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Letter from the Editor

Dear Gluten Free Foodies,

When your sweet tooth comes calling, you need to find a way to satisfy it. As a quick and easy
solution to your candy craving, you can now make your own gluten free candy. You can make
chocolate candy, holiday candy, and copycat candy. There are just so many options for you to choose
from. These homemade candy recipes would be the perfect afternoon snack or after-dinner dessert
because everyone needs a sweet treat every now and again.
Since you’re making the candy from your very own kitchen, you can be sure that it’ll be safe for you
and your family to enjoy. Cross-contamination will be a thing of the past because you’re in control.
You’ll never have to buy gluten free candy now that you have this free eCookbook, 17 Homemade
Candy Recipes: The Best Gluten Free Recipes for Your Sweet Tooth.
It doesn’t matter what kind of candy recipe you’re looking for because this eCookbook has them all.
Perhaps you want some melt-in-your-mouth fudge for when you have company over. If so, then our
Creamy Turtle Fudge (pg. 12) is the perfect recipe for you. If you want to make your own copycat
candy, then turn to page 5 to find the Homemade Bounty Bars or head on over to page 8 for the
Gluten Free Milky Ways.
We promise that you and your family won’t be disappointed with any of these homemade candy
recipes. All of these recipes are simply amazing, so there’s no way that you can go wrong. To have
these gluten free recipes ready when you need them, be sure to save this homemade candy
eCookbook. You can easily print it out and keep it handy in your kitchen.

Happy gluten free cooking!
Sincerely,

Editors of FaveGlutenFreeRecipes.com
www.FaveGlutenFreeRecipes.com
Find blog posts about FaveGlutenFreeRecipes at RecipeChatter.com.
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COPYCAT CANDY RECIPES
HOMEMADE BOUNTY BARS
BY: SARAH FROM DOING ALL THE THINGS
If you like the classic Bounty Bar, this
homemade gluten free version will surely
hit the spot. This candy recipe's
combination of coconut and chocolate will
ensure that these Homemade Bounty Bars
will put a smile on your face. To make them
even more irresistible, you can top these
chocolate coconut bars with sprinkles.
Sweet and simple, these milk chocolate
masterpieces will be sure to brighten your
family’s day. These candies will be flying
out of your kitchen faster than you can
make them.
Ingredients
 24 ounces sweetened shredded coconut
 2 cups icing sugar
 1 ½ can sweetened condensed milk
 3 cups milk chocolate wafers or chocolate chips
Instructions
1. In a large bowl, mix coconut, icing sugar, and condensed milk to make a thick and sticky
paste.
2. With wet hands, shape into small bars. Put in freezer for at least an hour to firm up.
3. Melt chocolate over very low heat. Stirring frequently until melted.
4. Drop coconut bars into the chocolate, then roll gently to cover. Using a fork, lift and
shake gently to remove excess chocolate.
5. Place onto a parchment-covered cookie sheet and sprinkle a few coconut flakes on top
while the chocolate is still wet. Let harden.
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3-INGREDIENT COPYCAT FERRERO ROCHER TRUFFLES
BY: MICHELINE FROM THE MINIATURE MOOSE
This 3-Ingredient Copycat Ferrero Rocher Truffles
recipe gives you a homemade version of the famous
hazelnut chocolate truffles. With only three ingredients,
this recipe is a cinch to make. Based on your own candy
preference, you can choose to make these truffles with
either dark chocolate or milk chocolate. You’ll love that
these truffles include a hard chocolate shell that cracks
when you bite into it and both whole and crushed
hazelnuts. Don't worry if you make too many because
these gluten free treats freeze beautifully. Now you just
need to decide if you’re going to share them with your
loved ones or if you’ll keep them all for yourself.
Yields: 36 Truffles
Prep Time: 35 min
Cook Time: 15 min
Ingredients
Dark Chocolate Truffles
 ½ cup canned coconut milk, stirred
 3 cups semi-sweet, dark, or vegan chocolate chips, divided
 1 cup whole hazelnuts, divided
Milk Chocolate Truffles
 ⅓ cup canned coconut milk, stirred
 3 cups milk chocolate chips, divided
 1 cup whole hazelnuts, divided

