
Homemade Marshmallows
 Gluten Free   Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
2 tablespoons plus  light 

0.3 cup cornstarch

3 large egg whites

2 envelopes gelatin powder  unflavored 

1 cup granulated sugar

0.3 cup powdered sugar

0.5 teaspoon vanilla extract

Equipment

READY IN

155 min.

SERVINGS

35

CALORIES

35 kcal

https://whatsheate.com


bowl

frying pan

sauce pan

blender

plastic wrap

kitchen thermometer

microwave

spatula

measuring cup

kitchen scissors

pizza cutter

candy thermometer

Directions
Coat a 9- by 13-in. pan with cooking-oil spray. Stir cornstarch and powdered sugar together

in a large bowl, then dust pan with half of mixture, tipping to coat. Set remaining cornstarch

mixture aside.

Put egg whites in the large bowl of a mixer. Stir 1/4 cup cool water and the gelatin in a glass

measuring cup; let stand to soften while you make syrup.

Stir granulated sugar, corn syrup, and 2/3 cup water in a small saucepan. Insert a candy

thermometer. Boil over high heat, tipping pan occasionally to cover thermometer bulb, until

240, 6 to 10 minutes. Immediately microwave gelatin mixture until it dissolves, about 30

seconds, and also beat egg whites on high speed into soft peaks. Stir steaming gelatin into

hot syrup.

Pour about 3 tbsp. syrup at a time into egg whites (stop mixer if needed to keep syrup from

flying up onto inside of bowl), beating on high speed 20 to 30 seconds after each addition.

Continue to beat until meringue holds soft peaks and underside of bowl is completely cool, 5

to 7 minutes. Beat in vanilla.

Spread marshmallow mixture in coated pan, using an oiled metal spatula.

Let stand until firm enough to cut, 2 hours.



Sprinkle with 2 tbsp. reserved cornstarch mixture, then cut with a pizza cutter or scissors into

12 rectangles to fit graham crackers; you may have leftover marshmallows.

Toss marshmallows in bowl with remaining cornstarch mixture to coat.

Make ahead: Up to 4 days, chilled airtight with plastic wrap between layers; coat with more

cornstarch mixture if they get sticky.

Nutrition Facts

 PROTEIN 7.19%
  FAT 0.66%

  CARBS 92.15%

Properties
Glycemic Index:2.55, Glycemic Load:4.17, Inflammation Score:0, Nutrition Score:0.1473913035639%

Nutrients (% of daily need)
Calories: 35.35kcal (1.77%), Fat: 0.03g (0.04%), Saturated Fat: 0g (0%), Carbohydrates: 8.37g (2.79%), Net

Carbohydrates: 8.37g (3.04%), Sugar: 7.53g (8.37%), Cholesterol: 0mg (0%), Sodium: 6.42mg (0.28%), Alcohol:

0.02g (100%), Alcohol %: 0.21% (100%), Protein: 0.65g (1.31%), Selenium: 0.8µg (1.14%)


