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Do you love eating candy? Are you tired of going to the dentist for cavities? Do you want to know
how you can eat as much candy as you want without damaging your teeth? If you have
answered yes to any of these questions, keep reading.From children to adults to grandparents
and everyone else in between, the world loves candy! They are so sweet and delicious, it’s
impossible not to love them! The bad news is that they are not good for you.As many of you have
probably already discovered, candy can have a terrible effect on your teeth. But the good news
is that you can still enjoy candy and satisfy your sweet tooth by making it yourself. In that way,
not only are they free from preservatives, you can also control the amount of sugar you put in
them!In this book, you will find delicious candy recipes that are quick and easy to make, for
example:• Shiny lollies• Sweet marshmallows• Homemade caramel• Delish chocolate truffles•
And much moreDon’t delay, click on the buy button and order your copy today: “Healthy Home-
Made Candy Recipes: Delicious Candy Recipes to Satisfy Your Sweet Tooth.”
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AfterthoughtsIntroductionWhile there is nothing wrong with eating candy every so often, too
much can have a negative effect on your health, and you do not want to go down that route. This
applies even more so to children, store-bought candy contains an avalanche of unhealthy
substances such as saturated fat, sugar, and calories.Saturated FatStudies reveal that saturated
fat is linked to heart disease, high blood pressure, and high cholesterol. One gram of fat contains
9 calories, and if you are going to consume saturated fat, they should make up no more than 10
percent of your total calorie intake. The problem with candy bars is that one can contain up to 11
grams of saturated fat! If you are consuming foods such as butter, meat, and dairy products as
well, you run the risk of going over your daily calorie allowance.SugarToo much sugar can cause
weight gain, destroy your teeth, and contribute to overall poor nutrition. According to the
American Heart Association, adults should not consume over 100 to 150 calories per day from
sugar. There are 4 calories per gram of sugar, one candy bar contains more than 25 grams of
sugar, which is an entire days’ worth for some people. Too much sugar can cause a spike in
blood sugar levels, which ultimately leads to diabetes. If you already suffer from diabetes, too
much sugar can increase glucose levels which will cause additional complications.As



mentioned, store-bought candy contains dangerous levels of sugar and saturated fats. The good
news is that you can still enjoy candy by making it yourself; in this way, you cut out many of the
bad ingredients, and you can control the amount of sugar you add to your candy.In this book,
you will find delicious candy recipes you can make for yourself and your kids without worrying
about the negative consequences associated with eating store-bought candy.Bon Appetite!
Shiny LolliesThis recipe only has a few ingredients, but you get the tastiest lollies in less than 30
minutes.Cooking Time: 20 Minutes/Serves: 4 LolliesIngredients4 tablespoons of sprinkles2
tablespoons of water cup of corn syrup1 cup of sugar4 lollipop sticksDirections1. Combine the
sugar and the water in a saucepan and heat over a medium temperature.2. Stir until the sugar
has dissolved and a glossy, clear syrup has formed.3. Leave the syrup to boil until it gets hard.4.
Remove the saucepan from the cooker.5. Arrange molds onto parchment paper and pour the
syrup into the molds.6. Place the sticks into the syrup and add the sprinkles.7. Leave the lollies
to cool down for 20 minutes.8. Once dried, peel them from the paper and serve.Sweet
MarshmallowsWe all love marshmallows, but have you ever thought about making them
yourself? Trust me, they taste much better than the store-bought version!Cooking Time: 25
Minutes/Serves: 12 PiecesIngredients1 tablespoon of vanilla essence½ cup of water1 cup of
granulated sugar½ cup of hot water2 tablespoons of gelatine¼ cup of cornflour½ cup of
powdered sugarDirections1. Sieve the cornflour and powdered sugar into a large bowl and stir to
combine.2. Grease a baking pan and line it with butter paper.3. In another bowl, combine the hot
water and gelatine, stir to combine, and set it to one side.4. Combine the sugar and water in a
saucepan and heat over a medium temperature.5. Leave the sugar mixture to boil until it starts to
thicken up and then reduce the temperature to low.6. Add the gelatine and stir to combine.7.
Take the saucepan off the temperature and pour the mixture into a bowl.
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Chef Beth, “Yummmmmmmm. Lots of yummy treats! Many of the recipes you can make into
your own version simply by changing up which nuts, etc to use,”

Ebook Tops Reader, “Pretty Amazing Collection for 99p!. I did think it was going to be a sugar
substitute recipe book. Perhaps luckily, it does not have man-made sugar substitute sweets
recipes. Instead its a pretty extensive collection of classic and modern sweetie recipes, a lot if
which use honey,  veggies and fruits as sweetners. Its a bit of an amazing find.”

The book by Rachael Rayner has a rating of  5 out of 4.1. 9 people have provided feedback.
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