Mom’s Candy Recipies

 Introduction
My mother has, for as long as I can remember, made candy, fruitcakes, and yulecakes at Christmas.  I finally wheedled the written recipes out of her, and would like to share them you.  Be warned that, while most of these are fairly easy, some require that “special touch”, and most go much easier with a spare set of hands to stir, fetch, etc.  Also, it’s more fun with several people.

Notes
While most commercial recipes recommend the use of a candy thermometer, Mom uses the “soft/hard/crackling” ball method.  To explain, most candies use a corn syrup/sugar base which you heat to a certain point.  To  test readiness, you drip a bit off your spoon (more about this in a bit) into a cup of cold water.  A soft ball will easily retain its shape, but is easy to crush and knead.  A hard ball is one which resists attempts to crush it.  A crackling ball, as you would expect, is hard on the inside but is covered with a glaze which cracks when you crush it.  This takes some practice, but only a couple of these recipes had temperatures with them; you’ll have to master it.  OR, you can use the information I got from The Joy of Cooking to try and relate these definitions to relative temperature:

Appearance
Temperature

(Fahrenheit)
Description

Thread
Starts at 230(
The syrup makes a 2-inch coarse thread when dropped from a spoon.

Soft Ball
Starts at 234(
A small quantity of syrup dropped into chilled water forms a ball which does not disintegrate but flattens out of its own accord when picked up with the fingers.

Firm Ball
Starts at 244(
The ball will just hold its shape and will not flatten unless pressed with the fingers.

Hard Ball
Starts at 250(
The ball is more rigid but still pliable

Soft Crack
Starts at 270(
Drop a small quantity of syrup into chilled water.  It will separate into hard threads, which, when removed from the water, will bend.

Hard Crack
Starts at 300(
The syrup separates into threads that are hard and brittle.

Carmelized Sugar
310(-338(
Between these temperatures the syrup turns dark golden, but it will turn black at 350(

Mom says that she can’t emphasize enough that  you should use a set of wooden spoons for your stirring, mixing, etc.  I’m not going to argue with the lady.

Abbreviations, when encountered, are c. or cp. for cup; t. or tsp. for teaspoon; lb. for pound; oz. for ounce; pt. for pint; and T. for tablespoon.  Mom’s not metric.

Enjoy, and have fun!

-Dave Ihnat, for Mom (Helen Joan Ihnat)
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