Instructions
1. In a small saucepan, heat coconut milk over medium-low heat until it just begins to boil.
2. Reduce heat to low, and stir in 1 ½ cups of chocolate chips. Stir until smooth and melted.
3. Remove from heat and transfer to a bowl. Then refrigerate until firm and set. This could take
several hours or overnight.
4. Place ¾ cup whole hazelnuts in a plastic bag. Place a towel under the bag and use a hammer
to lightly smash the nuts until they are all small chunks.
5. In a dry, nonstick pan on medium-high heat, toast the remaining ¼ cup of whole hazelnuts
for five minutes or until slightly charred. Toss them occasionally.
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6. Take out the whole hazelnuts and do the same for the crushed pieces. The crushed pieces
will only take about three minutes to cook. Watch so that they do not burn. Put in separate
bowls to cool completely.
7. Once the truffle mixture is completely chilled and firm, scoop a nice heaping teaspoon of the
firmed truffle mixture onto a spoon. Squish a full hazelnut right into the middle of the
mixture, then cover the hazelnut with the truffle mixture that is already on the spoon.
8. Scoot the truffle off the spoon and right onto the crushed hazelnuts. Completely cover the
truffle with crushed hazelnuts. This will make it very easy to handle. Place the confection
onto a parchment-lined sheet pan and into the freezer for a few minutes to firm back up.
9. In the meantime, prepare a double boiler. Over medium-high heat, bring the water to a
simmer and add your chocolate to the bowl. Stir chocolate over heat until melted and
smooth.
10. Using two forks, dip the truffles into the melted chocolate. Tap the forks on the side of the
bowl to remove excess chocolate.
11. Place dipped chocolates back on the sheet pan and chill until firm.
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GLUTEN FREE MILKY WAYS
BY: JUDITH HINES FOR FAVEGLUTENFREERECIPES.COM
Prepare yourself for the best ever homemade
candy recipe. Everyone will go crazy for these
Gluten Free Milky Ways because they taste as
good as, if not better than, the store-bought
candy. This gluten free candy recipe is simply
amazing. The instructions are easy-to-follow
and they don’t take too long to create. Even if
you aren't gluten free, you should make these
copycat Milky Ways because they're too good to
pass up. Share these chocolate and caramel
candies with your friends and family, and soon a
smile will light up everyone's face.
Makes: 8 large or 16 small bars
Ingredients
 12 ounces candy coating, divided
 1 (7 ½ ounce) jar marshmallow fluff
 ⅔ cup chocolate hazelnut spread, such as the Nutella brand
 7 ounces caramel candies, such as the Kraft brand
 2-3 tablespoons milk
Instructions
1. Line a standard 8 x 4 inch loaf pan with a sheet of parchment paper cut to fit and leaving a 2inch overhang on the long sides.
2. Place about half of the candy coating in a microwave safe bowl and melt in 30 second
increments until it can be stirred smooth. Pour this into the prepared loaf pan and tilt the
pan to cover the bottom evenly. Chill for 5 to 10 minutes.
3. Meanwhile, combine the marshmallow fluff and chocolate hazelnut spread in another
microwave safe bowl. Heat for 30 seconds, stirring until there are no longer any streaks of
white. Pour this into the loaf pan, again spreading into an even layer.
4. Using another microwave safe bowl, unwrap the caramels and place into the bowl. Add 2
tablespoons of milk. Heat in 30 second increments, stirring and adding additional milk if
necessary to make a smooth mixture. Pour over the marshmallow layer, spreading evenly.
5. Cover lightly with plastic wrap and chill for several hours or overnight.
6. Remove pan from the freezer and use the overhanging paper to remove candy from the pan.
Use a serrated knife to cut straight down (do not drag it through the candy) to make 1-inch
wide strips. Dip the knife into warm water and wipe dry between cuts. Cut the strips to
make 8 regular-sized bars or 16 smaller bars.
7. Place the remaining candy coating in a microwave safe bowl and melt at 30 second
increments until it can be stirred smooth. Dip the bars to cover the top, sides, and ends.
Then set them onto a baking sheet lined with parchment paper and cool completely.
8. Store bars in a sealed container at cool room temperature or in the refrigerator.
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PEANUT BUTTER CARAMEL CUPS
BY: TEFFY FROM TEFFY’S PERKS
Nothing is better than peanut butter and chocolate, but when you
add caramel, that's when the magic happens. These Peanut Butter
Caramel Cups are a gluten free dessert that will soon become your
favorite bite-sized treats. This recipe is perfect for when you need
a little pick-me-up in your life. The caramel is sweet, the chocolate
is rich, and the peanut butter is creamy, making this a dynamite
combination. Plus, you'll love that this heavenly dessert is also
guilt free, so you and your waistline won't regret making these
gluten free treats. If you decide to share with your friends and
family, no one will turn you down when you offer them one of
these caramel cups.
Serves: 8
Prep Time: 45 min
Ingredients
 ¾ cup coconut oil, melted
 ½ cup cacao powder
 1 ½ tablespoon maple syrup
 16 medjool dates, soaked in hot water for 5 to 10 min
 1 teaspoon coconut nectar, optional
 splash of water or almond milk, if needed
 3 tablespoons smooth organic peanut butter, slightly chilled
 sea salt and cacao nibs, optional
Instructions
