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PREFACE

The creative role of transforming a candy into a delicacy sought by the
most discriminating consumer is up to the most competent technologist. This
means developing the right combination of fresh ingredients, processing them
with extra care, and making sure that the product is properly protected there-
after until consumption. Most candy contains sugar in an aqueous supersatu-
rated state. This gives a sweet taste; and its texture can vary from very soft to
hard, crispy, chewy, and grainy, depending on the ingredient and processing
factors. Candy ranks as the most calorie-dense food. It can be stored without
refrigeration, but must be packaged for sanitary and preservation reasons.

In the Sixties, candy was stocked in shelters in 5- gallon hermetically
sealed cans for emergency situations by Civil Defense; and is currently used
as a dessert item for operational rations by the Armed Forces worldwide.

The mention of one brand of ingredient in a formula contained in this
book should not be construed to mean that one of similar quality is not equiv-
alent or superior in function. Moreover, the user of these ingredients is re-
sponsible for checking for any patent infringement, should the latter exist.

Formulas for confections shown here contain the basic ingredients
needed to produce each product. Most candies described here do not use food
additives other than the main constituents needed for preservation. For pro-
longed shelf life, especially those candies containing high fat, and nutmeats,
the product could benefit by using natural or synthetic antioxidants; or more
solid fats with a higher A.O.M. To maintain a creamy or fresh texture, or pre-
vent bloom, emulsifiers may be added. The use of milk substitutes such as
whey, with artificial milk flavors, can reduce cost.

In the second edition the authors have added chapters on Hazard Analy-
sis Critical Control Point (HACCP), U.S. Labeling Laws, Storage, Color Ad-
dition, and Therapeutic Formula. Both the glossary and low-calorie candy for-
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PREFACE v

mulas have been expanded. In addition some new formulas have been added,
e.g., licorice, and jelly beans. We added Chocolate Tips, Microwave Tem-
pering, and an abstract on a chocolate that resists melting yet does not have a
“waxy” texture; used by the U.S. Armed Forces in Operation Desert
Shield/Desert Storm.

We hope you find this new edition helpful, and we welcome any com-
ments or criticism.

Norman E. Harris

Silvio Crespo
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Chapter 1
AERATED CANDIES

Aeration is employed in candy production to bring about desirable
changes in texture and consistency. Aeration produces effects that cannot be
duplicated by other means. Aerated candies are more creamy, more fragile,
less chewy, and less likely to cling to the teeth than other types of candy.

FONDANTS USED IN MAKING AERATED CANDIES

Fondant
No. |
(Basic Fondant)
%
Weight
Granulated sugar 80 Ib 73.0
Corn syrup (43 D.E.) 20 Ib 18.0
Invert sugar 10 Ib 9.0
Total 100.0

Procedure
Boil ingredients to 242°F (sea level), then cool and cream into fondant.

Source: Crompton & Knowles
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No. 2

(For Cream Wafers and Cream Dipped Bonbons)

%
Weight
Refined cane sugar 50 1b 77.89
Water 12 1b 18.69
Nulomoline (invert sugar) 2 1b 3.12
Gelatin (dissolved in hot water) l oz 0.09
Water (hot) 2 oz 0.21

Total 100.00

Procedure

Place the sugar, water, and Nulomoline into a clean kettle. Turn on heat
and stir batch occasionally until it reaches boiling point. Carefully wash down
all grains of sugar that adhere to sides of kettle, and boil the batch as rapidly
as possible to 244-246°F. Turn off heat and immediately add the dissolved
gelatin. Stir the batch gently to mix gelatin, then promptly pour the batch onto
a cold marble or metal slab which has been lightly dampened with water. Now
take 2 oz of cold water and sprinkle the surface of batch using a brush for this
purpose.

Allow the batch to remain undisturbed until it has cooled to approxi-
mately 90°F, then work into fondant. Allow the fondant to set about % h, then
take a portion of the fondant, place it into a double boiler and stir continuously
until it has melted and registers a temperature of 130—135°F, then use for bon-
bon work.

