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Introduction

Candy grapes are a delightful treat that are both fun to make and
enjoyable to eat. They are perfect for parties, snacks, or a sweet
addition to lunchboxes. Coated in a sugary mixture, these grapes not
only satisfy your sweet tooth but also provide a burst of freshness. This
recipe is simple and quick, making it a great choice for both kids and
adults alike.

Detailed Ingredients with measures

– Green or red grapes: 1 pound
– Sugar: 1 cup
– Water: 1/2 cup
– Corn syrup: 1/4 cup
– Food coloring (optional): a few drops
– Lollipop sticks or wooden skewers (optional)

Prep Time

Prep Time: 15 minutes

Cook Time, Total Time, Yield

Cook Time: 10 minutes
Total Time: 25 minutes
Yield: 12 servings
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Detailed Directions and Instructions
Step 1: Prepare the Grapes

Rinse the grapes thoroughly under cold water to remove any dirt or
residue. Pat them dry with a clean towel.

Step 2: Melt the Candy Coating

In a microwave-safe bowl, carefully melt the candy coating according to
the package instructions. Stir until the mixture is smooth and well
combined.

Step 3: Dip the Grapes

Skewering the grapes can be helpful. Dip each grape into the melted
candy coating, making sure to coat it evenly. Allow any excess coating
to drip off.

Step 4: Set the Coated Grapes

Place the coated grapes on a baking sheet lined with parchment paper.
Make sure to leave some space between each grape.

Step 5: Chill the Grapes

Refrigerate the baking sheet for about 30 minutes or until the candy
coating has completely hardened.

See also  Marry Me Chicken

Step 6: Enjoy Your Candy Grapes

Once the candy coating is set, remove the grapes from the refrigerator.
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They are now ready to be enjoyed as a sweet treat!

Notes
Note 1: Grape Variety

Consider using seedless grapes for a smoother texture and easier
eating experience.

Note 2: Candy Coating Options

Feel free to use different colors and flavors of candy coatings to create
a variety of candy grapes for different occasions.

Note 3: Storage

Store any leftover candy grapes in an airtight container in the
refrigerator for up to a week.
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Cook techniques
Preparing the Grapes

Select fresh, seedless grapes for the best results. Rinse them
thoroughly under cool water to remove any dirt or residue.

Making the Candy Coating

Combine sugar, corn syrup, and water in a saucepan to create the
candy coating. Heat the mixture over medium heat until it reaches a
boiling point and the sugar has fully dissolved.

Dipping the Grapes

Once the candy coating has reached the desired temperature, quickly
dip each grape into the mixture, ensuring they are fully coated.

Cooling the Coated Grapes

Place the dipped grapes on a parchment-lined baking sheet. Allow them
to cool at room temperature until the coating hardens.

Storing the Candy Grapes

Once the candy grapes are completely cooled, store them in an airtight
container to maintain freshness.

FAQ
Can I use different types of grapes?

Yes, you can use various types of seedless grapes, such as red, green,
or even black grapes.
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How should I store leftover candy grapes?

Leftover candy grapes should be stored in an airtight container in a cool
place to prevent melting.

See also  Mini Doughnut Hot Buttered Cheerios

What can I do if the candy coating is too thick?

If the candy coating is too thick, you can add a small amount of water
and reheat the mixture gently until you achieve the desired
consistency.

Can I add flavorings to the candy coating?

Yes, you can add flavorings such as vanilla or almond extract to the
candy coating for added taste.

How long do candy grapes last?

Candy grapes typically last for about 2 to 3 days when stored properly.



Candy Grapes | 10

www.savorydisovery.com

Candy Grapes



Candy Grapes | 11

www.savorydisovery.com

Conclusion
Candy grapes are a fun and delicious treat that combines the natural
sweetness of grapes with the delightful crunch of candy coating. They
are perfect for parties, snacks, or even as a unique dessert option,
offering a playful twist that appeals to both kids and adults alike. With a
variety of coating options and toppings available, candy grapes can be
tailored to suit any taste preference or occasion.

More recipes suggestions and combination
Chocolate-Covered Strawberries

For a classic sweet treat, try coating strawberries in melted chocolate.
The combination of juicy fruit and rich chocolate is always a hit.

Caramel Apples

Dip crisp apples in warm caramel and allow them to cool for a decadent
fall-inspired snack that’s perfect for gatherings.

Marshmallow-Covered Treats

Top marshmallows with chocolate or your favorite candy coating for a
delightful chewy treat that can be customized with sprinkles or nuts.

Fruit Kabobs

Create colorful fruit kabobs by skewering pieces of assorted fruits and
drizzling them with chocolate or yogurt dip for an easy and fun snack.

Yogurt-Covered Pretzels
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Dip pretzels in melted yogurt coating for a sweet and salty snack that
ensures a satisfying crunch with every bite.

See also  Creamy Pesto Shells Recipe for Easy Dinner

Nutty Chocolate Clusters

Combine your choice of nuts with melted chocolate and let them cool in
clusters for a satisfying and nutritious treat.
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