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Candied Dates )

(2, Vegetarian égb Vegan @ Gluten Free @ Dairy Free

READY IN SERVINGS CALORIES

©

130 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

1 pinch cream of tartar

1 pound dates pitted (aprox 48)

2 tablespoon rosewater

1 cup decorators sanding sugar

3.8 cup sugar

0.5 pound pistachios unsalted shelled

2 cup water

Equipment
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bowl
frying pan
sauce pan
baking paper
oven

knife

sieve
blender
baking pan
stove
spatula
skewers

candy thermometer

Directions
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Preheat the oven to 350 degrees F. Drop the pistachios into enough boiling water to cover

them by 1inch and boil for 2 minutes.
Drain the nuts at once and slip of their skins while they are still hot.

Spread the pistachios in a shallow baking pan and, turning occasionally, toast them in the

middle rack of the oven for 8-10 minutes, until fragrant and lightly browned.

Combine the pistachios and 3/4 cups of the sugar in an electric blender and blend at high
speed for 30 seconds. Turn the machine off, scrape the sides of the blender jar with a rubber
spatula and blend again, until the nuts are pulverized. With the back of a spoon, rub the
mixture through a fine sieve into a bowl.

Add the rose water and beat vigorously until a paste is formed.With a small, sharp knife, cut a
slit about 1inch long and %2 inch deep into each date. Stuff a rounded % teaspoon of the
pistachio paste into each date. Pinch the edges closed as you work to enclose the filling.

Combine the water, the remaining 3 cups of sugar and the cream of tartar in a small saucepan
and stirring constantly, bring it to a boil over medium heat. Raise the temperature to high and
cook briskly, uncovered and undisturbed, until the syrup reaches a temperature of 230

degrees F. on a candy thermometer, or until a few drops of the syrup spooned into ice water



immediately forms coarse threads.

Remove the pan from the heat.
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Place the decorating sugar in a small bowl and lay several strips of parchment paper next to

the bowl. Impale a date onto a skewer and immerse it in the syrup.

I:‘ Let the excess drip off and back into the sauce pan, then working quickly dip the very hot
date into the sugar to form a candy shell. Move the date to the parchment to cool, and
continue with more dates.If the syrup begins to get too sticky to work with return it to the
stove and bring it back to 230 degrees F. Keep working until all the dates are candied.Once
they have cooled let them sit, lightly covered for 24 hours before serving.

Nutrition Facts

PROTEIN 3.55% [ FAT 14.78% CARBS 81.67%

Properties
Glycemic Index:4, Glycemic Load:17.1], Inflammation Score:-1, Nutrition Score:1.6734782418479%

Flavonoids
Cyanidin: 0.16mg, Cyanidin: 0.16mg, Cyanidin: 0.16mg, Cyanidin: 0.16mg Quercetin: 0.09mg, Quercetin: 0.09mg,
Quercetin: 0.09mg, Quercetin: 0.09mg

Nutrients (% of daily need)

Calories: 129.93kcal (6.5%), Fat: 2.26g (3.48%), Saturated Fat: 0.27g (1.68%), Carbohydrates: 28.15g (9.38%), Net
Carbohydrates: 26.91g (9.78%), Sugar: 26.11g (29.01%), Cholesterol: Omg (0%), Sodium: 1.17mg (0.05%), Alcohol: Og
(100%), Alcohol %: 0% (100%), Protein: 1.22g (2.45%), Fiber: 1.24g (4.97%), Manganese: 0.08mg (4.22%), Copper:
0.08mg (4.17%), Vitamin B6: 0.07mg (3.43%), Potassium: 113.55mg (3.24%), Phosphorus: 28.02mg (2.8%), Vitamin
B1: 0.04mg (2.52%), Magnesium: 9.31Img (2.33%), Iron: 0.3mg (1.65%), Selenium: 0.87ug (1.25%), Vitamin B2: 0.02mg
(1.24%), Folate: 4.21ug (1.05%)