For cream wafers, it is suggested that the fondant be heated to approxi-
mately 145°F and then colored and flavored and cast on waxed paper or rub-
ber mats.

When the wafers are cold, turn them upside down to thoroughly dry the
bottom of the water, then place them on trays or pack. (For each 550 ft above
sea level, reduce boiling temperature by 1°F).

Source: Crompton & Knowles
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No. 3
(For Dipping Purposes)
%
Weight
Granulated sugar 85 Ib 66.79
Corn syrup 15 1b 11.79
Nulomoline (invert sugar) 7 b 5.50
Water 20 1b 15.72
Hard coconut butter (80—90°F m.p.) 21 0.10
Medium grade gelatin (soaked in 5 oz cold water) 2 oz 0.10

Total 100.00

Procedure

Place the water, sugar, Nulomoline, and corn syrup into a kettle and
bring the batch to the boiling point. Stir occasionally so as to be certain that
the sugar is dissolved when the batch begins to boil. Wash down the sides of
the kettle to remove all grains of sugar. Place a thermometer into the batch and
cook to 244-248°F.

Turn off the heat, add the gelatin solution and mix the batch gently until
the gelatin is dissolved. Cool the batch to approximately 105°F, add the co-
conut butter which should be melted, then beat into fondant. It is advisable to
use the fondant the same day on which it is made.

If this fondant is to be used in a coating machine, it is suggested that it
be boiled to 238°F, then cooled to 100°F and beaten in the usual manner.

When preparing the fondant for machine work, it is suggested than an
additional 5 1b of Nulomoline be added to 100 1b of fondant which should be
heated to 105-110°F.

Source: Crompton & Knowles
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AERATED CANDIES

Almond Crystallized Creams

%
Weight
Casting fondant 140 1b 47.62
Granulated sugar 100 1b 34.01
Corn syrup 10 1b 3.40
Water 3 gal 8.50
Nonpareil Supreme almonds (18/20 or 20/22 count) 15 1b 5.10
Frappé whip (pink color, raspberry flavor) 4 Ib 1.37

Total 100.00

Procedure

Place casting fondant into cream melting kettle, heat to 115-120°F.
Meanwhile heat sugar, corn syrup, and water to boiling. Cook to 242-244°F,
then add to the fondant, mixing thoroughly. Add the color, flavor, and frappé.
Cast into starch impressions or rubber molds containing whole almonds.
When creams have set, remove from starch. Prepare crystallizing syrup as fol-
lows: Cook 300 Ib granulated sugar and 15 gal water. Boil and stir until batch
registers 33.5 Bé at boiling point. If a Baumé gauge is not available, boil to
221°F at sea level. Cool to 80-90°F, then ladle syrup over creams in crystal-
lizing pans or immerse wire baskets containing creams in cool syrup. Permit
creams to remain in syrup 7-10 h, drain and turn creams onto waxed paper.

Source: California Almond Growers Exchange
Almond Paste Centers

(Coat with Chocolate or Crystallize)

%
Weight
Almond paste 10 1b 30.27
Short bonbon fondant 10 1b 30.27
Nulomoline (invert sugar) 1 1b 3.04
Fine powdered sugar 12 b 36.33
Sucrovert (liquid invertase) 0.50z 0.09
Vanilla, rum, or pistachio flavor to suit
Color to suit

Total 100.00
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Procedure

Place all of the above ingredients into an upright mixer or knead by hand
to form a firm paste or dough. Increase or decrease the percentage of pow-
dered sugar to obtain a paste sufficiently firm to roll by hand into pieces of the
desired size and shape.

The almond paste centers may be roughly formed into pieces of the de-
sired size, then placed into rubber molds. The formed centers are then
removed from the molds and allowed to dry on the surface and are later crys-
tallized or coated with chocolate.

The almond paste center mass may be formed into a sheet of varied col-
ored layers, then cut into squares, oblongs, and triangles, then later crystal-
lized or coated.

