
Grandmama Pampas' Old-Fashion Pull Mints
 Vegetarian   Gluten Free   Low Fod Map

SIDE DISH

Ingredients
1 tablespoon butter

3 drops peppermint oil

3 servings food coloring

1 cup water  boiling 

3 cups sugar  white 

Equipment
pot

kitchen scissors

READY IN

60 min.

SERVINGS

3

CALORIES

812 kcal

https://whatsheate.com


Directions
Place sugar and 3 tablespoons butter into a large heavy-bottomed pot over medium heat.

Pour the boiling water over, and stir to dissolve. Allow the mixture to come to a rolling boil. It

will boil up in the pot as if it is going to boil over, but it will settle down. Use some of the

remaining butter to butter a marble slab.

When the sugar mixture reaches the soft crack stage of 270 to 280 degrees F (132 to 140

degrees C), remove from the heat immediately.

Pour onto the buttered marble slab.

Add peppermint oil and food coloring if desired. Butter your hands, and start pulling up pieces

of the sugar blob. Keep stretching so that it will not set up. Continue to stretch until it has lost

it's shine and is stringier.

Pull the candy out into one long string, and cut into 1 inch segments using scissors. Store

candies in an airtight tin.

Nutrition Facts

 PROTEIN 0.02%
  FAT 5.77%

  CARBS 94.21%

Properties
Glycemic Index:40.03, Glycemic Load:139.62, Inflammation Score:1, Nutrition Score:0.56999999430516%

Nutrients (% of daily need)
Calories: 812.3kcal (40.62%), Fat: 5.42g (8.35%), Saturated Fat: 2.47g (15.45%), Carbohydrates: 199.2g (66.4%), Net

Carbohydrates: 199.2g (72.44%), Sugar: 199.6g (221.78%), Cholesterol: 10.03mg (3.34%), Sodium: 35.95mg (1.56%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 0.04g (0.08%), Vitamin B2: 0.04mg (2.33%), Vitamin A: 116.62IU

(2.33%), Vitamin E: 0.28mg (1.89%), Selenium: 1.25µg (1.78%), Copper: 0.03mg (1.33%)


