
Marshmallows 

2 envelopes unflavored gelatin (Knox is the most common brand)
1/3 cup cold water
1 1/2 cups sugar
2/3 cup light corn syrup
1/8 teaspoon salt
1/3 cup cold water
2 teaspoons vanilla
Cooking spray

Coat a 9 X 13 inch baking pan lightly with cooking spray and line with parchment or 
waxed paper. Spray parchment lightly and set aside. Spray a sturdy spatula with cooking 
spray and set aside. 

 Pour 1/3 cup cold water into bowl of electric mixer. Sprinkle with gelatin, let mixture 
soften, while you do the next step.

Place sugar, corn syrup, salt and 1/3 cup cold water in medium saucepan. Cover, bring to 
a boil over medium heat. Remove lid, cook swirling pan occasionally, until syrup reaches 
238 degrees (soft-ball stage) – about ten minutes from the time you turn the heat on.

With mixer on low speed, mix gelatin mixture and slowly pour the syrup down the side of 
the bowl to avoid splattering. Gradually raise speed to high, beat until mixture is thick, 
white and has almost tripled in volume, 8-15 minutes. Time will depend on how powerful 
your mixer is. A handheld mixer will take closer to 15 minutes, a stand mixer like a 
Kitchen Aid will take less time. Add vanilla, beat 30 seconds to combine.

Scrape mixture into prepared pan and smooth with greased spatula. Work quickly, it gets 
sticky. Let stand at room temp, uncovered, until firm (at least three hours, preferably 
overnight).

Turn out on a surface dusted heavily with equal parts cornstarch and powdered sugar. 
Liberally dust marshmallows with more cornstarch and powdered sugar. Cut into small 
squares with a pizza cutter. 

Store in a zip-top bag, making sure there is enough of the cornstarch/powdered sugar mix 
to keep them from sticking to each other.  They keep up to 1 month, if they last that long.

Makes about 50, depending on size.



Chocolate Dipped Marshmallows

1/2-1 cup semi-sweet chocolate chips
12 homemade marshmallows (pick your prettiest ones)
Waxed paper or parchment paper

Melt the chocolate chips in the microwave on high power for 30 seconds. Stir and 
microwave in 30 second increments until chips are melted and smooth. Brush any excess 
cornstarch/powdered sugar off marshmallows. Dip half of each marshmallow in 
chocolate, allowing excess to drip back into the bowl. Gently place on waxed paper/
parchment paper and let cool and harden. Peel off paper when hard and store at room 
temperature, in a sealed container. 


