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FRUIT

Candied @rz’c‘otJ



Soak apound of apricots for 2-3 hours, no Jonger. Then
drain thoroughly. Jake 2 cups of sugar and a cup of water and”
boif untif it threads. Fdd apricots and cook slowly untif abmost
ol the juice is absorbed. Remove from fire, shape and'roll in

gran wlated' sugar.

Candied Cherries

Use the bost Morellos for this purpose. Weigh'the cherries,
stone them, and sprinkle kalf their weight in sugar. Let stand
overnight in the ice chest. In the morning remove the cherries,
pour of fall figuidinto preserving kettle. Let boil for kalf an
frour. Divide the fruit into small amounts and cook each
ameunt in syrup for 20 minutes. Remove all fruit from syrup
and cook it until it is thick andropy. ‘pread cherries on
baking skeets, cover with cheesecloth, and place in the sun.
Pour seme of the heated syrap on the cherries duily, and turn
them. When the syrup has all been absorbed and'the cherries
are well dried, pack in smalljars. The whole  process takes about

10 days.

Candsed @I‘Jf!j@ ce/

Gut the Joeef into thin strips. ﬁoz’f in clear water 2-3

fours, cﬁanjinj water untif you can Joz’ece it with a straw.
When boiled. J‘(?ﬁ, weiy/; Zt. %fcf the same Weéy/ft (?f sugar and



1/2 cup cold water to a Joouncﬁ Let simmer 1/2 hour, then

remove ﬁom stove and rolf the Joeef in jranufatet[ sugar.

ﬁaz‘e GCreame
Jake conféctz'oner s sugar and moisten with a féw drops
(?f\ ﬂm/orz'nj and sweet milk. “When moist enouj/f to shape,
make small balls. Take the stones out (ff the dates and press in

cream. Let a fittle come out at side and ends.

1 cup sugar 1/3 cup water
1/} teaspoon cream of tartar
Put first two ingredients in pan and put over the fire
and boil to an amber cofor, but do net stir while boifing. ‘Stir in
cream of tartar just before removing from the fire. Iplit the
Figs cpen andfay them on a (flat) pan. Pour the candy over
them.

ﬁune& are [ZfJ‘O ver:}/ nice Wﬁ@n{prgpareJt/ﬁ'& W‘f}/
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Slones dates ) put ffyasa Wabnut mast
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Gook jooz[ prunes untif seeds can be removed. onfy. Cgtuﬁ with

’
candied jrqjoef;*uit and roll in conféctz'oner s sugar.

Dut/banas
1/ 4 cup butter 2 cups white sugar
1/ 4 cup molasses Y2 cup milk
1 teaspoon vanilla 2 teaspoons raisins
1/1 cup c”gafez[ walnut meats 2 squares chocolate

Mot buttor, adil sugar, milk and'melasses together and boil 7
minutes. Sl chocolate and stir untif mefted. Jake from fire, beat
well, add raisins, nuts (and flavoring if dosired). Pour in buttered
tin and cut squares before cold.
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CZB& 0/456’ Cj‘é’dfﬂé’

JZZ[([ above cream inte desired shapes and sizes; place on
P L
white  paper to d}y Then zﬂJo in melted chocolate and- Joface on ﬁe&/f

paperto d}y.

‘Czrpcofaz‘e %IZ«I

Favor with peppermint, mold, Jﬁg]ae in rounds 1/1, "thick, c[z:]a
in mefted chocolate, and Joface on white  paper to ([}y

Cream W intergreens
Thavor with wintergreen, celor with beet juice, meld, rofl, cut
in thin w‘ag[énf, and place on white paper to c[}:}/ For ﬁuz’t bonbons,
enclose Jtﬁjeffy qf any desired ﬂavor in cream.

GCOﬂﬂut @//«f

Fondant mixed with skredded coconut and worked into a ball with a
ratsin and some small bits on nut meats inside and then refled in
cocoanut.
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%’ﬂejar 7#'/
1/2 cuffuf w’nejar 2 cuffuf& of‘ sugar
2 taﬁfegaoona butter

ﬂZ:ft butter in a pan. L. sugar and vinegar. dtir
occa&ionaffy untif, sugar dissolves. ﬁoz’f untif mixture becomes
brittle ( when tried in cold Water). Turn out on buttered Jafatter
untif cooled. Podl and cut in small pieces.
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(Clll‘ amefo‘ am[ CI‘ eams

Gocoarnur Cj‘eamwf

Icocoanut
11/2  pounds jnmufatec[ sugar milk qf the cocoanut

et the sugar and coconut milk on the ﬁre and botl 5
minutes. Jhen add the cocoanut meat, _grated. Dol 10 minutes.

gjour on a sheet qf paper which has been buttered. "Gut when cool.

