Christmas Gifts and Goodies
It's finally the Christmas season. I have been waiting all year! I love Christmas. I love the spiritual part of the holiday and I also love the festive part of the holiday. I hate shopping so I don't do too well on that aspect of it. I usually try to make sure my family has couple of gifts to open and then a gift certificate to their favorite online store.

However, I totally love the lights, the spirit and the most of all the food. I began several years ago making Christmas food gifts. When the old video store was at Park Hill Mall I would make batches of Peanut Butter Fudge, cookies and brownies to take to the girls there and to Jason at the Park Hill Cinema. Now all of these years later, I still make food gifts at Christmas.

So, for the next few  weeks, while we wait for Santa, we will look at goodies, food gifts and holiday treats.

I made fondant this week for the first time in my life. I had seen it used on the fancy desserts on the Food Network, but had never tried my hand at it myself. I guess I assumed that it would be hard to make or hard to work with. I was wrong on both counts. It's almost a no brainer. So, the first recipe is a basic fondant. You can color it with food coloring or flavor it with oils. Once you have made it, you can do many things with it. I made a simple coin-shaped candy and pressed colored sprinkles into it. You can also roll it out and cut it into shapes or form it into shapes by hand. Fondant is best mixed with your hands. I found it difficult to try to mix with a spoon or spatula. Once I put my hand in, however, it worked into fine dough.
The second recipe is for diabetics or anyone who needs to control their sugar intake. Just because you're restricted doesn't mean that you can't have treats during the holidays!

Basic Fondant
2 Lbs Powdered Sugar

2 Sticks Margarine, room temperature

Food coloring (if desired)

Flavored Oil (if desired)

Mix margarine and about 1-1/2 lbs. powdered sugar well before gradually adding sugar until molding consistency. May be stored in refrigerator or freezer until needed. Once made, basic fondant can be stored in the refrigerator or freezer. It can be used to make candies or to drape over a cake or cupcake.
Diabetic Butter Mints

1/4 Cup Margarine Softened
1 Tsp Butter Flavoring
2 Tsp Evaporated Milk (unsweetened)

1 Cup Powdered Sugar Replacement (see next recipe)
Cream together the margarine, milk and butter flavoring until fluffy. Stir in the sugar replacement.
Knead until smooth. Roll out into marble size balls and either press into mold and unmold onto wax paper, or place balls on wax paper and flatten slightly.
Recipe makes 45 pieces 3 pieces per serving.
Powdered Sugar Replacement


 

2 Cups Nonfat Dry Milk Powder
2 Cups Cornstarch
1 Cup Granulated Sugar Replacement (Sweet & Low, Splenda, Etc.)
Combine all ingredients in food processor or blender. Whip until well blended and powdered. Prepare as powdered sugar icing. Yields 4 cups.

Butter Mints
3 Boxes Confectioners' Sugar (Dixie Crystal)
8 Oz. Cream Cheese, softened
1 Stick Butter, softened or melted
6 Drops Mint (spirits or essence of peppermint)
4 or 6 Drops Of Color, if desired
Mix thoroughly 15-20 minutes. May need more butter if candy breaks apart. Roll out. Cut into desired shapes. Layer on wax paper, air dry for 48 to 72 hours.

Cream Cheese Fondant Candies

1 (8 Oz.) Pkg. Cream Cheese (at room temperature)
2 Lb. Pkg. Powdered Sugar
1/4 C. Granulated Sugar
Place cream cheese in a large bowl. Add powdered sugar a little at a time until it becomes very thick and heavy (the whole package of powdered sugar may not be needed). Work the mixture with your fingers, adding powdered sugar a little at a time until quite stiff. 

Pinch off 1 teaspoon, roll between fingers to make a small ball. Place on a piece of parchment paper, flatten to form a disk and allow it to dry. 

Variations: 

Fondant may be colored with food coloring added a drop at a time. 

Fondant may be flavored with almond, mint or another flavor, a drop at a time. 

For rubber candy molds: Dust clean molds with 1/4 cup granulated sugar before each use. Press in a small piece of fondant and release immediately onto a piece of foil. Allow to dry completely.
Did You Know?
If you prepare fondant by the recipe above, you can drape it over a cake for a hardened, smooth icing. Here is the procedure:

Soften the rolled fondant before rolling it out.

Make sure your work area and rolling pin is meticulously clean. Dust the table with equal parts of sifted cornstarch and confectionery sugar. Make sure your work bench is dusted evenly.

Rollout the fondant using a slight even pressure to achieve an uniform 3/8" thickness. Rotate the rolled fondant constantly to prevent it from sticking to the table. DO NOT turn the fondant over.

Place the prepared cake on the worktable in front of you. NOT on a turntable!

Polish the surface of the fondant with the palm of your hand, by rubbing in a circular motion. This makes the surface shiny and smooth. Gently lift the fondant off the table, or roll around a rolling pin to transfer to the cake.

Lay the rolled fondant over the cake starting from one side to the other, making sure you have covered the entire top and sides of the cake.

Cut off any excess with scissors. Begin to smooth-out the fondant on the sides of the cake by pressing carefully. Work SLOWLY around the cake, making sure there are no wrinkles.

Smooth and polish the fondant by gently polishing with a cardboard circle. Move the cake to a turntable for easier handling.