1. Start by making your chocolate layers. Simply mix the coconut oil, cacao powder, and maple
syrup together until fully combined.
2. Add one teaspoon of the mix into 8 paper or silicon muffin cups and place in the freezer for
10 minutes.
3. Make your caramel in the meantime by draining your dates and blending in food processor
until it becomes a smooth caramel. Add the coconut nectar, if using, and the water or almond
milk if your caramel is too clumpy. You don't want it to be too runny though!
4. Take out your chocolate from the freezer and add 1 teaspoon of peanut butter to each cup,
then smooth it as much as possible. Add another teaspoon of the caramel and top with one
tablespoon of the chocolate.
5. Sprinkle with any additional toppings you might be using and place back in the freezer for
another 30-40 minutes.
6. Store in an airtight container in the refrigerator.
Note: To keep this recipe nut-free, use sunflower or pumpkin seed butter instead of peanut butter.
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FUDGE RECIPES
DAIRY-FREE FUDGE
BY: NICOLE FROM GLUTEN FREE ON A SHOESTRING
This gluten free Dairy-Free Fudge recipe is
light on ingredients but heavy on
deliciousness. With every bite you’ll have a
taste of the rich and creamy chocolate. You
won't even miss the dairy in this recipe. With
only six ingredients, you'll find yourself
wondering how you made such a simple yet
delicious treat. The peanut butter gives the
fudge a richer, more decadent flavor that will
make it impossible to eat just one. You’ll be
surprised at how quickly this fudge
disappears.
Serves: 16
Prep Time: 5 min
Cook Time: 10 min
Ingredients
 2 cans coconut milk
 ½ cup sugar
 3 cups dairy-free semi-sweet chocolate chips
 1 teaspoon pure vanilla extract
 ⅛ teaspoon kosher salt
 1 ½ cups natural peanut butter, optional
Instructions
1. Line an 8 x 8 inch baking pan with crisscrossed sheets of parchment paper that overhang
the sides.
2. In a medium saucepan over medium-high heat, bring the coconut milk and sugar to a boil.
Continue to boil, stirring constantly until the mixture is reduced by about half and the milk
is thick and has begun to turn light amber in color (about 10 minutes). Then remove the pan
from the heat.
3. Add the chocolate chips, vanilla, and salt to the saucepan, and stir vigorously until the
chocolate is melted and the mixture is smooth. Add the optional peanut butter to the
mixture and stir until combined.
4. Pour the fudge into the prepared pan. Shake until it is spread evenly and bang the pan flat
on the table to ensure there are no trapped air bubbles.
5. Place the pan in the refrigerator and chill until set, at least 2 hours and up to overnight. Once
the fudge seems to be set, remove it from the pan using the overhanging sheets of
parchment paper and slice it with a large wet knife into 16 pieces. Serve chilled.
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SUGARY SWEET ORANGE CREAMSICLE FUDGE
BY: BETH ANN MORLEY FOR FAVEGLUTENFREERECIPES
This Sugary Sweet Orange Creamsicle Fudge will be sure
to delight everyone. It tastes just like the orange
creamsicle push pops that you'd buy as a kid. Because
this fudge recipe is super simple, you can quickly whip it
up in no time at all. The time to chill may seem
agonizingly long, but it'll be over before you know it.
Then, you'll be able to enjoy your homemade fudge with
your friends and family. This no-bake dessert will soon
become your family's favorite gluten free dessert. They'll
want you to make this orange creamsicle fudge recipe
again and again. A week won’t go by without someone
asking you to make this gluten free fudge.
Ingredients
 2 ½ cups sugar
 ¾ cup evaporated milk
 ½ cup butter, cubed
 1 package white baking chips
 1 (7-ounce) jar marshmallow creme
 3 teaspoons orange extract
 12 drops yellow food coloring
 9 drops red food coloring
Instructions
1. Line your 13 x 9 inch baking pan with tin foil and coat the foil with cooking spray. Set the
pan aside for later use.
2. In a small saucepan, combine the sugar, evaporated milk, and butter. Cook and stir over low
heat until the sugar is dissolved. Bring to a boil.
3. Add the white baking chips and marshmallow creme to the mixture. Stir until smooth, and
then remove from heat. Set aside one cup of the marshmallow mixture.
4. Add orange extract and food coloring to the remaining mixture in the pan. Stir until well
blended.
5. Pour the orange creamsicle mixture into the prepared pan. Then, pour the extra
marshmallow mixture over the top.
6. Cut through the mixture with a knife to swirl.
7. Cover and refrigerate for at least two hours until set.
8. Using the foil, lift the fudge out of the pan. Cut fudge into squares.
9. Store the fudge in an airtight container in the refrigerator.
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CREAMY TURTLE FUDGE
BY: ARIELLE MATLIN FOR ALLFREECOPYCATRECIPES
Congratulations! You've found the best fudge recipe ever! This
Creamy Turtle Fudge is perfectly rich, deliciously sweet, and meltin-your-mouth good. It's the combination of the caramel, the milk
chocolate, and the dark chocolate that takes this fudge recipe to
the next level. The pecans on top simply add a touch of brilliance
to this candy recipe. After your first bite, you'll be hooked. It'll be
almost impossible to stop yourself from eating the entire batch.
But we have to warn you that your family will never forgive you if
you don’t share . So to be on the safe side, perhaps you should
make a second batch of this incredible fudge.
Makes: 16 Pieces
Chill Time: 2 hours
Cook Time: 10 min