The almond paste center mass may also be rolled into a sheet and cut into
various shapes using a standard hand lozenger cutter, and the centers may
then be coated with fondant bonbon coating.

Source: Crompton & Knowles

Almond Whip Bar
%
Weight
Milk chocolate coating 10 1b 36.95
Hard coconut butter 51b 18.48
Frappé 7 1b 25.86
Buttered, diced roasted almonds* 51 18.48
Salt 1 oz 0.23
Rum flavor to suit

Total 100.00

Procedure

Mix melted coconut butter and melted chocolate together. Allow to cool
to approximately 82°F. Pour in small kettle cake mixer. Whip, adding frappé.
Beat or whip at second speed until fluffy. Add salt and flavor and 5 1b al-
monds. Pour on waxed paper and spread approximately % in. thick. When
batch has set and cooled, remove the waxed paper and cut to desired bar size.
Dip in milk or dark chocolate coating. May be topped with bits of blanched
almonds if desired.

Source: California Almond Growers Exchange

* If you prefer, use select sheller run. Roast or chop or crush to suit.
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Assorted Cream Squares

%
Weight
Granulated sugar 20 1b 47.62
Corn syrup 10 1b 23.81
Frappé No. 1 (q.v.) 4 1b 9.52
Powdered or macaroon coconut 21b 4.76
Basic Fondant (q.v.) 6 Ib 14.29
Salt, flavor, color to suit

Total 100.00

Procedure

Boil the sugar and corn syrup with sufficient water to 242°F (sea level).
Set the batch off the fire, add the Frappé, coconut, and basic fondant, and mix
well, then add salt, flavor, color, etc. and mix thoroughly. Divide the batch
into two or more sections:

Section No. 1: White color, vanilla flavor; coarse cut citron mixed to-
gether.

Section No. 2: Yellow color, Nulco MeloBan (powdered ripe banana)
flavor, plus sliced Brazils.

Section No. 3: Pink color, Roman punch flavor, plus glaced cherries cut
in half.

The fruit and nuts are to be worked into the surface of the batch only.
Spread about % in. thick.

FRAPPE NO. 1:
Corn syrup 50 b
Invert sugar 50 1b
Albumen 1 1b
Water 2 1b
Procedure

Cook 50 Ib of corn syrup to 245°F (sea level), shut off the heat and add
50 Ib of invert sugar and stir until it is melted. Place the batch into a marsh-
mallow beater, start the beater, then gradually add 1 1b of albumen which has
been previously dissolved in 2 1b of water and beat the batch until light.
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BASIC FONDANT:
Granulated sugar 80 Ib
Corn syrup 20 1b
Invert sugar 10 Ib
Water
Procedure

Boil 80 Ib of granulated sugar, 20 1b of corn syrup, 10 Ib of invert sugar,
plus sufficient water to dissolve the sugar, to 242°F (sea level), then cool and
cream into fondant.

Source: Crompton & Knowles

Ban-O-Bar
%
Weight

Granulated sugar 85 b 70.21
Nulomoline (invert sugar) 15 1b 12.39
Water (to dissolve the sugar)
Sucrovert (invertase) 1 oz 0.05
Special Frappé (q.v.) 10 1b 8.26
Cut or shredded orange peel (preserved) 6 1b 4.96
Nulco MeloBan (mixed with 1% Ib water) 3.51b 4.13
Yellow color to suit
Citric acid to suit

Total 100.00
Procedure

Boil sugar, Nulomoline, and water to 250°F. Then cool batch to ap-
proximately 125°F and beat into fondant.

While beating, add the Sucrovert, Nulco MeloBan (powdered ripe ba-
nanas) which has been mixed with water, and the color; and when the batch
grains, add the Special Frappé and citric acid. When this is well mixed, work
in the orange peel.

