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Nancy Fasolt : Clear Toy Candy: All About the Traditional Holiday Treat with Stepsfor Making Your Own
Candy before purchasing it in order to gage whether or not it would be worth my time, and al praised Clear Toy
Candy: All About the Traditional Holiday Treat with Steps for Making Y our Own Candy:


http://f3db.com/pub/links.php?id=0811736105

0 of 0 people found the following review helpful. Five StarsBy So B It.Fascinating and detailed. The photographs are
informative. An enjoyable book on Philadel phia clear toy makers.0 of 0 people found the following review helpful.
interestingBy Dragon Ladythisis avery informative book about candy making. It has alot of history and also how to
make candy in your own home.0 of 0 people found the following review helpful. Five StarsBy MarkBought for my
wife, she wanted it and likesit.

For generations, children have received Christmas gifts of hard, sweet, crystal-clear edible shapes of red, green, and
yellow animals, trains, ships, and other objects called clear toy candy. The candy is made from a solution of sugar,
water, corn syrup, and food coloring. The shapes are formed when the hot solution is poured into moldsin which the
candy quickly hardens. This book provides tips and techniques for making the traditional candy, with information on
ingredients, utensils, and the correct cooking conditions. A brief history of the candy and a discussion of the antique
molds make this book essential for al who want to carry on this delightful winter holiday tradition.

"Nancy isthe Rembrandt of creative candies and that is shown through this historical cookbook. Just like Nancy, the
recipes are sweet, creative, and the best!" (Willard Scott 2010-04-01)About the AuthorNancy Fasolt livesin central
Pennsylvania and is an accomplished confectioner who has been featured in Country Woman, Country Living's
cooking magazine, and NBC's Today Show. She has operated her confectionary business, Cake And Kandy
Emporium, for more than twenty-five years.