Ingredients








2 cups milk chocolate chips
1 cup dark chocolate chips
1 (14-ounce) can sweetened condensed milk
2 tablespoons butter
15 gluten free caramels, unwrapped
1 tablespoon milk
16 whole pecans

Instructions
1. Line an 8 x 8 inch baking pan with crisscrossed sheets of parchment paper that overhang
the sides.
1. In a large microwave-safe bowl, mix the chocolate chips, condensed milk, and butter. In a
separate microwave-safe bowl, combine the caramels and milk. Set aside the bowl with the
caramels.
2. Microwave the chocolate chip mixture at 50 percent power for 30 seconds. Stir and repeat
until the ingredients are melted and combined. This should take about 3 to 5 minutes. Pour
the chocolate mixture into the prepared pan and smooth it out using a spatula.
3. Microwave the caramel mixture at 50 percent power for 30 seconds. Stir and repeat. This
should take about 1 to 2 minutes. Immediately pour the melted caramel over the fudge and
swirl it around using a fork or knife.
4. Press the whole pecans into the fudge in rows of 4.
5. Let set in the refrigerator for 2 hours. Store the fudge in the refrigerator.
12

17 Homemade Candy Recipes: The Best Gluten Free Recipes for Your Sweet Tooth

Slow Cooker Cake Mix Recipes
Free eCookbook

9 Types of Copycat Girl Scout Cookies
Free eCookbook

21 Fuss-Free Easy Desserts
Free eCookbook

Homemade Candy Recipes
Free eCookbook

13

VALENTINE’S DAY CANDY RECIPES
NO-BAKE CHOCOLATE HAZELNUT TRUFFLES
BY: JESSE FROM JESSE LANE WELLNESS
After a long day, treat yourself to these No-Bake
Chocolate Hazelnut Truffles. Each one of these
truffles is packed with healthy ingredients such
as hazelnuts, stevia, vanilla, raw cacao, maple
syrup, and more. Simply prepare the hazelnut
truffles, coat them in homemade chocolate, and
freeze them for 90 minutes. This chocolate
truffles recipe will make your family melt into
happiness. All the while, you'll be delighted
knowing that you’re serving a healthy and
gluten free dessert.
Yields: 15 to 18 Small Truffles
Prep Time: 25 min
Ingredients
 1 ½ cups hazelnuts
 ¼ teaspoon stevia
 ½ teaspoon nutritional yeast, optional
 1 teaspoon vanilla
 pinch of sea salt

Dark Chocolate Shell
 1 cup raw cacao powder
 ¾ cup coconut oil
 ¼ cup maple syrup
 goji berries, raw cacao powder, and
ground hazelnuts, for garnish

Instructions
1. Place hazelnuts in a food processor and grind until they become a mealy flour.
2. Add stevia, nutritional yeast, vanilla, and salt to the food processor and grind for about 5 to
10 minutes. Keep grinding until the hazelnut truffle mixture becomes a paste that sticks
together when you scrape down the sides.
3. Form the hazelnut truffle mixture into tablespoon-sized hazelnut truffles and freeze for 30
minutes.
4. While the hazelnut truffles are in the freezer, make the dark chocolate shell by mixing 1 cup
raw cacao with melted coconut oil and maple syrup. This mixture should be thick and
drippy. If it is too thick place it on the low heat to loosen it up; if it is too thin add additional
cacao powder.
5. Once the hazelnut truffles have hardened, dip them in the chocolate mixture and put them
back in the freezer for 10 minutes to set.
6. Dip the truffles in the chocolate mixture once more and sprinkle with ground hazelnuts, a
dusting of raw cacao powder, or goji berry pieces immediately. Place in the freezer to set for
1 ½ hours.
7. Before serving, thaw the truffles at room temperature for 20 minutes or in the fridge for 2
hours.
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IRRESISTIBLE DARK CHOCOLATE TRUFFLES
BY: SANDI FROM FEARLESS DINING
It takes only three ingredients to make these
Irresistible Dark Chocolate Truffles. Now you'll
just have to decide what topping to roll them in!
You can choose between cocoa, nuts, or coconut.
Another option would be to make a few of each.
No matter what you decide, you won't be
disappointed with these mouthwatering gluten
free treats. We like to call them the “vanishing
truffles” because as soon as you turn your back,
these chocolates will have disappeared. Your
family will claim it’s a mystery as to where they
went. We suggest you make a second batch just
for yourself.

