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Introduction 



 





FRUIT 
Candied Apricots 

 



Soak a pound of apricots for 2–3 hours, no longer. Then 
drain thoroughly. Take 2 cups of sugar and a cup of water and 
boil until it threads. Add apricots and cook slowly until almost 
all the juice is absorbed. Remove from fire, shape and roll in 
granulated sugar. 
 

Candied Cherries 
Use the best Morellos for this purpose. Weigh the cherries, 
stone them, and sprinkle half their weight in sugar. Let stand 
overnight in the ice chest. In the morning remove the cherries, 
pour off all liquid into preserving kettle. Let boil for half an 
hour. Divide the fruit into small amounts and cook each 
amount in syrup for 20 minutes. Remove all fruit from syrup 
and cook it until it is thick and ropy. Spread cherries on 
baking sheets, cover with cheesecloth, and place in the sun. 
Pour some of the heated syrup on the cherries daily, and turn 
them. When the syrup has all been absorbed and the cherries 
are well dried, pack in small jars. The whole process takes about 
10 days. 
 

Candied Orange Peel 
Cut the peel into thin strips. Boil in clear water 2–3 

hours, changing water until you can piece it with a straw. 
When boiled soft, weigh it. Add the same weight of sugar and 



1/2 cup cold water to a pound. Let simmer 1/2 hour, then 
remove from stove and roll the peel in granulated sugar. 
 

Date Creame 
Take confectioner’s sugar and moisten with a few drops 

of flavoring and sweet milk. When moist enough to shape, 
make small balls. Take the stones out of the dates and press in 
cream. Let a little come out at side and ends. 
 

Fig Candy 
1 cup sugar   1/3 cup water 
1/4 teaspoon cream of tartar 

Put first two ingredients in pan and put over the fire 
and boil to an amber color, but do not stir while boiling. Stir in 
cream of tartar just before removing from the fire. Split the 
figs open and lay them on a (flat) pan. Pour the candy over 
them. 

Prunes are also very nice when prepared this way. 

  





 

Stuffed Prunes 
Cook good prunes until seeds can be removed only. Stuff with 

candied grapefruit and roll in confectioner’s sugar. 
 

Sultanas 
1/4 cup butter   2 cups white sugar 
1/4 cup molasses   ½ cup milk 
1 teaspoon vanilla   2 teaspoons raisins  
1/2 cup chopped walnut meats  2 squares chocolate 
 

Melt butter, add sugar, milk and molasses together and boil 7 
minutes. Add chocolate and stir until melted. Take from fire, beat 
well, add raisins, nuts (and flavoring if desired). Pour in buttered 
tin and cut squares before cold.

 



NUTS
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Chocolate Creams 
Mold above cream into desired shapes and sizes; place on 

white paper to dry. Then dip in melted chocolate and place on fresh 
paper to dry. 

 
Chocolate Mints 

Flavor with peppermint, mold, shape in rounds 1/4” thick, dip 
in melted chocolate, and place on white paper to dry. 

 
Cream Wintergreens 

Flavor with wintergreen, color with beet juice, mold, roll, cut 
in thin wafers, and place on white paper to dry. For fruit bonbons, 
enclose stiff jelly of any desired flavor in cream.  

 
Cocoanut Balls 

Fondant mixed with shredded coconut and worked into a ball with a 
raisin and some small bits of nut meats inside and then rolled in 
cocoanut. 
 

 



 





Vinegar Taffy 
1/2 cupful vinegar   2 cupfuls of sugar 
2 tablespoons butter 
 

Melt butter in a pan. Add sugar and vinegar. Stir 
occasionally until sugar dissolves. Boil until mixture becomes 
brittle (when tried in cold water). Turn out on buttered platter 
until cooled. Pull and cut in small pieces. 

 

 
 

 



 



 



 

Caramels and Creams 
 

Cocoanut Creams I 
1cocoanut 
1 1/2 pounds granulated sugar  milk of the cocoanut 

Set the sugar and coconut milk on the fire and boil 5 
minutes. Then add the cocoanut meat, grated. Boil 10 minutes. 
Pour on a sheet of paper which has been buttered. Cut when cool. 

 
Cocoanut Creams II 

2 cups sugar     1/3 cup water 
          Boil less than 5 minutes. Beat until it creams and then 
thicken with cocoanut. 

