
Marshmallow Eggs
 Gluten Free   Dairy Free

SIDE DISH

Ingredients
0.3 cup plus

4 ounces chocolate  dark 

3 tablespoons gelatin powder

1.5 cups sugar

2 drops oils  flavored 

0.3 cup water

0.5 cup water

Equipment

READY IN

48 min.

SERVINGS

12

CALORIES

180 kcal

https://whatsheate.com


bowl

sauce pan

baking paper

knife

whisk

mixing bowl

double boiler

microwave

spatula

kitchen scissors

immersion blender

Directions
Special equipment: see source link for information: Egg Molds

Place the sugar, 1/4 cup corn syrup, and 1/2 cup water in a saucepan and cook to 110 degrees

F. Simultaneously, bloom the gelatin in the 1/4 cup water.

Place the bloomed gelatin in the top of a double boiler and melt.

Place the 1/4-cup plus 1 tablespoon corn syrup in a medium-sized mixing bowl.

Pour the cooked sugar and the melted gelatin into the bowl of corn syrup.

Whisk until fluffy.

Add the drops of flavored oil. Spray the inside of the egg molds with vegetable cooking spray.

Dust with cornstarch. Spoon the fluffy mixture into the egg molds.

Let sit overnight. Unmold and decorate.

To decorate the eggs, make a cornet and fill with chocolate. Use the cornet to draw

decorations onto the marshmallow eggs.

Chocolate is tempered so that after it has been melted, it retains its gloss and hardens again

without becoming chalky and white (that happens when the molecules of fat separate and

form on top of the chocolate). There are a variety of ways to temper.

One of the easiest ways to temper chocolate is to chop it into small pieces and then place it

in the microwave for 30 seconds at a time on high power until most of the chocolate is



melted. Be very careful not to overheat it. (The temperature of dark chocolate should be

between 88 and 90 degrees F, slightly warmer than your bottom lip. It will retain its shape

even when mostly melted. White and milk chocolates melt at a temperature approximately 2

degrees F less because of the amount of lactose they contain.) Any remaining lumps will melt

in the chocolate's residual heat. Use an immersion blender or whisk to break up the lumps.

Usually, chocolate begins to set, or crystallize, along the side of the bowl. As it sets, mix those

crystals into the melted chocolate to temper it. A glass bowl retains heat well and keeps the

chocolate tempered longer.

Another way to temper chocolate is called seeding. In this method, add small pieces of

unmelted chocolate to melted chocolate. The amount of unmelted chocolate to be added

depends on the temperature of the melted chocolate, but is usually 1/4 of the total amount. It

is easiest to use an immersion blender for this, or a whisk.

The classic way to temper chocolate is called tabliering. Two thirds of the melted chocolate is

poured onto a marble or another cold work surface. The chocolate is spread out and worked

with a spatula until its temperature is approximately 81 degrees F. At this stage, it is thick and

begins to set. This tempered chocolate is then added to the remaining non-tempered

chocolate and mixed thoroughly until the mass has a completely uniform temperature. If the

temperature is still too high, part of the chocolate is worked further on the cold surface until

the correct temperature is reached. This is a lot of work, requires a lot of room, and makes a

big mess.

A simple method of checking tempering, is to apply a small quantity of chocolate to a piece

of paper or to the point of a knife. If the chocolate has been correctly tempered, it will harden

evenly and show a good gloss within a few minutes.

The Cornet: A cornet is a small piping bag made from parchment paper. It is usually used to

make fine decorations.

Cut 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, wide end and roll it toward the other tip of that same end while simultaneously pulling it

in an upward motion. The tip of a cone will form where your thumb and finger hold it on the

long side.

Release your grip from the long side, so that you are now holding the two corners where they

meet. The paper will already resemble a partially formed cone.

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. Now you should

have a cornet. To close the cornet once it has been filled, 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



at the tip of the cornet to the desired size.

Nutrition Facts

 PROTEIN 4.8%
  FAT 20.73%

  CARBS 74.47%

Properties
Glycemic Index:9.34, Glycemic Load:19.25, Inflammation Score:-1, Nutrition Score:2.2139130367533%

Nutrients (% of daily need)
Calories: 180.2kcal (9.01%), Fat: 4.29g (6.6%), Saturated Fat: 2.34g (14.63%), Carbohydrates: 34.69g (11.56%), Net

Carbohydrates: 33.66g (12.24%), Sugar: 32.67g (36.3%), Cholesterol: 0.28mg (0.09%), Sodium: 10.71mg (0.47%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Caffeine: 7.56mg (2.52%), Protein: 2.23g (4.47%), Copper: 0.21mg

(10.44%), Manganese: 0.19mg (9.35%), Iron: 1.16mg (6.42%), Magnesium: 22.15mg (5.54%), Fiber: 1.03g (4.12%),

Phosphorus: 29.79mg (2.98%), Zinc: 0.35mg (2.34%), Selenium: 1.53µg (2.19%), Potassium: 68.42mg (1.95%)