Ingredients
 ¾ cup heavy cream
 10 ounces dark chocolate
 2 tablespoons Grand Marnier (or brandy)
 nuts, cocoa, coconut, for garnish
Instructions
1. In a double broiler, melt chocolate on low heat. Stir often.
2. Line a pan with plastic wrap so it comes up on the sides as well.
3. In a saucepan, heat heavy cream to boiling. Remove from heat and add Grand Marnier.
4. Cool chocolate to 115 to 125 degrees F. Then pour chocolate into cream and use an
immersion blender to blend until velvety smooth.
5. Pour chocolate mixture into pan on top of plastic wrap. Then allow to cool for 2 hours at
room temperature. When cooled, fold plastic wrap on top and allow to sit overnight. You can
put it in the refrigerator, but you will need to take it out and allow it to be at room
temperature again to roll it.
6. Use a small spoon to scoop out chocolate. Using a very gentle touch, roll softly between your
hands to make a small ball.
7. Roll the ball in cocoa, nuts, or coconut. Another option would be to dip it in chocolate shell if
you would like a hard outside.
8. Store in the refrigerator.
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CHOCOLATE-COVERED CHERRY MARSHMALLOW HEARTS
BY: LISA FROM GLUTEN FREE CANTEEN
Show your sweetheart how much you love them with these
Chocolate-Covered Cherry Marshmallow Hearts. This easy
gluten free dessert contains only simple ingredients that you
can easily find in the grocery store. Moreover, you’ll impress
your family and friends when you serve them these chocolate
hearts. To make this Valentine’s Day recipe, simply make the
cherry marshmallow filling on the stove top and allow it to
rise for a few hours. Then, using a small heart-shaped cookie
cutter, stamp out the marshmallows and coat them in melted
chocolate. We suggest you make these hearts as soon as
possible because this homemade candy tastes a million times
better than anything you could ever buy at the store.
Ingredients
Cherry Marshmallow
 2 envelopes plain Knox gelatin
 1 cup cold water
 ⅓ cup pure cherry juice
 ¼ cup corn syrup
 1 cup superfine granulated sugar
 ½ teaspoon kosher salt
 ½ teaspoon vanilla extract





1 tablespoon Kirsch, optional
½ cup powdered sugar, sifted
3-4 tablespoons starch (tapioca, corn,
or arrowroot)

