
Dean's Candy Recipes Preview

Chapter One - First Five Recipes
Candied Nuts

12 Servings - 20 Minutes total time

    Line a baking sheet with a foil. Butter the foil. 

    Set aside. 

    Combine 1 1/2 cups of cashews, peanuts, almonds or pecan halves, 1/2 cup of granulated 

sugar, 2 tablespoons of butter and 1/2 teaspoon of vanilla extract in a ten inch heavy skillet. 

    Cook the nut mixture over medium-high heat until the sugar is melted. 

    Do not stir. 

    Shake the skillet occasionally. 

    Reduce the heat to low. 

    Cook until the granulated sugar is golden brown. 

    Stir occasionally. 

    Remove the skillet from the heat.

    Pour the nut mixture onto the prepared baking sheet. 

    Cool completely. 

    Break into clusters. 
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Caramel Corn
7 Servings - 10 Minutes preparation

10 Minutes cooking - 20 Minutes baking

    Remove all of the unpopped kernels from 7 cups of popped popcorn. 

    Put the popcorn into a seventeen inch by twelve inch by two inch pan.

    Keep the popcorn warm in a oven set at 300 degrees Fahrenheit. 

    FOR THE CARAMEL MIXTURE: Combine 3/4 cup of packed brown sugar, 6 tablespoons 

of butter and 3 tablespoons of light corn syrup in a medium saucepan. 

    Cook over medium heat until the caramel mixture boils. 

    Stir. 

    Continue to boil at a moderate, steady rate without stirring for five minutes.. 

    Remove the saucepan from the heat. Stir in 1/4 tablespoon of baking soda and 1/4 

tablespoon of vanilla. 

    Pour the caramel mixture over the warm popcorn. 

    Gently stir to coat. 

    Bake the caramel corn for up to fifteen minutes in the 300 degrees Fahrenheit oven. 

    Stir the mixture. 

    Bake for another five minutes. 

    Spread the caramel corn on a large piece of buttered foil to cool. 
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Fudge
30 Fudge pieces - 15 Minutes preparation
30 Minutes cooking - 50 Minutes cooling

    Line a nine inch by five inch by three inch loaf pan with foil. 

    Extend the foil over the edges of the pan. 

    Butter the foil. 

    Set the loaf pan aside. 

    Butter the sides of a two quart heavy-duty saucepan. 

    Combine 2 cups of granulated sugar, 3/4 cup of half-and-half, 2 ounces of cut up 

unsweetened chocolate, 1 teaspoon of light corn syrup and 1/8 teaspoon of salt. 

    Cook and stir over medium heat until the mixture boils. 

    Completely submerge the bulb of the candy thermometer in the mixture. 

    Clip the thermometer on the straight edge side of the heavy-duty saucepan.

   Boil at a moderate, steady rate. 

   Reduce the heat to medium-low. 

   Continue to boil for up to twenty five minutes until the candy thermometer reads 236 

degrees Fahrenheit soft-ball stage. 

    Stir occasionally. 

    Adjust the heat to maintain moderate, steady boil. 

    Remove the saucepan from the heat. 

    Add 2 tablespoons of butter and 1 teaspoon of vanilla. 

    Do not stir. 

    Cool for up to sixty minutes until the candy thermometer reads 110 degrees Fahrenheit. 

    Remove the thermometer from the heavy-duty saucepan. 

    Beat vigorously with a wooden spoon until the mixture begins to thicken. Add 1/2 cup of 

chopped nuts. 

    Beat for up to eight minutes until the fudge begins to lose its gloss. 

    Immediately spread the fudge evenly in the prepared loaf pan. 

    Score into squares while fudge is warm. 

    Use the foil to lift the fudge out of the loaf pan when the fudge is cool and set. 

    Cut the fudge into squares. 

    Enjoy. 
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Peanut Brittle
10 Minutes preparation - 50 Minutes cooking

70 Pieces

    Butter two large baking sheet. 

    Set aside. 

    Butter the sides of a three quart heavy-duty sauce pan. 

    Combine 2 cups of sugar, 1 cup of light corn syrup, 2 tablespoons of butter and 1/2 cup of 

water in the heavy-duty saucepan. 

    Cook over a medium-high heat until the mixture boils. 

    Stir. 

    Completely submerge the bulb of a candy thermometer in the mixture. 

    Clip the thermometer on the straight edge side of the heavy-duty saucepan. 

    Boil at a moderate, steady rate. 

    Reduce the heat to medium-low. 

    Boil for up to thirty minutes. 

    Stir occasionally until the thermometer registers 275 degree Fahrenheit soft-crack stage. 

    Adjust the heat to maintain a moderate, steady boil. Stir in 2 1/2 cups of raw peanuts.

    Continue cooking for up to twenty minutes until the candy thermometer registers 295 

degrees Fahrenheit hard-crack stage. 

    Remove the saucepan from the heat. 

    Remove the thermometer. 

    Quickly sprinkle 1 1/2 teaspoons of sifted baking soda over the mixture. 

    Stir continually. 

    Immediately pour the Peanut Brittle onto the prepared baking sheets from the saucepan. 

    Completely cool. 

    Use two forks to lift and pull the Peanut Brittle to the end of the baking sheets as the Peanut

Brittle cools. 

    Break to pieces. 

    Enjoy. 
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Caramels
15 Minutes preparation - 55 Minutes cooking

60 Caramels

    Line an eight inch by eight inch by two inch baking pan with foil. 

    Extend the foil over the edges of the baking pan. 

    Butter the foil. 

    Sprinkle 1 cup of chopped walnuts over the bottom of the baking pan. 

    Set aside. 

    Melt 2 sticks of butter in a three quart heavy-duty saucepan over low heat. Add 2 1/4 cups of

packed brown sugar, 2 cups of half-and-half and 1 cup of light corn syrup. 

    Mix the butter mixture well. 

    Cook the butter mixture over medium-high heat until the mixture comes to a boil.

    Completely submerge the bulb of the candy thermometer in the mixture. 

    Clip the thermometer on the straight edge side of the heavy-duty saucepan. 

    Boil at a moderate and steady rate. 

    Reduce the heat to medium. 

    Continue boiling for up to sixty minutes until the candy thermometer reads 248 degrees 

Fahrenheit firm ball-stage. 

    Adjust the heat as needed to maintain a moderate and steady boil. 

    Stir frequently. 

    Remove the saucepan from the heat. 

    Remove the candy thermometer. 

    Stir in 1 teaspoon of vanilla. 

    Immediately pour the mixture into the prepared baking pan. 

    Score into squares while caramel mixture is warm. 

    Use the foil to lift out of the pan when firm. 

    Cut into squares. 

    Enjoy. 

End Of Preview
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