HOME MADE SWEETS FOR LOLLY BASKETS

CLEAR TOFFEE

Ingredients
500 gms sugar

½ cup water

½  teaspoon cream of tartar

Put all ingredients in a saucepan and bring to the boil. Cook until a pale straw colour and pour into patty pans. This makes a pale clear toffee which can be coloured with just a few drops of food colouring. Decorate with peanuts or almonds placed in the patty pans before the toffee or sprinkle on hundreds and thousands, coconut or crushed nuts after pouring into the pan.

HONEYCOMB

Ingredients
2 tablespoons golden syrup

2 tablespoons sugar

1 teaspoon bicarbonate of soda

Boil syrup and sugar for 10 minutes and remove from heat. Stir in soda quickly. While mixture is still bubbling, pour it into a greased baking dish. Cut into squares when cool

SESAME CANDY

Ingredients
1 cup honey

1 cup chopped walnuts or peanuts

1 cup sesame seeds

2 cups puffed rice

Boil honey for 7 minutes. Remove from heat. Add sesame seeds, nuts and puffed rice. Mix well, pour into an oiled dish and refrigerate until set. Cut into squares

FUDGE

Ingredients
2½ cups sugar

½ cup butter

½ cup milk

2 teaspoons cocoa

1 teaspoon vanilla

chopped nuts

Boil milk and sugar until sugar dissolves, add butter and cocoa and boil for about 20 mins. Add vanilla and nuts, if desired, remove from heat and beat until quite thick. Pour onto a buttered tray and when set, cut into squares
COCONUT ICE

Ingredients
2 cups white sugar

½ cup milk

¾ cup dessicated coconut

Boil sugar and milk for 5 minutes, stirring all the time, Add coconut and boil for one minute more. Remove from heat and beat while cooling until it creams, then pour quickly into a wet dish. make a second layer, colour it gently with pink food colouring and pour on top of the white layer. Cut into rectangles for a change.

GOLDEN TOFFEE
Ingredients
8 dessertspoons sugar

1 dessertspoon water

1 dessertspoon  vinegar

½  teaspoon butter

Stir over heat until boiling them allow to boil gently until golden brown. Pour into patty pans and decorate. You can double or treble the mixture to make more.

MARSHMALLOWS

Ingredients
1 cup sugar

1 cup water

1 tablespoon gelatine

1 teaspoon vanilla

2 teaspoons lemon juice

Place sugar, water and gelatine in a saucepan and stir until the gelatine is dissolved. Boil without stirring for 10 minutes. Allow to cool. Add vanilla and beat until thick and white. Colouring may be added at this time. Pour into a greased tin. When set, cut into pieces and toss in toasted coconut.

If round marshmallows are required, fill a baking dish 3cms deep with plain flour (which can be re-used), and make hollows with the narrow end of an egg. Pour the marshmallow into the hollows, remove when set and toss in toasted coconut.

To toast coconut-spread out on a tray in a warm oven and cook until it turns light brown, stirring occasionally.

PEPPERMINT CRUNCH

Ingredients
1 packet malt or chocolate biscuits

1 packet white peppermints

¾ tin condensed milk

coconut

Crush biscuits and peppermints (put them inside 2 plastic bags and use a hammer if more sophisticated appliances are not available). Mix well with milk, make into balls and roll them in coconut.

APRICOT DELIGHT
Ingredients
250 gms dried apricots, diced
1 cup water

juice of one lemon

2 cups caster sugar

2 tablespoons gelatine

Boil apricots, water and lemon juice until apricots are tender, then add sugar and gelatine and cook 10-15 minutes until dissolved. Put into a Swiss roll tin to set. Cut into pieces and roll in caster sugar.
ROCKY ROAD

Ingredients
4 cups rice bubbles

250 gms copha

2 tablespoons cocoa

1 cup sultanas and other fruit as desired

1 packet of marshmallows cut in halves

250 gms icing sugar

chopped peanuts or other nuts

chopped pieces of Turkish delight to taste

Melt copha and pour over dry ingredients. Fold in marshmallows, spread in tin and let set, then cut into fingers.

If preferred, you can melt 250 gms of cooking chocolate and use in place of copha and cocoa.
