as this will release other individual aromas and flavours.



Gadgets to Goulash 2015

• March 16th International Cuisine.  Share your

favorite recipes.

• April 27th Simple Cake Decorating 

• May 18th Special Diet Cooking

(Gluten-free, Dairy-free etc.)

Bring your recipes to share!

Gadget Show & Tell


