
Ingredients

Citrus Peel Candy

Citrus peels
1 cup Sugar
1 cup Water



Don’t toss out those orange, mandarin or grapefruit peels - turn them into candy!

Cut the peels into thin strips and blanch them in boiling water for 5 minutes.

Drain and rinse the peels, then simmer them in a mixture of 1 cup of sugar and 1 cup of water for about 30 minutes, or until the 
syrup thickens and the peels are translucent. 

Drain any excess syrup, then either toss the peels in granulated sugar to coat or drip them into melted chocolate. 

Let them dry on a wire rack for a few hours before serving. 

Method