Permit the batch to cool to room temperature, then form into bars of the
desired shape and coat with milk chocolate.
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SPECIAL FRAPPE:
Sugar 15 1b
Corn syrup 15 1b
Nulomoline 20 1b
Albumen 2 1b
Water 4 1b
Procedure

Boil 15 Ib of sugar, 15 Ib of corn syrup with sufficient water to dissolve
the sugar to 250°F. Turn off the heat, add at once 20 Ib of Nulomeline and stir
until melted. Place the batch into a marshmallow beater, start the beater, then
gradually add 2 1b of albumen which has been properly dissolved in 4 1b of
water; beat the batch until quite light.

Source: Crompton & Knowles

Cast Cream Centers for Bars, Easter Eggs, etc.

%
Weight
Fondant (q.v.) 100 Ib 60.23
BOB:
Sugar 25 b 15.06
Corn syrup 15 1b 9.03
Nulomeoline (invert sugar) 10 1b 6.02
Water 6 1b 3.61
Standard Frappé (q.v.) 10 b 6.03
Convertit (invertase) 0.50z 0.02
Total 100.00
Procedure

Place 100 1b of the fondant into a cream melting kettle and heat to ap-
proximately 120°F. Meanwhile prepare the bob.

Boil all together to 240°F. Pour this bob into the melted fondant mixing
continuously, then add standard frappé. Mix well. Then add Convertit. Mix
thoroughly, then add color and flavor. Test the batch so as to be certain it will
register 150-155°F.
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FONDANT:
Sugar 75 1b
Corn syrup 25 1b
Procedure
Cook to 245°F.
STANDARD FRAPPE:
Nulomoline (invert sugar) 50 b
Corn syrup 50 Ib
Albumen (dissolved in water) 11b
Water 2 1b
Procedure

First cook 50 Ib of corn syrup to a temperature of 245°F. Shut off the
steam and add 50 1b of cold Nulomoline and stir until the latter is melted.
Place the batch into a marshmallow beater, start the machine, then add the al-
bumen solution. Beat until light and use as needed.

More or less frappé may be used according to the weight of cream cen-
ter desired. (For each 550 ft above sea level, reduce the boiling temperature
by 1°F.)

Source: Crompton & Knowles

Cast Cream Cordial Cherries

%
Weight

Basic Fondant (q.v.) 100 1b 51.73
BOB:

Sugar 70 1b 36.21

Nulomoline (invert sugar) 51b 2.59

Water 18 Ib 9.31

Sucrovert (invertase) 5 oz 0.16

Total 100.00
Procedure

Prepare basic fondant.

Boil bob altogether to 230°F.

The bob, when mixed with the fondant, registers a temperature of 165°F
and is cooled to 160°F before adding Sucrovert.

Casting temperature 160°F.

(No frappé used in this formula.)
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BASIC FONDANT:
Corn Syrup 80 1b
Nulomoline (invert sugar) 10 Ib
Water (to dissolve the sugar)

Procedure
Cook altogether to 242°F.

CHERRY SPECIFICATIONS:

Count 900/1000 per U.S. gal. The syrup in which the cherries are packed
contains 40.5% solids. The ratio of syrup to cherries is approximately 4 1b/1
gal. The density of the syrup in which the cherries are received is 40.5.

One ounce of tartaric acid is mixed with 1 gal of the cherries in syrup and
allowed to set overnight.

One pound of cream center batch is used to cover 40 cherries by making
two castings. Forty cherries when drained weigh approximately 6 oz. Part of
the batch is colored orange and flavored with orange oil and cast into starch
impressions and later used as yolks for eggs.

Source: Crompton & Knowles

Cast Whipped Cream for Easter Eggs and Bars

%
Weight
Basic fondant (q.v.) 100 1b 44.05
BOB:
Sugar 50 1b 22.03
Corn syrup 25 1b 11.01
Water 12 1b 5.29
Frappé No. 3 (q.v.) 40 1b 17.62
Total 100.00
Procedure

Prepare basic fondant.

Boil bob all together to 240°F.

Pour the bob into the fondant, mix well, then add Frappé No. 3.

