SUGAR COOKERY…RECIPES
FOODS & NUTRITION I



NAME:  _______________________________

OREO COOKIE CANDY        (A dipped candy)
1# 2 oz. pkg. Oreo Cookies

12 oz. softened cream cheese

Chocolate almond bark (about ½ pkg.)

White almond bark (about 2-3 squares)

Using a food processor, crush the Oreo cookies into fine crumbs.  Add softened cream cheese to crumbs and blend well. Your hands may work best for that.  Form into balls, no larger than ¾” diameter (they will get larger when coated with chocolate).  Place balls in 9 x 13” pan lined with wax paper.  Put wax paper between layers, as needed.  Put on lid, and either freeze for one hour OR refrigerate overnight.  Dip in chocolate;  shake off excess;  put on wax paper-lined pan until chocolate is set.  If you make this coating too heavy, the chocolate will pool around the candy. This is not desirable.  
When chocolate almond bark is set, melt white almond bark.  Use a spoon or fork to drizzle the white chocolate in a zigzag pattern over the candy balls.  You may need to thin the almond bark with shortening. Do not overheat this white almond bark, as it will darken the color. The drizzle looks best if it is applied all in one direction. Makes 3-4 dozen.

BLUE RIBBON FUDGE     (A crystalline candy… needs a large block of time to complete)
2 cups granulated sugar

6 oz. can evaporated milk

2, 1 oz. squares unsweetened chocolate

Dash of salt

1 tsp. light corn syrup

2 T. butter

1 tsp. vanilla

½ cup chopped walnuts

Butter sides of heavy, 2 quart saucepan.  In it, combine sugar, evaporated milk, chocolate squares, salt, and corn syrup.  Cook and stir over medium heat till chocolate melts and sugar dissolves.  Cook to soft ball stage (236º).  Immediately remove from heat.  Add the butter WITHOUT STIRRING. Cool to lukewarm (110º).  Add vanilla and beat vigorously till fudge stiffens and loses its gloss.  Quickly stir in walnuts.  Push, don’t scrape sides, into buttered shallow pan.  Score while warm;  cut when firm.

(Scoring the candy means to run a knife through the fudge where you plan to make cuts, cutting down only about ¼ of the depth.  If you have success making this recipe, it should be velvety smooth without a dry graininess.)

(Two non-crystalline candies.  You’re working with a sugary mixture well over the boiling point… use extreme caution! )

PEANUT BRITTLE 
2 cups granulated sugar

1 cup light corn syrup

2 cups raw Spanish peanuts

1 T. butter
1 tsp. baking soda

Heat and stir sugar, syrup, and 1 cup water in a heavy, large saucepan till sugar dissolves. Cook over medium heat to soft ball stage (234º).  Add nuts and ½ tsp. salt.  Cook to hard crack stage (305º), stirring often.  Remove from heat.  Quickly stir in butter and soda. (watch this closely…. the chemical reaction is really cool!)   Pour at once onto a well-buttered 15 x 10 x 1 inch pan sitting on a heat-proof counter or hot pad.  Spread out the brittle with a spatula.  Break up when cold.  

If you have success with this recipe, the candy will NOT stick in your teeth when you eat it.  Brittle is normally made in the winter, when humidity levels are low. High humidity can ruin a batch of brittle, even when you’re careful. 

Clean-up is a challenge!  You will need to run all utensils under hot water, or may need to put water in the pan and put it back on the burner to heat it. Be careful of where you set any sugar-covered utensils, so counters and stovetops aren’t covered with hard sugar when you’re done! 

ALMOND BUTTER CRUNCH    (resembles a Heath candy bar)

1 cup butter or margarine

1 cup sugar

1 T. light corn syrup

½ cup coarsely chopped toasted almonds

4 oz. milk chocolate, coarsely chopped

½  cup finely chopped toasted almonds
Melt butter in heavy, 2-qt. saucepan. Add sugar.  Stir over medium heat till sugar dissolves.  Add 3 T. water and the corn syrup.  Cook over medium heat, stirring often, to soft crack stage (290º), about 12 minutes.  Watch very carefully after 280º.  Remove from heat;  quickly stir in coarsely chopped almonds.  Spread on buttered baking sheet, sitting on heat-proof surface or hot pad.  Immediately sprinkle chopped chocolate over top;   let stand a few minutes.  Spread the chocolate over the entire surface of the brittle.  Sprinkle with finely chopped almonds.  Chill till firm.  Break into pieces. 

HOMEMADE CANDY MAKES A GREAT GIFT!