Chocolate Coating
 1 pound bittersweet chocolate,
chopped

Instructions
Cherry Marshmallows
1. Grease a 13 x 9 inch pan with nonstick spray. Line the pan with foil or parchment. Spray the
parchment or foil.
2. Place the gelatin and ¾ cup water in a stand mixer bowl. Let mixture sit for 10 minutes.
Place remaining ¼ cup water and cherry juice in a small, deep-sided saucepan along with
the corn syrup, sugar, and salt. Stir until just combined. Bring to a low simmer over medium
heat until the mixture is 240 degrees F on a candy thermometer. Swirl the pan once in a
while but do not stir.
3. Using the whip attachment begin to blend the gelatin and water on low speed as you pour
the hot sugar mixture down the side of the bowl. Once everything is in the bowl, start to
increase the speed until the mixture foams. Once it foams and starts to fluff, turn the speed
up to high and keep going for 5 to 7 minutes. The marshmallow will double in size,
becoming fluffy and thick, and the color should be pale pink. Add the vanilla and Kirsch, if
using. Whip a minute more, then quickly spread the marshmallow in the prepared pan using
a wet spatula to smooth the top. Let the mixture set at least 5 hours but overnight is even
better.
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4. Mix the sifted powdered sugar with the starch until blended. Turn the marshmallow
rectangle over onto a surface generously dusted with some of the sugar/starch mixture.
Generously coat a heart cookie cutter or a knife with the sugar/starch.
5. Cut into as many pieces as you wish, dipping the marshmallow into the sugar/starch to coat
on each side. Shake off excess using a mesh strainer. Repeat two times for each piece.
Chocolate Coating
1. Temper the chocolate. You can either melt the chocolate in a microwave or in a double
boiler. The chocolate is done when it reaches 87 to 89 degrees F. Monitor to make sure the
temperature of the chocolate does not go above 91 degrees. If it does, then you’ll need to
begin the process over again. If the chocolate drops below the ideal temperature, rewarm it
to gently bring the temperature back up.
2. Dip each marshmallow in the chocolate using a fork, then shake off excess and place on
parchment paper to set. Refrigerate if the chocolate does not harden in 45 minutes.
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HALLOWEEN CANDY RECIPES
HALLOWEEN ALMOND BUTTER CUPS
BY: ALYSSA AND MARIE FROM SPINACH FOR BREAKFAST
Trick or Treat! You’ll love these Halloween
Almond Butter Cups because they are the
perfect sweet to celebrate the spookiest
night of the year. These almond butter cups
are made with raw chocolate, and they’re
gluten free, dairy-free, and refined-sugar
free. Not only are these treats healthy but
they're completely kid-approved. Be sure to
bring these out at your next Halloween
party. With only six ingredients in this nobake recipe, these almond butter cups are
both fun and easy to make!
Serves: 11
Ingredients
 ½ cup coconut oil, melted
 ¼ cup raw cocoa powder
 ½ teaspoon raw honey or pure maple syrup
 pinch of sea salt
 raw almond butter
Instructions
1. Lightly grease your peanut butter cup tray with coconut oil. If your coconut oil is not melted,
scoop some into a bowl and then place that bowl in another bowl filled with warm water.
This will melt the coconut oil without killing the enzymes.
2. Mix the coconut oil, cocoa powder, vanilla, honey/maple syrup, and sea salt together in a
bowl to make the raw chocolate.
3. Pour 1 to 2 teaspoons of the chocolate into each candy mold to create the bottom. Place in
the freezer for 5 minutes until completely firm.
4. Place a ½ teaspoon dollop of almond butter onto the center of each cup. Try your best to
keep the almond butter from reaching the sides. If your almond butter isn't completely solid,
place the tray back in the freezer for a few minutes to solidify.
5. Add more raw chocolate to each cup until it is filled to the top. Place back in the freezer for
another 10 minutes until solid.
6. Store in the fridge or freezer.
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PUMPKIN SEED BONBONS
BY: STARR FROM THE MISFIT BAKER
Homemade candy is always tastier than the
stuff bought from the store. You get to lick the
bowl and snack on the mixture as you watch
your treat come together, and your version is
probably much healthier. This recipe for
Pumpkin Seed Bonbons is perfect for anyone
who wants to make their own candy. This
pumpkin candy is easy to make by yourself,
and it has a wonderful pumpkin flavor. Share
your chocolaty creations with your friends and
family or keep them to yourself – the choice is
yours!
Makes: 30 bonbons
Ingredients
 ¾ cup pumpkin seed butter
 ¼ cup dairy-free cream cheese
 1 teaspoon maple extract
 ¼ teaspoon salt
 2 cups icing sugar, sifted
 1 tablespoon coconut flour
 1 ½ cups semi-sweet chocolate, roughly chopped
Instructions
1. Line a baking sheet with waxed paper. Set aside.
2. Blend pumpkin seed butter, cream cheese, maple extract, and salt until thoroughly
combined. The mixture will probably be clumpy.
3. Add 1 cup of sifted icing sugar and blend until the mixture becomes smooth. Mix in second
cup of sifted icing sugar. Lastly, blend in coconut flour.