Casting temperature 150—155°F. Density of centers when coated is 82.6.

To make a whipped cream cast the batch into half egg shaped molds,
then the cast cream egg yolk center, previously prepared, is dropped into the
whipped cream and immediately another half of the whipped cream is placed
on top.
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BASIC FONDANT:
Granulated sugar
Sweetose corn syrup
Water (to dissolve the sugar)

Procedure

20 Ib
20 Ib

11

Boil altogether to 242°F, then cool and beat into fondant.

FRAPPE NO. 3:
Corn syrup
Nulomoline
Gelatin
Water
Albumen
Water

Procedure

50 1b
50 1b
1.51b
3 1b
1.51b
3 1b

Boil corn syrup to 245°F. Shut off the steam, add Nulomeline, and stir
until melted. Place the batch into a beater, start the beater, then add gelatin
which has been soaked in 3 Ib of water, and beat until dissolved. Then gradu-
ally add albumen which has been previously dissolved in 3 1b of water and

beat the batch until it is light.

Source: Crompton & Knowles

Chocolate Butter Creams

Dairy butter (salted)

Coating chocolate

Fondant (q.v.)

Invert sugar

Frappé

Flavor (vanilla or Roman punch)

Procedure

51b
7 1b

50 1b

31b
5

%
Weight
7.14
10.00
7143
4.29
7.14
to suit
Total 100.00

Melt together the dairy butter with good coating chocolate. Then add 50
Ib of good fondant which you ordinarily use in making cast cream centers. Stir
together thoroughly. Add the invert sugar and frappé. Add vanilla flavor or
Roman punch. Mix well and heat to approximately 135°F and cast into starch.
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FONDANT:
Sugar 75 b
Corn syrup 25 1b
Procedure
Cook to 245°F.

Source: Crompton & Knowles

Chocolate Patties

Sugar 10 1b
Glucose (corn syrup) 2.51b
Water 1 qt
Chocolate liquor 2 Ib

Vanilla bean or cinnamon oil

Procedure

Cook sugar and glucose (corn syrup) with water to 236°F, and before
you start to work the batch, add good chocolate liquor and the seeds of one
vanilla bean, or a drop or two of cinnamon oil. Great care should be exercised,
for these wafers will spot more easily than any other color or flavor.

Do not heat the cream more than is absolutely necessary.

Source: Savage Brothers Co.
Chocolate Pudding Dessert

(To be Cast into Starch)

PART 1:
Corn syrup 10 1b
Condensed milk (skimmed or whole) 30 b
Coconut oil (76°F m.p.) 51
Nulomoline (invert sugar) 10 Ib

Unsweetened chocolate 10 1b
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tutti-frutti chews, 119
vinegar cuts, 120
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Appendix, 446448

B

Ban-O-Bar, 7

Bark, 359

Bars, coconut ice Tea-n-Lemon Bitsyn,
192
Heath-type, 294
special coconut, 231

Bitsyn caramel corn bars, 360
marshmallow bar, 321
Tea-n-Lemon bar, coconut ice, 192

Bonbon center, coating, special, 167
Bourbon balls, 360
Brittle, butterscotch toffee, 291
popcorn nut, 303
sunflower, 290
Butterscotch kisses, 91

C

Candy cigarette dough, 359
coating for apples, 149
ginger, 264
Candy Making Tips, 63

Caramel, 66, 71
almond clings, 72
apple coating, 150
cast grained, 74
chocolate, 69
chocolate cut, semi-short, 87
coating for nougat rolls, 150
cream superfine, 89
creamed coconut, 207
dipping, 78, 81
economy, 70
for enrobers, 151
jelly, for chocolate dipping, 79
lite, 243
lite vanilla, 244
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no-added surgar, 245