‘Cj»coaﬂut C;eama’ﬁ
2 cups sugar 1/} cup water
ﬁoz’f Jess than 5 minutes. ﬁeat untif it creams and then

thicken with cocoanut.

Cream CZ]ZJ‘J} f

2 cups sugar 1 teaspoon cream (ff tartar
1 cup water 1 teaspoon vanilla

Gook. sugar, water, and cream (?f‘ tartar until brittle when
tried in cold water; add vanilla; pour onto buttered: marble or

Jafatter. f ull as soon as it can be fandled.

ﬁdterm 5
st

2 cups molasses 1cup brown sugar



2 tablespoons butter 1/2 cup boifing water

Gook above untif brittle.

Powur on fiot buttered platter. Pl when cooled: Shape in
asheet 2" wids. Gover with' fayer of fondint, 1 Jayer of mefasses
candy. Pross together andcutini1’ pieces.
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Cofic Caramels
1 cupful of molasses 2 cups of sugar
1 cupful milk /4 cupful strong cofffee
butter the size of a hickory nut
Boif about 20 minutes. Pour into buttered  platters or

tins. ﬂZ‘erE into small squares.

Maptt Caramels

Put 11/4 cupfils of pulverized maple sugar and11/2 cups of
_granulated sugar into a preserving kettle and add’1 cupful of sweet
cream. ‘Stir untif dissolved; put over a slow fire, and when mixture
boils add 1/} teaspoon cream of tartar, moistened with 1 teaspoenful of
cream. Stir constantly. Jest by dropping a fittle in cold water. ‘When
done pour on a Jarge platter that kas been shightly buttered. When
nearly cold; score with a knife. Deficious!
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FUDGES
(et 47@;{:@ %-fy;

Ghocolate ?Fur([ge: 3 cupfuls of sugar, 1 i/2 cupfuls of milk, 4 teaspoons cocoa, hutter the size
gp an eqq. Let it boif about 10 minutes, then take ﬁvm the ﬁre and beat unti/ it thickens. gj(vur on
buttered” [ pan and, when cool, cut in squares.

?aniffa }Qurtfye 3 cu(pfuf& (f sugar, 1 1/2 cuffuﬁs milk a spoon of butter, 1 tsp. vanilla. Iet
it boil 10 minutes, take from fire and beat until it thickens. gjour i pan and cut in squares.
P 7

For serving, Jaface in a checkerboard tgﬁ%ct. %r}/ pretty.

000

Jhe ﬁfkw‘inj receipts are ol diﬁérent, and’; rangein directions from vague to eayafz'cit.
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2 cups sugar chocolate to taste

1/2 cup milk butter the size of‘ 2 walnuts
ﬁoz’f J'th SIX minutes afier it commences to boil hard all over.

dtir while Eoifinj. This receipt can be made without chocelate. %t&

must also be added. %ﬁer removal ﬁom ﬁre, beat untif thickened.

Pour out in buttered tin.

Fudge IS

2 quofufJ sugar 4 squares jratec[ chocolate
1 cuffuf z?/:dz'(:k~ SOUT Credarm.

Iet all boif, Jtz'rrz'nj conatantfy. When it ﬁmJ a J(?ﬁ ballin a

cup gp cold water, take ﬁom the ﬁre. ﬁeat well. %fz[ 1 teaspoon and
one cup chjoJoec[ seedJess raisins. Jurn into buttered pan and cut in

squares when cooled.

Carame/ Tedge
Gombine 2 cups brown sugar, a cap on thick cream, and 2 cups

maple syrup in a Jarge decp saucepan. Jtir and bring slowly to hoil.
Stir rapidly. Redicce heat, cook to a soft ball consistency. Remove
from keat, add 2 tablespoons butter and stand, undisturbed, tif
Jukewarm. SEdL 2 teaspoons vanifla and’1 cup walnut meats. Deat

untif creamy. ﬂjour into buttered tin and cut, when cool.
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The following receipts are a kodge-podge of unclassified
candies. Some are made with herbs, spices, while others refy on oils and’
extracts. In this section we Jearn how to make marshmallows and sugar

phums (you W be surprised?). Fnd marzipan (or Marchpane as it
was once called) is foundin this section as well.

Fsc found here are simple candyy receipts for children to hielp
make. For beginners:

Coffg_ye Goodies
W oles by %I‘J ornallon Fedge

%at 1 cup rich milk éream is better ) and 2 cups jranufatet[
sugar. AL 2 squares chocolate and boif until it hardens in cold water.
jwt é—efc‘vre it s done, putin a small piece of butter and begin to stir in
marshmallows, cru&ﬁdz'nj them with a Spoon. %ﬁer remow’nj ﬁom the
ﬁre, continue Jtz'rn'nj them in untif 1/1 Joountf s used. Goolin sheets
1/2 "thick and cut in squares.

