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C Classic Vanilla Marshmallows )

@ Gluten Free @ Dairy Free

READY IN SERVINGS

o

CALORIES

©

390 min. 74 kcal

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

Ingredients

0.5 cup plus light

4.5 teaspoons gelatin powder unflavored ( 2 [)

0.8 cup granulated sugar

0.5 cup potato flour

0.8 cup powdered sugar

0.1 teaspoon salt fine

2 teaspoons vanilla extract pure

0.8 cup water cold
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Equipment

[

OO onnbonc

bowl

frying pan
sauce pan
knife

whisk
blender
baking pan
kitchen thermometer
stand mixer
microwave
offset spatula

pizza cutter

Directions

[

[

For the coating:Sift the powdered sugar and cornstarch or potato starch together into a large
bowl; set aside.For the marshmallows:Lightly coat an 8-by-8-inch baking pan with cooking

spray; set aside.

Whisk together the gelatin and 1/2 cup of the cold water in a small microwave-safe bowl and
let soften at room temperature for 5 minutes.Stir together the sugar, 1/4 cup of the corn
syrup, remaining 1/4 cup water, and salt in a medium saucepan over high heat. Bring to a boil,
stirring occasionally, until the temperature reaches 240°F on a candy/fat thermometer.
Meanwhile, pour the remaining 1/4 cup of the corn syrup into the bowl of a stand mixer fitted
with a whisk attachment. Microwave the gelatin on high until completely melted, about 30
seconds.

Pour it into the mixer bowl. Turn the mixer to low and keep it running.When the syrup reaches
240°F, slowly pour it into the mixer bowl (the mixer should still be running). Increase the
speed to medium and whip for 5 minutes. Increase the speed to medium high and whip 5
minutes more.

Add the vanilla, increase the speed to the highest setting, and whip until opaque white, fluffy,

and tripled in volume, about 1to 2 minutes more.



|:| Pour the marshmallow mixture into the prepared pan and use an offset spatula to smooth it
into the corners. Sift 1/2 cup of the coating evenly and generously over top; set the remaining

coating aside.

|:| Let the marshmallow set uncovered for at least 6 hours in a cool, dry place.Use a knife to
loosen the marshmallow slab from the edges of the pan. Dust a work surface with a thin layer
of the reserved coating. Invert the marshmallow slab onto the work surface and dust it with

more coating.

|:| Cut into whatever size pieces you wish (a pizza cutter works great for squares). Dip the sticky
edges of the marshmallows in the remaining coating, patting off the excess. Store in an
airtight container at room temperature for up to 1 month.Variation: Increase the vanilla flavor
by adding a scraped vanilla bean or a dab of pure vanilla bean paste along with the vanilla
extract.

Nutrition Facts

PROTEIN 4.54% [ FAT 0.54% CARBS 94.92%

Properties
Glycemic Index:3.71, Glycemic Load:5.4, Inflammation Score:O, Nutrition Score:0.44391304173547%

Nutrients (% of daily need)

Calories: 74.13kcal (3.71%), Fat: 0.05g (0.07%), Saturated Fat: Og (0.02%), Carbohydrates: 18.24g (6.08%), Net
Carbohydrates: 18.04g (6.56%), Sugar: 15.52g (17.24%), Cholesterol: Omg (0%), Sodium: 20.36mg (0.89%), Alcohol:
0.11g (100%), Alcohol %: 0.5% (100%), Protein: 0.87g (1.74%), Vitamin B6: 0.03mg (1.29%), Copper: 0.02mg (1.25%)