nongraining dipping, 81

popcorn, 152

quality milk, 85

sugar-free, 245

summer vanilla, 88

tops, nut, 81

wheels, cream center for, 73

whirls, cut, 72

wrapped, cast or cut, 89
Cast caramels, plastic, 84

cream centers for bars, Easter eggs, 8

cream cordial cherries, 9

molasses chewing centers, 76
whipped cream for easter eggs, bars,

10

Centers, almond paste chocolate, 135

coconut hard candy, 188
coconut ice cube, 191
coconut soft, 202
marzipan, 364
nougat, light soft, 338
plastic chocolate, 45
plastic coconut-milk, 223
Cherries, jumbo (flexible cast
marshmallow), 361
pan-coated cordial, 367
Cherry, rock, 292
Chewy Candies, 65-122
Chocolate Products, 123148
Chocolate, butter creams, 11
caramels, cut semi-short, 75
caramels, summer, 87
centers, plastic, 141
clusters, 136
coatings, 146, 147
coatings, dark, 125, 129, 132
coatings, dark sweet, 126
coatings, ice cream, 132, 133
coatings, milk, 126, 129, 132
coatings, sweet milk, 127
coconut clusters, 136

compound coating lite, 247
crunch shell, 139
dark, 129, 130
dark litese/lactitol, 247
drops, 127
ice cream topping lite, 249
microwave tempering of, 143
milk, 129, 130, 140
milk, ManitolVXylitol, 250
patties, 12, 138
pudding dessert, 12
summer ice coat, 153
sweet, 141
tips, 144
Cigarette dough, candy, 359
Coatings and Icings, 149
Coatings for apples, candy, 149
cocoa fondant, 155
dark compound, 160
jelly, 165
machine icing, 154
milk compound, 161
winter coconut, 168
Coconettes, 172
Coconut Candies, 170-240
Coconut
banana bonbons, iced, 212
bars, special, 231
bonbon center, 174
bonbon coating, 156
bonbon fondant, 177
butter cast creams, 177
butterscotch kisses, 178
cakes and kisses, plastic, 178
cakes, candy, 170
caramel, 171, 179
caramel swirls, 180
chews, molasses, 229

chips, honeycomb creamed, 211

chocolate fudge, 181
chocolate pop coating, 156



cream, 182, 211

cream bars and eggs, 14, 183
cream cheese fudge, 184
cream patties, 185

cream wafers, 186

crisp, 187

croquettes, cakes, cream, 205
-fruit-nut bars, 208

Gem slice confection, 209
glaze, 187

hard candy center, 188
haystacks, 189

ice cube center, 191

ice Tea-n-Lemon Bitsyn bar, 192
kisses, 192

kraut, 193

mallo cream, 194

kraut, 193

mallo cream, 194

maple creams, 212
molasses chews, sliced, 216
molasses slices, 218
molasses squares, 34
molasses stripes, 219
nougat, 194

nut topping, 378

orange creams, 220

orange jellies, 220

orange slices, 195

peanut niblets, toasted, 236
peco flake, 221

pineapple creams, 222
pineapple fudge, 196
potatoes, 197

pralines, 198

-preserved fruit slices, 225
rainbow squares, 226
raspberry tropical jells, 199
rolls, molasses, 216

rough tops, 199

short nougat, 201

slab, 227

INDEX

snowdrift fudge, 202

soft center, 202

southern flips, 229

Tang of the Tropics, 234
tea biscuits, 204
tenderizing desiccated, 236
tips, grained, 210

wafer fill, 205

walnut light divinity, 239
work, variety slab, 237

Colors & Flavors, 386
Compound coatings, 128, 147
Compound drops, 128
Conventional starch jellies, 96
Coronation bar, 17