4. Using a teaspoon to measure, scoop “dough” and roll into balls. Place balls on lined baking
sheet and chill in freezer for 20 to 30 minutes.
5. While balls are chilling, chop chocolate and melt in a double-boiler until smooth. You can
also choose to temper your chocolate.
6. Remove the balls from the freezer.
7. Using a fork (and working quickly), coat a ball in chocolate. Lift the ball out of the chocolate
as it’s resting on the tines of the fork. To remove excess chocolate and create a smoother
finish, gently tap the fork down against the rim of the bowl. Place chocolate-covered ball
back on baking sheet.
8. Repeat with remaining balls.
9. Refrigerate the balls for approximately 30 minutes. If you have tempered your chocolate,
you will not need to do this step.
10. Serve immediately or store in refrigerator.
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FRESH HOMEMADE CARAMEL CUPS
BY: DANIELLE FROM GLUTEN FREE HUGS & COOKIES
This recipe for Fresh Homemade Caramel Cups is the
perfect dessert for your next party. These bite-size
caramel cups are insanely delicious; you’ll love how
they melt in your mouth with every bite. This is an easy
gluten free dessert that will soon become your all-time
favorite. Because these homemade caramel cups are
filled with sweet caramel and coated with rich
chocolate, it’ll be impossible to eat just one. Surprise
everyone at dinner tonight by serving these yummy,
sweet treats.
Materials: Caramel Cup Mold
Ingredients
 1 ½ cups sugar
 ¼ cup light corn syrup
 1 cup heavy cream
 5 tablespoons unsalted butter
 1 teaspoon fine fleur de sel, plus extra for sprinkling
 ½ teaspoon pure vanilla extract
 1 ½ pounds milk chocolate baking discs
Instructions
To Make the Caramel
1. Line an 8 x 8 inch baking pan with nonstick foil.
2. In a deep pot, combine ¼ cup water, sugar, and corn syrup. Bring them to a boil over
medium-high heat. Instead of stirring, swirl the pan. Boil until the mixture is a warm golden
brown. It should become golden at about 310 to 317 degrees F.
3. While the sugar mixture is cooking, in a small pot bring the cream, butter, and 1 teaspoon
fleur de sel to a simmer over medium heat. Turn off the heat and set aside.
4. When the sugar mixture is done, turn off the heat and slowly add the cream mixture to the
sugar mixture. Be careful because it will bubble up violently.
5. Stir in the vanilla with a wooden spoon and cook over medium-low heat for about 10
minutes or until the mixture reaches 248 degrees F on a candy thermometer.
6. Very carefully, pour the caramel into the prepared pan and refrigerate for a few hours.
When firm, cut the caramel into one-inch squares.
To Make the Chocolate Carmel Cups
1. Melt the chocolate discs in a double boiler.
2. Brush the molds with the chocolate. Then chill.
3. Add one square of homemade caramel to the center of each mold and cover with more
melted chocolate. Let chill.
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CHRISTMAS CANDY RECIPES
CHOCOLATE CARAMEL PECAN CLUSTERS
BY: ZELLA FROM PURE AND SIMPLE
These Chocolate Caramel Pecan Clusters are so
gooey and delicious that you will not be able to
stop eating them. As sweet as grandma's kisses,
this easy candy recipe will satisfy anyone's sweet
tooth. Whenever you're craving chocolate, you
have to make these treats. Try this gluten free
candy recipe today, and you'll want to make them
every weekend. The combination of rich
chocolate, crunchy pecans, and sweet caramel
makes each cluster taste absolustly incredible. So
grab your apron and make this easy gluten free
candy recipe the next time your kids or grandkids
are begging for dessert.
Ingredients
Caramel Pecan Clusters
 10 medjool dates, stoned
 2 tablespoons raw almond butter
 2 tablespoons pure maple syrup
 1 vanilla bean or 1 teaspoon vanilla extract
 pinch of salt
 ½ cup pecans, chopped
Chocolate
 ½ cup raw cacao butter, finely chopped
 ½ cup raw cacao powder, sifted
 ¼ cup pure maple syrup
Instructions
To Make the Caramel Pecan Clusters
1. Place dates in a large bowl and mash with fork. You can divide each date in half and mash
them one at a time.
2. Add almond butter, maple syrup, vanilla, and salt. Mash together with a fork.
3. Add pecans to mixture and knead with hands until well combined.
4. Place a spoonful of dough onto a parchment-lined cookie sheet. Gently mash the caramel
cluster so it is slightly flat on top. Repeat until you run out of dough.
5. Place in fridge.
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To Make the Chocolate
1. Using a double boiler, melt the raw cacao butter. Then remove the butter from heat.
2. Add cacao powder and maple syrup.
3. Stir well, breaking up any chunks left in the powder.
4. Let the chocolate sauce cool until it thickens a bit, but you do not want the sauce to harden.
Instead it should thicken so that it will slowly pour down the sides of the caramel clusters.
5. Once the chocolate is slightly thick, add a spoonful to each of the caramel clusters and cover
the sides with the chocolate sauce.
6. Once you have finished, place the chocolate caramel pecan clusters into the fridge and let sit
for an hour or until the chocolate hardens. Store in fridge for up to a week.

