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Professional Certificate in Candy Making

Exploring Fudge and Nougat

Exploring Fudge and Nougat Glossary

Fudge
Fudge is a type of confectionery made by mixing sugar, butter, and milk, heating it to the soft-ball stage at
240°F (116°C), and then beating the mixture while it cools to produce a smooth, creamy consistency. Fudge
can be flavored with various ingredients such as chocolate, nuts, fruits, or extracts. It is often cut into
squares or rectangles and enjoyed as a sweet treat.

Nougat
Nougat is a chewy confection made from a mixture of sugar or honey, cooked egg whites, and roasted nuts.
It can also include ingredients like dried fruits or flavorings such as vanilla or almond extract. Nougat is
commonly found in candy bars like Snickers and is enjoyed for its sweet and nutty taste.

Soft-Ball Stage
The soft-ball stage is a specific temperature reached during the candy-making process when a sugar syrup
dropped into cold water forms a soft ball that can be flattened when removed from the water. This stage
occurs at 235°F to 240°F (113°C to 116°C) and is crucial for making fudge, nougat, and other candies that
require a soft and chewy consistency.

Crystallization
Crystallization is the process in which sugar molecules in a candy mixture come together to form crystals,
affecting the texture and appearance of the final product. Properly controlling crystallization is essential in
candy making to achieve the desired smoothness or crunchiness in fudge and nougat.

Tempering
Tempering is a technique used in candy making to control the crystallization of chocolate by heating and
cooling it to specific temperatures. Proper tempering ensures that the chocolate sets with a glossy finish, a
firm texture, and a smooth mouthfeel in fudge and nougat recipes that call for chocolate coatings or fillings.

Buttercream
Buttercream is a type of frosting made from butter, confectioners' sugar, and flavorings like vanilla or cocoa
powder. It is commonly used to fill and frost cakes, cupcakes, and other baked goods. Buttercream can be
flavored and colored to complement the flavors of fudge and nougat in dessert recipes.

Caramelization
Caramelization is the browning of sugar through heat, resulting in a rich flavor and color. It is often
achieved by cooking sugar until it reaches a specific temperature, adding depth and complexity to candies
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like fudge and nougat. Care must be taken to prevent burning during the caramelization process.

Emulsification
Emulsification is the process of combining two or more ingredients that do not naturally mix, such as oil and
water, to create a stable mixture. Emulsifiers like lecithin or egg yolks are commonly used in candy making
to prevent separation in fudge and nougat recipes that contain fats and liquids.

Marshmallow
Marshmallow is a soft and fluffy confection made from a mixture of sugar, water, gelatin, and corn syrup
that is whipped to incorporate air. Marshmallows can be flavored with vanilla or other extracts and are often
used in fudge and nougat recipes to add a chewy texture and sweetness.

Stabilizer
A stabilizer is an ingredient added to candy recipes to maintain the texture, consistency, and shelf life of the
final product. Common stabilizers used in fudge and nougat include corn syrup, invert sugar, or gums like
agar or gelatin. Stabilizers help prevent crystallization and maintain a smooth mouthfeel in candies.

Confectioner's Sugar
Confectioner's sugar, also known as powdered sugar or icing sugar, is finely ground sugar mixed with a
small amount of cornstarch to prevent clumping. It is commonly used in fudge and nougat recipes to
sweeten and thicken the mixture without adding granulated sugar crystals.

Roasted Nuts
Roasted nuts are nuts that have been cooked in an oven or on a stovetop to enhance their flavor, texture,
and aroma. Roasted nuts are often used in fudge and nougat recipes to add crunchiness, nuttiness, and
richness to the confections. Common roasted nuts include almonds, peanuts, walnuts, and pecans.

Vanilla Extract
Vanilla extract is a popular flavoring made from vanilla beans soaked in alcohol to extract their aromatic
compounds. It is commonly used in fudge and nougat recipes to add a sweet and floral flavor to the
candies. Vanilla extract can be substituted with other extracts like almond or mint for variety.

Almond Extract
Almond extract is a concentrated flavoring made from bitter almonds or apricot pits that imparts a rich,
nutty taste to recipes. It is often used in fudge and nougat to enhance the almond flavor or to add a distinct
nuttiness to the candies. Almond extract can be used sparingly to avoid overpowering other flavors.

Cocoa Powder
Cocoa powder is a finely ground powder made from roasted and ground cacao beans, used to add a rich
chocolate flavor to recipes. It is commonly used in fudge and nougat to enhance the chocolatey taste and
color of the candies. Cocoa powder can be natural or Dutch-processed for different results.
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Agar
Agar, also known as agar-agar, is a vegetarian gelling agent derived from seaweed used to thicken and
stabilize foods. It is often used in vegan fudge and nougat recipes as a plant-based alternative to gelatin.
Agar sets at room temperature and can be dissolved in water or other liquids for use in candies.