Cream, centers, cast, 8

centers, cast, extra-light, 25

centers, cast, heavy-type, 26

centers, cast molasses, 33

centers, cordial fruit, 16

centers, heavy-type, 27

centers, heavy-type commercial
rolled, 28

centers, imitation hand-rolled, 29

centers, MeloBan rolled, 41

centers, molasses butter rolled, 32

centers, molasses mint cast, 38

centers, molasses whipped, 40

centers, plastic cast, 44

centers, quick-set, 47

centers, rolled, 46

centers, rolled creole, 20

cordial cherries, 9

cuts, 18

maple walnut, 30

pineapple juice, 43

squares, 6

thin mints, molasses, 35

Creamed coconut caramels, 207

mints, 57
mints, grained, 59
cherry coconut, 172

451
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chocolate butter, 11
coconut for bars, rolled, 55
crystallized, 21
crystallized molasses, 22
French coconut, 208
jacketed, 295
MeloBan rolled, 31
Nulofond crystallized, 61
nut butter, 42
pineapple pecan, 223
rolled coconut for bars, 233
Crispies, 292
Currantcrunch molded bar, 139

D

Dietetic and Theraceutical Candies,
241-266

Dipping caramel, 162
fondant, 163
marshmallow, 162

Divinity bars and kisses, short nougat,
333
kisses, cut, 334
walnut coconut, 239

E

Easter eggs. See also Eggs, 318

for slices, cream, 51

molasses, 37
Eggs, sliced cream, 54
Egg Nog European style Truffle, 137
English wrapped toffee, 000
Enrobing, 131

F

Fats in chocolate coatings, 128
FD&C Colors, 386, 388

Food of Gods Relived in Operation
Storm, 148
Fondant, 1, 2, 13
for dipping, 3
coconut bonbon, 177
Flavors, 388
Frappé nougat kiss, chewing, 335
Fruit, jellies, sugar-free, 242
jelly cakes and bars, preserved, 105
leather, 361
_ preserved-coconut slices, 225
Fudges, 267-287
Fudge, cast fluffy, 277
for casting into starch, 267
chocolate, 268, 272
chocolate almond, 273
chocolate coconut, 181
chocolate plastic, 271
chocolate slab, 273
coconut cream cheese, 184
coconut pineapple, 196
coconut snowdrift, 202
commercial, 276
-fruit-pudding, cut or rolled, 278
good grade, for pans, bars, 279
light chocolate, 269
light vanilla, 285
maple, 280
penocha, 282
peanut butter, 281
plain, 282
quick chocolate, 283
for slicing, 284
sugar-free chewy, 251
special vanilla, 286
vanilla plastic, 270
vanilla walnut, 287

G

Glossary, 433-445
Glucosamine, 265



Grained caramels, semichewing, 86

Gum candy, 79

Gum drops with gum arabic, 98

Gummibears (sugar-free) 252

Gums, cast starch jelly, 102
sugar-free hard, 241

H

HACCP, 423-432
Hard candies, 289-311
filling, 306
lite, 253
reduced calorie, 254
sugar-free, 254
Heath-type bar, 294
Herbs in candy, 262

I

Icing, confectioners, 158
confectioners hand, 157
confectioners tropical, 159
for hand or machine work, 164
milk hand, 165
royal, 166

Ingredients for Confectionery, 421

It Clicks, 294

J

Japanese jellies, 94
for cutting or casting, 99
Jellies, all-sugar sanded, 95
gum drop pectin, 265
iced flowing, 97
starch, 106
Jells, coconut raspberry tropical, 199
Jelly bars, fruit, 97
beans, 366
molasses chewing, 92
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L

Lauric fats, 130

Lemon drops, pure sugar, 304
rock, 297

Licorice, black, 67

Lozenge, (cold-slo), 263

M

Maple coconut cream, 362
sugar cakes, 362
Marmajell, 101
Marshmallows, 310-325
Marshmallow, 323
/Bitsyn bar, 321
cast grained, 310
cast molasses, 311
cast tender short, 311
cast white, 312
chewy grained, 313
chocolate-coated cut, 314
cut, 314
cut flavored, 317
cut, squares and bars, 318
Easter eggs, 318
ever-soft, 320
grained, peanut, 320
plain cast flexible, 324
slab, 325
souffle, 322
Marzipan candies, 363
centers, 364
MeloBan coconut bar, 214
creamettes, 61
cut marshmallow squares and bars,
323
fruit coconut bars, 213
Sea Foam blocks and kisses, 339
Meloripe nut crisp, 297
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Mints, conserve, 15
grained molasses, 60
Molasses, chews, wrapped, 104
chips, 298
curly cues, 80
-peanut butter puffs, 300
peanut crisps, 301