 
Cream Candy I 

2 cups sugar    1 teaspoon cream of tartar 
1 cup water    1 teaspoon vanilla 

Cook sugar, water, and cream of tartar until brittle when 
tried in cold water; add vanilla; pour onto buttered marble or 
platter. Pull as soon as it can be handled. 
 

Buttercups 
2 cups molasses    1 cup brown sugar 



2 tablespoons butter   1/2 cup boiling water 
Cook above until brittle. 
Pour on hot buttered platter. Pull when cooled. Shape in 

a sheet 2” wide. Cover with 1 layer of fondant, 1 layer of molasses 
candy. Press together and cut in 1” pieces.  

  





 



Coffee Caramels 
1 cupful of molasses   2 cups of sugar 
1 cupful milk     1/4 cupful strong coffee 

butter the size of a hickory nut 
Boil about 20 minutes. Pour into buttered platters or 

tins. Mark into small squares.  
 

 Maple Caramels 
Put 1 1/4 cupfuls of pulverized maple sugar and 1 1/2 cups of 

granulated sugar into a preserving kettle and add 1 cupful of sweet 
cream. Stir until dissolved; put over a slow fire, and when mixture 
boils add 1/4 teaspoon cream of tartar, moistened with 1 teaspoonful of 
cream. Stir constantly. Test by dropping a little in cold water. When 
done pour on a large platter that has been slightly buttered. When 
nearly cold, score with a knife. Delicious! 

 



FUDGES 

 

Chocolate Fudge: 3 cupfuls of sugar, 1 1/2 cupfuls of milk, 4 teaspoons cocoa, butter the size 
of an egg. Let it boil about 10 minutes, then take from the fire and beat until it thickens. Pour on 
buttered pan and, when cool, cut in squares.  

Vanilla Fudge: 3 cupfuls of sugar, 1 1/2 cupfuls milk, a spoon of butter, 1 tsp. vanilla. Let 
it boil 10 minutes, take from fire and beat until it thickens. Pour in pan and cut in squares.  

For serving, place in a checkerboard effect. Very pretty. 
 

• • • 
The following receipts are all different, and range in directions from vague to explicit.

 

 



 

2 cups sugar     chocolate to taste 
1/2 cup milk      butter the size of 2 walnuts 

Boil just six minutes after it commences to boil hard all over. 
Stir while boiling. This receipt can be made without chocolate. Nuts 
must also be added. After removal from fire, beat until thickened. 
Pour out in buttered tin. 
 

Fudge III 
2 cupfuls sugar    4 squares grated chocolate 
1 cupful thick sour cream. 
 

Let all boil, stirring constantly. When it forms a soft ball in a 
cup of cold water, take from the fire. Beat well. Add 1 teaspoon and 
one cup chopped seedless raisins. Turn into buttered pan and cut in 
squares when cooled.  

 
 

Caramel Fudge 
Combine 2 cups brown sugar, a cap of thick cream, and 2 cups 

maple syrup in a large deep saucepan. Stir and bring slowly to boil. 
Stir rapidly. Reduce heat, cook to a soft ball consistency. Remove 
from heat, add 2 tablespoons butter and stand, undisturbed, til 
lukewarm. Add 2 teaspoons vanilla and 1 cup walnut meats. Beat 
until creamy. Pour into buttered tin and cut, when cool.



 



 
 



 



 

Misc 
The following receipts are a hodge-podge of unclassified 

candies. Some are made with herbs, spices, while others rely on oils and 
extracts. In this section we learn how to make marshmallows and sugar 
plums (you’ll be surprised!). And marzipan (or Marchpane as it 
was once called) is found in this section as well. 
 Also found here are simple candy receipts for children to help 
make. For beginners: 
 

College Goodies 
Wellesley Marshmallow Fudge 

Heat 1 cup rich milk (cream is better) and 2 cups granulated 
sugar. Add 2 squares chocolate and boil until it hardens in cold water. 
Just before it’s done, put in a small piece of butter and begin to stir in 
marshmallows, crushing them with a spoon. After removing from the 
fire, continue stirring them in until 1/2 pound is used. Cool in sheets 
1/2” thick and cut in squares. 

 
Vassar Straw Sticks 

Cut orange peel into narrow strips with scissors and boil a few 
minutes, when they will have lost the bitter taste. Wring as dry as 
possible with a napkin. Drop into boiling syrup made from 2 cups 
sugar and 1/4 cup water. As soon as it threads, remove from fire and 
stir to coat the orange peel. Lay each piece on a platter.  
 