22

17 Homemade Candy Recipes: The Best Gluten Free Recipes for Your Sweet Tooth

SUPER SIMPLE PEPPERMINT BARK
BY: LINDA FROM A KITCHEN MUSE
You'll never have to buy peppermint bark again after
you make this Super Simple Peppermint Bark. With
only three ingredients, this chocolate bark recipe is
so mindblowingly easy to make. You just have to
freeze the bark for a bit, and you'll have a delicious
sweet treat to give to your friends and family. You
can also bring this classic dessert to your Christmas
party. No matter whom you share with, this
peppermint bark is sure to fly off the cookie platter
faster than Santa's sleigh taking off.
Serves: 18
Prep Time: 40 min
Cook Time: 40 min
Ingredients
 1 bag of chocolate chips
 1 bag of white chocolate chips
 24 mini candy canes, crushed

Instructions
1. Crush the candy canes in a re-sealable plastic bag using a rolling pin or hammer. Make sure
they’re broken but not too finely crushed.
2. Melt chocolate chips in the microwave for 30 seconds at a time until melted and spreadable.
3. Spread melted chocolate onto parchment paper in a 9 x 13 inch pan.
4. Place in freezer for 20 minutes.
5. Melt white chocolate chips in the microwave for 30 seconds at a time until melted and
spreadable.
6. Mix the finer pieces of the crushed candy cane into the melted white chocolate.
7. Working quickly so the two chocolates don't melt together, spread the melted white
chocolate over the frozen milk chocolate.
8. Press the broken candy cane pieces into the chocolate and freeze for 30 minutes.
9. Remove from freezer and break into pieces.
10. Store in re-sealable plastic bag in the freezer.
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CHEWY CHOCOLATE TURTLES
BY: JUDITH HINES FOR ALLFREECOPYCATRECIPES
Beware; these homemade chocolate turtles
will disappear faster than you could ever
imagine. As soon as you set the plate of
turtles on the dessert table, your guests
will be fighting to grab as many as they can
hold. The caramel, chocolate, and pecans
perfectly complement each other to create
the best dessert possible. Oh and we
haven't even told you the best news yet.
This candy recipe calls for only six
ingredients and seven easy steps, making
this a super simple gluten free recipe. You’ll
want to make these turtles every week!
Ingredients
 8 ounces whole pecans
 25 gluten free caramel squares
 ¼ cup cream or half-and-half, divided
 1 tablespoon sea salt, optional
 8 ounces milk chocolate, chopped
 8 ounces bittersweet or dark chocolate, chopped
Instructions
1. Line two baking sheets with parchment paper cut to fit
2. Arrange pecans on the baking sheets in individual star-shape of four pecans. These will be
the turtle feet.
3. Place caramel squares into a microwavable cup and add 2 tablespoons cream. Place in the
microwave on high power for 1 minute then remove and stir. Repeat warming and stirring in
30-second bursts until the caramel is smooth but not too runny. Add more cream sparingly if
necessary to achieve this texture.
4. Place one teaspoon caramel in the center of each of the pecan arrangements and sprinkle
with a bit of the sea salt, if using.
5. In another microwaveable bowl, place half of the milk chocolate and half of the dark
chocolate. On high power, heat for 1 minute and stir. Heat and stir as necessary until the
chocolate is smooth and pourable.
6. Spoon about 1 to 2 tablespoons chocolate over the caramel to cover it, letting it drizzle
down between the feet but not covering them. Melt the second half of the chocolate and
repeat above steps if necessary.
7. Cool the turtles on the baking sheets at room temperature overnight or place in the
refrigerator. Store at cool room temperature in an airtight container, or you can freeze these
turtles by using wax paper between layers.

24

17 Homemade Candy Recipes: The Best Gluten Free Recipes for Your Sweet Tooth

GLUTEN FREE CHRISTMAS CRACK
BY: PADDY LUSK FOR FAVEGLUTENFREERECIPES
Let's take a break from Christmas
cookies because this season, it’s all
about Christmas Crack! Gluten Free
Christmas Crack, also known as saltine
toffee, is a highly addictive treat that
should be served at every Christmas
party this holiday season. A layer of
crackers is covered by a layer of
caramel and a layer of melted chocolate.
Top off your crack with nuts or crushed
peppermint. You can also choose to
leave it plain. This is an insanely easyto-make treat that everyone will love.
Chill Time: 1 hour
Cook Time: 10 min
Ingredients
 1 box gluten free crackers such as Glutino crackers
 1 cup unsalted butter
 1 cup brown sugar
 1 bag semi-sweet chocolate chips
 crushed pecans, optional
 crushed peppermints, optional
Instructions
1. Preheat oven to 400 degrees F.
2. Line a 15 x 10 inch rimmed baking sheet with aluminum foil. Place crackers side-by-side on
the sheet until the entire pan is covered.
3. Melt the butter and brown sugar in a saucepan over medium-high heat. Bring the melted
butter and brown sugar to a boil and let it boil for 3 minutes. Pour the mixture evenly over
the crackers. The mixture will be difficult to spread, so spread it as quickly as you can before
it hardens.
4. Bake for 7 minutes. While the crackers and caramel mixture are baking, melt the bag of
chocolate. Melt the chocolate in a saucepan over medium-high heat, or in the microwave at
50% power for 30 second intervals.
5. Spread the melted chocolate evenly over the crackers and bake for 3 more minutes.
6. Remove the toffee from the oven. If desired, sprinkle crushed peppermint or crushed pecans
over the toffee. Let cool in the refrigerator for at least 1 hour
7. Remove from the refrigerator and break into small pieces. Enjoy!
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