
Chocolate Marshmallow Eggs
 Gluten Free   Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
4 ounces bittersweet chocolate

0.5 cup plus  light 

0.3 cup cornstarch

3 tablespoons gelatin powder  unflavored 

1.5 cups sugar

0.8 cup water

Equipment
bowl

READY IN

45 min.

SERVINGS

36

CALORIES

69 kcal

https://whatsheate.com


frying pan

baking sheet

sauce pan

baking paper

knife

whisk

sieve

double boiler

kitchen thermometer

kitchen scissors

pastry bag

Directions
Spray the interior of the egg molds with nonstick vegetable spray.

Place the cornstarch in a fine-mesh sieve and lightly dust the interior of the mold, coating

evenly. Tap out the excess cornstarch. Set aside.

Place 1/4 cup plus 1 tablespoon of the corn syrup in a heatproof bowl. Set aside.

In a heavy-bottomed saucepan, combine the sugar, the remaining 1/4 cup corn syrup, and 1/2

cup of the water. Clip a thermometer to the side of the pan, and place the pan over medium

heat, stirring frequently, until the mixture registers 110°F.

While the sugar mixture is heating, combine the gelatin with the remaining 1/4 cup water in

the top half of a double boiler.

Place over (not touching) boiling water in the bottom pan and heat, stirring occasionally, for a

few minutes, or until the gelatin has melted or "bloomed." Do not allow the mixture to boil.

Pour the hot sugar mixture and the bloomed gelatin into the bowl of corn syrup. Using a wire

whisk, beat for about 5 minutes, or until fluffy. Beat in the flavored oil.

Spoon an equal portion of the mixture into each of the prepared molds. Clips the molds

together so that the two halves will come together to form an egg shape. Set aside for 8

hours or up to overnight, until very firm.

When set, unclip the molds. The whole egg shapes can be easily tapped from the molds.



Fill a pastry bag fitted with a plain fine tip or a cornet (see tips, below) with tempered

chocolate. Decorate the eggs in any design you wish—a child's name, flowers and leaves, or an

Easter bunny are just a few ideas. (Or, working with one at a time, place an egg on a dipping

fork and dip the entire egg in chocolate, allowing the excess to drip off.)

Place on a parchment paper–lined baking sheet to set until the chocolate hardens

completely. The eggs should be eaten within 24 hours.

Candy Molds:Flexible plastic molds are terrific, but in time they begin to show wear and must

be replaced. Firm plastic and polycarbonate molds are the best choices.Once you have

invested in molds, they can be used over and over again. My best advice for extending the life

of plastic or polycarbonate molds is to clean them with care. Wash them in hot, soapy water,

carefully wiping them clean with a soft cloth (never any rough material or a scouring pad).

Then rinse them well under running water and dry thoroughly, as water deposits can be as

damaging to molds as scratchy scrubbers.Decorating With a Cornet:Prepare a cornet by

cutting an 8-by-12-by-14 1/2-inch triangle from a sheet of parchment paper. Hold the middle

of the long side of the triangle between two fingers of one hand. Take the tip of the triangle on

the short side end and roll it toward the other tip of that same end while simultaneously

pulling it in an upward motion. The top of a cone will form where your thumb and finger hold it

on the long side. Release your grip from the long side so you are now holding the two corners

where they meet. The paper will already resemble a partially formed cone. Then, just roll the

remaining tail until it is completely rolled into a cone. There will be one point sticking up from

the open end. Fold it inside toward the center and crease the fold. You will now have a cornet.

When you fold a filled corner to close it, fold it away from the seam; this will keep the seam

from opening. Use a pair of scissors or a sharp paring knife to cut an opening of the desired

size at the tip of the cornet and fill the cornet with about 1/4 cup tempered chocolate. (You

can also use the cornet for piping royal icing, buttercream, or any other firm icing.) Begin

piping the chocolate onto the surface, making swags, dots, or any fine-lined design you like.

Or, trace a pattern for, say, flowers or birds in dark chocolate and then fill the outline with milk

chocolate or white chocolate. Piping fine decoration takes practice to achieve neat results.

Draw a design on a piece of parchment paper with a felt-tip marker. Repeat the design a few

times so you will have more than one example to practice on. Tape the paper in place to keep

it from moving while you work. Turn the paper upside down (don't worry, the design is easily

seen through the transparent parchment) so that the inked side is on the bottom, which will

prevent the toxicity of the ink from affecting the chocolate. Fill the cornet with tempered

chocolate and begin tracing the pattern in chocolate. When you feel you have had enough

practice, you can immediately begin decorating your dessert. These test runs are not

wasteful, as the chocolate can be scraped up and reused.

From Jacques Torres’ A Year in Chocolate: 80 Recipes for Holidays and Special Occasions by

Jacques Torres, ©2008 Stewart, Tabori, & Chang



Nutrition Facts

 PROTEIN 3.88%
  FAT 15.64%

  CARBS 80.48%

Properties
Glycemic Index:2.47, Glycemic Load:6.51, Inflammation Score:-1, Nutrition Score:0.5691304427936%

Nutrients (% of daily need)
Calories: 69.07kcal (3.45%), Fat: 1.24g (1.91%), Saturated Fat: 0.69g (4.34%), Carbohydrates: 14.4g (4.8%), Net

Carbohydrates: 14.14g (5.14%), Sugar: 13.11g (14.57%), Cholesterol: 0.19mg (0.06%), Sodium: 4.8mg (0.21%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 0.69g (1.39%), Copper: 0.05mg (2.69%), Manganese: 0.04mg (2.16%),

Magnesium: 5.8mg (1.45%), Iron: 0.21mg (1.19%), Fiber: 0.26g (1.04%)


