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Saﬂta'S thtle HelperS Great Candy Made Easy

¢ The most important rule for perfect homemade candy? Cook it to precise

They’re iI’ldiSpGIlSElblE for your holiday COOkiIlg and bakmg Meet your all-star lineup. temperatures. Use a candy thermometer for the most accurate test of doneness. p
¢ Make sure your candy thermometer is in the boiling candy mix, but not touching FOOd S Al darm C IOCk
e . the bottom of the pan. . ;
Pa rCh m ent 7 A C OOk'S BeSt Frl en d ¢ Keep an eye on the temperature - it rises quickly as the candy nears doneness and | ?g;i(ii: I;)i}g; til Ellovaek?: t{ill.?:;;ntg? N
* This versatile, nonstick paper makes you'll need to act quickly. hoiifday_s. It's critical for baking
baking and clean-up a breeze. ¢ Use a wooden spoon since wooden ones don't heat up. peciechion.
B Vst it to line baking sheets, Then v Gresseallpans ahead of tie and ke * Choose a double timer if you need

to keep track of two baked items
at once.

transfer a sheet of just-baked cookies sure you have all your equipment and

as a whole from the baking sheet to a C hOCOl ate M e It] N g M a g | C ingredients ready before you start.

cooling rack without a spatula or any

sticking. » The easiest way to melt chocolate is in the microwave! Chop into small pieces first,
, ; then place in a microwave-safe bowl. For 4 to 6 oz. of chocolate, heat at 50% power /%\ ‘

g e 3 picce ot parchment oves balls for 3 minutes, stirring once or twice. You may need to adjust the time, depending on - B aﬂ_’lem’“m condy themoders 5
of dough on a cookie sheet. Place a your microwave P available at our stores.
second cookie sheet on top and press ' '
down evenly. You'll flatten all the » Choose rubber scrapers and glass bowls. Glass bowls are easier to scrape than M easureme nt 'I O ’I
balls without a fork! plastic ones.

* To keep cookies from sticking together * Keep your utensils and equipment perfectly dry. A single drop of water or steam | i ’_fake the time to accur, ately measure e
during storage, place parchment can make chocolate seize or become grainy. Even a double boiler can splatter into ‘ ingredients. Ba%«:mg_ 5 aisEcnte and o8 e,
between layers of cooled cookies. chocolate and ruin it! | careful measuring is crucial. i )

» Make a parchment paper sling for F ¢ Usemcsledmeasining cupsto &
bars or quick breads. Cut paper to measure dry ingredients and solid . 5 &
line the pan, leaving a few inches ingredients such as shortening. : = ol 7
of paper overhanging both sides. ¢ Dry measuring cups allow you to fill FARBERWARE"

When the item is cooled, use the
overhanging ends to lift it out to a
cooling rack or cutting board.

the cup to the top and level off the
contents with a knife or straight edge. Progressive and
Farberware timers
available at

selected Raley's.

* Choose measuring spoons for small
amounts of dry ingredients and use
the same leveling technique.

e Wrap breads, cookies or small cakes
with parchment, then tie with raffia
g ring for hollday gift-glving, ¢ Measure liquid ingredients, such
as milk or oil, in a glass or plastic
measuring cup with a pouring spout.
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s ‘ KilchenAid measuring cups
/ ‘ available at selected stores.
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