 



Smith College Fudge 
Melt 1/4 cup butter. Have ready 1 cup brown sugar, 1 cup 

white sugar, 1/4 cup molasses, and 1/2 cup cream. Add this to the 
hot butter and boil 2 1/2 minutes, stirring rapidly. Add 2 squares 
chocolate, scraped fine. Boil for 5 minutes, stirring briskly at first 
and then more slowly. Remove from fire. Add 1 1/2 teaspoons 
vanilla and stir until it thickens. Pour into buttered tins, cool and 
cut. 

•  • 

• 

 





 

The following receipt is a simple sugar candy, which “satisfies 
the sweet tooth without hurting the stomach.” 
 

Candy for Children 
 

To 3 cups of granulated sugar, add 1 1/2 cups of cold water and 
stir until dissolved. Put on fire and when it starts to boil, add 1 
tablespoon of butter in small pieces. Let boil, slowly, without stirring 
until it will snap in cold water (about 20 minutes). Flavor with vanilla 
and pour onto marble slab. Pull, when cooled, until white. Cut with 
scissors.  
 

Butter Scotch I 
Take 3 pounds of good brown sugar, 1 pint of water, and 1/2 pint 

of molasses. Boil together until it hardens if dropped in cold water. 
Add 1/2 pound of fresh butter, boil again until it hardens, flavor with 
lemon, add 1 teaspoon glycerine, and pour into buttered tin. Cut into 
small pieces and wrap each in prepared paper.  
 

Quick Butter Scotch II 
One cup brown sugar, 1/2 cup water, 1 teaspoon vinegar, small 

piece of butter. Boil for 20 minutes. 
 

Best Butter Scotch III 
1/4 cup molasses    2 tablespoons boiling water 
1 cupful sugar    2 tablespoons vinegar 

1/2 cupful butter 

  



Boil the above until mixture becomes brittle when tested in cold 
water. Turn into buttered tin. When cool, mark in squares. Try using 
a small bit of vanilla bean with the other ingredients. 

 
 

 Maple Sugar Candy 
 Take maple sugar. Boil it until it strings, using half a cup of 

water to a pound. Then stir in chopped walnuts or any other desired nut 

and pour on buttered tin. Cut in squares when nearly cold. Pecans 

made with No. 2 brown sugar and treated in the same way make fine 

candy. The candy is not cut, but dropped by spoonfuls on a buttered 

dish to cool in cones. 

 



 
 

Marzipan (Marchpane) 
1 1/2 cupfuls blanched, ground almonds  
2 egg whites    2 1/2 cups confectioner’s sugar 
1 cup sugar    coloring 
Angelica    flavoring 
 

Make an almond paste by pounding almonds with a mortar and 
pestle. Mix in the egg whites with some granulated sugar. Mix equal 
amounts of confectioner’s sugar and almond paste on marble slab (or 
large platter). Add flavoring (suggested: vanilla or rose) and knead 

 



until smooth. Mold into shapes (like fruit), tint with coloring, 
decorate. Or, marzipan may be frosted with thin fondant or rolled in 
sugar.  

 
Parisian Confections 

1 pound dates    1 pound English walnut meats 
1 pound figs    confectioner’s sugar 
 

 Mix dates and figs (after removing stems and seeds) with 
walnut meats. Force through a meat grinder. Work, using hands, on a 
board dredged with confectioner’s sugar, until well blended. Roll out 
(1/4” thickness). Shape with small cutters first dipped in sugar. 
Cover each piece with confectioner’s sugar. 

- 
 



 

 





 

Small thread—215°F
Large thread—217°F 
Pearl—220°F 
Large Pearl—222°F 
Blow—230°F 
Feather—232°F 
Soft Ball—238°F 
Hard Ball—248°F 
Small Crack—290°F 
Crack—310°F 
Caramel—350°F 

 



INDEX 

 
 

 

Almond Nougat, 
Chocolate Almonds, 
Candied Nuts,  
Chestnuts à la Princesse,  
Home Made Candy,  
Macaroons,  
(Chocolate) Macaroons, 
Peanut Candy,  
Peanut Brittle, 



 

Peanut Taffy, 
Walnut Creams, 

  





 

 






