Gummy Candy
In medium liquid measuring cup mix ¼ cup Cold water + 1 TBL corn starch. Stir until dissolved. 

Next, bring ¼  cup of corn syrup and 1 tsp corn starch to a boil over medium low heat in a little sauce pan. Stir continuously. 

Add one box Jello into liquid measuring cup mixture. Stir. 
Add 2 packages of knox gelatin to liquid measuring cup immediately before adding mixture to sauce pan. Stir. 

Add contents of liquid measuring cup to sauce pan. Bring to boil stirring continuously so that it does not burn. Gummy candy is done when it drips very slowly off spoon (sticky/stringy) about 5-7 minutes to approximately 200°F or hotter. 

Pour mixture into liquid measuring cup with spout. Pour candy into molds that have been sprayed with Pam. Do not over fill. It is better to under-fill than overfill. 

Let set in refrigerator or freezer for ten minutes until set. 

Pull out of molds and roll in sugar or a mixture of sugar and sour salt or Kool-Aid. 

For a slide show on how Black Forest Gummies are made: http://www.ferrarapan.com/html/gum_tour.html
Copyright© 2008 www.FamilyConsumerSciences.com