Forssar dtraw dticks
Guz orange Jaeef into narrow strips with scissors and boif a féu/
minutes, when tﬁz’y will kave Jost the bitter taste. Wrz’nj as cﬁ:}/ as
possthle with a mga;@'n. .-ﬁrg]a into [foz’fz’nj syrup made ﬁom 2 cups
sugar and’ 1/ 4 cup water. s soon as it threads, remove ﬁom ﬁre and
stir to coat the orange Joee[ Ic{}/ each  pilece on a Jofatter.



Tnivh Celloge Fadge
Mot 1/1, cup butter. FHave ready 1 cup brown sugar, 1 cup
white sugar, 1/} cup molasses, and’1/2 cup cream. T this to the
ket butter and boil 2 1/2 minutes, stirring rapidly. S 2 squares
chocolate, scraped fine. Boif (for 5 minutes, stirring Eria,éfy at first
and then mere showly. Remeve from fire. Tl 1 1/2 teaspoons
vanilla and stir untif it thickens. Pour inte buttered tins, coof and

cut.
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Jke féffow‘z’nj receipt is a m’mjo/e sugar czmt{'}/, which thz'{ﬁe&
the sweet tooth without Furtinj the stomach.

afz{g} ﬁ‘r Grz/dren

Jo 5 cups of granulated sugar, adi11/2 cups of cold water and’
stir until Bissohved. Put on fire and when it starts to boil, add1
tablespoon of hutter in small pieces. Let boil, slowly, without stirring
untif it will snap in cold water (about 20 minutes). Flaver with vanilla
andpour onto marble slab. Pull, when cooled; untif white. Gut with

SCLSSOTS.

LDutter eotchsy
Take s pounds of good brown sugar, 1 pint of water, and1/2 pint
of molasses. Doil together untif it kardens if dropped'in cold water.
T 1/2 pound of fresh butter, boil again until it hardens, flavor with
Jemen, add1 teaspoon glycerine, and pour into buttered tin. Gut into
small pieces and wrap each in prepared paper.

@z’c‘[ ﬁztz‘er Dotk ff

@ne cup brown sugar, 1/2 cup water, 1 teagomm w'myar, small
piece OJF butter. »Z;oif fér 20 minutes.

aﬁzft ﬁzﬂer g}oﬂ‘f fff
1/ 4 cup molasses 2 ta[r'fegaoono“ b-OZ’fZ’nj water

1 cujafuf sugar 2 taﬁfegaoon& w'ne:yar
1/2 cuffuf butter



ﬁoz’f the above untif mixture becomes brittle when tested in cold’
water. Jurn into buttered tin. ‘When cool, mark in squares. y;:}/ ua’nj
a small bit OJC vanifla bean with the other injret[ientJ.

ﬁﬂ;:/e jzfyzzr ‘Cjﬂz{g/
y:n@ mtg]o/é sugar. ﬂoz’f it untif it Jtrz'nja, uen'nj /faff‘ acup (y['

water to a pound. Jhen stir in chopped walnuts or any other dosired nut
and pour on buttered tin. Gut in squares when nearfy cold. Pocans
made with No. 2 brown sugar and treated in the same way make fine
candy. Jhe candy is not cut, but dropped by spoenfils on a buttered

disk to cool in cones.
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11/2 cuffu/& blanched, jroun([ almonds

2699 whites 2 1/1 cups conféctz’oner s sugar
1 cup sugar coforz'nj
;%njefica ﬁavorz’nj

Make an abmend paste by pounding ahnonds with a mortar and
pesthe. Mix in the eqq whites with some granulated sugar. Mix equal
amounts of confectioner s sugar and abmond paste on marble slab {or
Jarge platter,). S flavoring (suqggested: vanilla or rose) and knead



untif smooth. JZ‘;/J into shapes (fz’k-e ﬁuz’t), tint with coloring,
decorate. Or, marzipan may be ﬁo&tec[ with thin ffm([cmt or rofled in

sugar.
z%rz!ﬂ’aﬂ afﬁctz’ofm

1 qunt[ dates 1 qunr[ fnjfz'&/td walnut meats

1 quncf ﬁjﬁ’“ conféctioner 5 sugar

Mix dutes and figs (after removing stems and seeds ) with
walnut meats. Force through a meat grinder. Work, using kands, on a
board dredged with confoctioner s sugar, until well Glended: Rell ot
(/4 " thickness). ‘Shape with small cutters first Bippedin sugar.
Gover eack piece with confectioner s sugar.
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