N

Natural Colors, 386

NCA, 132

Nonlauric fats, 129

Nougats, 326-357

Nougat almondine, 342
for bars, cast molasses short, 328
cast or cut semichewing, 329
center, light chocolate, 339
chewing, short, 355
chewy, 77
chewy, white, 330
cut grained, 331
eggs, bars, rolls, 344
kiss, frappé, chewing, 335
light cast grained gelatin, 336
light short, cut or rolled, 337
lite, 255
-malo, grained, 335
molasses, cut, chewing, 341
Montelimart, 344
oriental, chewing, 346
plastic, rolled, 347
regular, 349
rolls, caramel, 326
semichewing, cast, 353

rolled, 340

summer, 356
taffy, cut, 332

Novel and Notable Confections,
358-365

Nu-Nougatette, 345

Nutty chews, 82

0o

Oligosaccharides, 261

Orange, jelly slices, 100
rock, 301

P
Pan coated candies, 366374
Pan coated
centers, chocolate, 372
chocolate, 372
cordial cherries, 367

Pan Coating Problems & Solutions, 146,

147, 373
Panned candies, 366
Paste caramels, 83
Pastel drops, 128
Peanut brittle, 302
brittle lite, 256
butter kisses, 105
chews, cut molasses, 103
roll, 63, 83
Peco flake, 221
Pectin jelly, cast or cut, 95
Peppermint stick candy, 302
Philadelphia caramel clinkers, 84
Plastic cast caramels, 84
chocolate centers, 45
coconut-milk centers, 223
pecan, 62

R

Rainbow squares, 226
fruit-nut bars and eggs, 50
hand, Pacific coast creams, 42
peanut butter cream centers, 52

S

Sea Foam kisses, 350
sheets or kisses, 352
sheets, 351
wrapping tafty kisses, 92



Slab coconut work, 227
Spreads, 134
Starch jellies, 95, 106
conventional, 96
tomato, 93
Sticks, butter mint, 66
molasses cream-filled, 299
Storage & Packaging, 415-420
Sugar hard candy, 306
Sweet/Sour tablets, 363
Syrups and Toppings, 375-385
Syrup, butterscotch, 376
chocolate milk, 379
chocolate, 379
genuine maple invert, 383
low crystallizable, 375

T

Tafty, 107
Taffy apples, 114
bars, molasses, 110
black walnut, 107
chocolate, 112
coconut, 108
HSH/Xylitol, 259
lite (no sugar added), 257
molasses, 109
molasses, fine white, 108
molasses sponge chewing, 109
peanut, 112
plain molasses, 111
plain white, 111
salt water, 112
sea shore chewing, 114
sugar-free, 258
vanilla, 111
Yale’s New England peanut, 114
Tempering, 131, 143
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Toffee brittle, butterscotch, 115
butter crunch, super-fine, 118
creamed coconut, 207
English wrapped, 116
English (HSH/Xylitol), 259
English (lite), 260
for ice cream, crushed butter, 382
nut squares, 117
rum-butter, wrapped, 117

Theraceuticals, 261

Tomato starch jellies, 93

Topping, bittersweet, 376
butterscotch, 377
caramel paste for sundae, 377
coconut nut, 378
commercial butterscotch, 381
fudge, 383
heavy marshmallow, 384
marshmallow, 384

Truffles, almond, 136
chocolate coconut, 138
Egg Nog, 137

Turkish cuts or cast gums, 120
paste, cut, 121
-style delight, 365

Turtle-type clusters, 142

U
U.S. Labeling Laws, 391-414

v

Vanilla icing, 168
Viscosity, determining, 134

V/
Zinc Lozenge, cold-slo, 263



000000000000



