
Homemade Marshmallows
5 ingredients · 4 hours 30 minutes · 20 servings

Directions

1. Combine the 1/2 cup warm water with the gelatin in a medium sized bowl. Whisk well to
combine and set it aside.

2. In a small saucepan, combine the other 1/2 cup of water with the maple syrup (or honey)
and whisk to combine. Bring the mixture to a boil and, while continuing to stir, boil for 8
minutes. TIP: Be sure to boil it for a full 8 minutes so the sugar comes to the right
temperature (if you have a thermometer, that's 240 degrees)

3. Using a hand blender or beater on low, start beating the gelatin mixture while slowly
adding the sugar mixture.

4. Add the vanilla.

5. Put the beaters on high and whip the mixture for 10-15 minutes until they form soft
peaks.

6. Grease a glass dish with coconut oil or line it with parchment paper and pour the mixture
in so it's distributed evenly.

7. Let the marshmallows sit on the counter for at least 4 hours before cutting into squares.
TIP: if you want to roast these, let them sit at room temperature for 5 days to dry out a bit
first. Do NOT put them in the fridge.

8. Cut them with a pizza cutter or oiled knife and store them in an air tight container at room
temperature (NOT in the fridge)

Notes

Add Nutrients
Add some nutritional supplements to your marshmallows! Magnesium powder, probiotic
powder and functional mushroom powder work well. The best time to add them is after
you've beat the mixture into "cream" before transferring to the dish for setting.

Use A Different Sweetener
I've tested this recipe using honey and maple syrup so I know both work. I've not tried any
other type of sweetener.

Ingredients

1/2 cup Warm Water

1/2 cup Filtered Water

1/4 cup Gelatin From Pasture Raised Animals

1 cup Maple Syrup

1 tsp Vanilla Extract
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Roasting
If you want to roast these over a fire, set them out on the counter to dry out for about 5 days
first. Be very careful over the fire as they can't tolerate much heat at all.

Storage
These do NOT do well in the fridge. Store them in an airtight container on the counter at room
temperature.
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