TOFFEES

(Crystallisation)
INGREDIENTS







Between 2

2 c sugar

½ c water

¼ t cream of tartar
Method

	Time
	Steps

	
	1.  Wash hands, put on apron and hat.  Collect utensils and 
     ingredients

	
	2.  Combine the sugar, water and cream of tartar in a saucepan.

	
	3.  Stir the mixture while heating until the sugar has dissolved. 

	
	4.  Bring the mixture to the boil. DO NOT stir while the mixture is boiling.

	
	5. Place a candy thermometer into the saucepan while the mixture is boiling.

	
	6.  Place patty papers into a patty tin   

	
	7. When the temp reaches 235 F-240 F, remove the saucepan from the heat and using a metal spoon, fill a pink patty paper. Place the mixture back on the heat.

	
	8. When the temp reaches 250 F-260 F, remove the saucepan from the heat and using a metal spoon, fill a green patty paper. Place the mixture back on the heat.

	
	9. When the temp reaches 288 F, remove the saucepan from the heat and using a metal spoon, fill a yellow patty paper. Place the mixture back on the heat.

	
	10. When the temp reaches 300 F-309 F, remove the saucepan from the heat and using a metal spoon, fill the remaining patty papers. 


Results/Conclusion.

1. Describe the toffees in the pink patty paper, the green patty paper and the yellow patty paper.

Pink (235 F-240 F) - _______________________________________________________ 

Green (250 F-260 F) -  ______________________________________________________ 

Yellow (288 F) - ___________________________________________________________ 

 2. Describe the remaining toffees.
_______________________________________________________________________ 

3. Draw a conclusion for the experiment. Ie. At what temp should sugar solution be heated to to ensure crystallization results.

_______________________________________________________________________

4. What would result if the sugar solution was stirred while boiling?

_______________________________________________________________________

