
Candy Apples Contributed by adminMonday, 14 August 2006Candy apple has been a delicious treat that invites people, children and adults which have savored for several years. It does not matter how these candy apples served fresh at ceremonies or any market. The practice of candy making has belongs to ancient time as for the research suggested. In fact at that time people coated the fruits in sugar syrup for preservation which gives a light to the modern candy apple making.Actually it is difficult to prove the existence of this candy apple. According to the historians the so called candy apples and caramel today was invented in way back late 19th century. History also suggests that these both toffees and caramels are founded in early eighteenth century which is available exclusively and inexpensively by the end of the 19th century.A quotation was founded in the Oxford English Dictionary gives which relates to the toffee apples in the beginning of the 20th century. It depicts that the soldiers used this term as slang in the World War I However. Which derives a conclusion that people were aware of this term much before than that. So this candy apple has a charmed history as this story suggest. In simple the word candy apple means simple boiled sugar but not the mixture of sugar and dairy. So this refers to the indication of an older origin as in technique. Even the history is not clear about candy apples and the Chinese dessert items which are quite similar to each other. Initially this candy apple consists of fruit pieces like banana and apple which are fried in batter and then coated in caramelized syrup. You need to remove stem from each apple to make candy apples. Then Wash and dry each apple which is necessary. It will be look good if you insert a wooden stir stick at the centre of the stem. Then paste the baking sheet over the stem. To make sugar syrup you should require 12-cup heavy-bottomed saucepan in which you can combine the ingredients like sugar, water and corn syrup. The mixture will require medium-low heat cook for 8 minutes and stir until the sugar has dissolved. Then go for boiling the mixture with a medium heat, it is essential to brush down side of pan with brush to prevent crystallization. In the boiling at 290 degrees you should not be stirred to the mixture but occasional brushing down side is necessary for 15 to 25 minutes or until the mixture turns to soft-crack stage.It is much necessary to measure the Fahrenheit to make hard but pliable threads you should drop half a teaspoon of syrup into cold water. Then stir the hot syrup in red food coloring very quickly. Hold for about 15 seconds until sizzling stops to plunge bottom of pan into ice water. Then tilt the saucepan with holding each apple by wooden stick and swirl each apple in candy syrup until well coated all over. You should quickly lift the apple and swirl over pan not to allow excess to drop. You should also prepare a baking sheet much before to place on this. Wait for 30 minutes for hardening which will make your candy apple fresh and delicious to enjoy.{mosgoogle left}
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