Gelatin
Gelatin is a protein derived from collagen found in animal bones and connective tissues, used as a gelling
agent in food products. Gelatin is commonly used in fudge and nougat recipes to create a chewy and firm
texture in the candies. Vegetarian alternatives like agar or pectin can be used in place of gelatin.

Whipping Cream
Whipping cream, also known as heavy cream, is a dairy product with a high fat content that can be whipped
to form stiff peaks. Whipping cream is often used in fudge and nougat recipes to add richness and
creaminess to the candies. It can be whipped until soft, medium, or stiff peaks are achieved.

Salted Butter
Salted butter is butter that has been blended with salt to enhance its flavor and preservation. Salted butter
is commonly used in fudge and nougat recipes to add a savory contrast to the sweetness of the candies.
Unsalted butter can be substituted if a milder flavor is desired in the confections.

Dark Chocolate
Dark chocolate is a type of chocolate made with a higher percentage of cocoa solids and less sugar,
resulting in a rich and slightly bitter flavor. Dark chocolate is commonly used in fudge and nougat recipes to
add depth and intensity to the candies. It can be melted, chopped, or grated for incorporation into the
confections.

White Chocolate
White chocolate is a confection made from cocoa butter, sugar, and milk solids without cocoa solids, giving
it a creamy and sweet flavor. White chocolate is often used in fudge and nougat recipes to add a smooth
and vanilla-like taste to the candies. It can be melted and mixed with other ingredients for a luxurious finish.

Granulated Sugar
Granulated sugar, also known as white sugar, is the most common form of sugar used in baking and candy
making. It is made from refined sugar cane or sugar beets and is used in fudge and nougat recipes to
sweeten and stabilize the confections. Granulated sugar dissolves easily in liquids when heated.

Corn Syrup
Corn syrup is a sweet syrup made from cornstarch that is used as a sweetener and stabilizer in candy
making. It is often added to fudge and nougat recipes to prevent crystallization and create a smooth and
chewy texture in the candies. Corn syrup can be light or dark depending on the production process.

Maple Syrup
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Maple syrup is a natural sweetener made from the sap of sugar maple trees that has been boiled down to a
thick and flavorful syrup. Maple syrup can be used in fudge and nougat recipes to add a distinct maple
flavor and sweetness to the candies. It can be substituted for other liquid sweeteners for variety.

Honey
Honey is a natural sweetener produced by bees from flower nectar that has a distinctive flavor and aroma.
Honey can be used in fudge and nougat recipes to add sweetness and moisture to the candies. It can be
heated and mixed with other ingredients to create a sticky and chewy texture in the confections.

Coconut Oil
Coconut oil is a plant-based oil extracted from the meat of mature coconuts, known for its mild flavor and
high saturated fat content. Coconut oil can be used in fudge and nougat recipes as a dairy-free alternative
to butter or as a source of healthy fats in the candies. It solidifies at room temperature for a creamy texture.

Macadamia Nuts
Macadamia nuts are creamy and buttery nuts native to Australia and commonly used in baking and
confectionery. Macadamia nuts can be roasted and chopped for use in fudge and nougat recipes to add a
subtle crunch and a rich flavor to the candies. They can be mixed with other nuts for a variety of textures.

Peanut Butter
Peanut butter is a spread made from ground peanuts that is often sweetened and flavored with salt or
sugar. Peanut butter can be used in fudge and nougat recipes to add a creamy texture and a nutty taste to
the candies. It can be swirled into the mixtures or used as a filling for added richness.

Marshmallow Fluff
Marshmallow fluff is a smooth and fluffy marshmallow spread that is commonly used in desserts and
snacks. Marshmallow fluff can be incorporated into fudge and nougat recipes to add a light and airy texture
to the candies. It can be swirled into the mixtures or used as a topping for a fun twist.

Chopped Walnuts
Chopped walnuts are walnuts that have been broken into small pieces for use in baking and cooking.
Chopped walnuts can be roasted and added to fudge and nougat recipes to provide a crunchy texture and
a nutty flavor to the candies. They can be mixed with other nuts or dried fruits for variety.

Marshmallow Creme
Marshmallow creme, also known as marshmallow fluff, is a soft and gooey marshmallow spread that is often
used as a topping or filling. Marshmallow creme can be swirled into fudge and nougat recipes to create a
light and fluffy texture in the candies. It can be melted and mixed with other ingredients for a smooth
consistency.

Pecans
Pecans are sweet and buttery nuts native to North America that are commonly used in baking and
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confectionery. Pecans can be roasted and chopped for use in fudge and nougat recipes to add a rich and
crunchy texture to the candies. They can be combined with other nuts or dried fruits for a balanced flavor.

Cherry Extract
Cherry extract is a flavoring made from cherries or cherry pits that imparts a sweet and fruity taste to
recipes. Cherry extract can be used in fudge and nougat to add a hint of cherry flavor to the candies. It can
be combined with other extracts like almond or vanilla for a unique taste.

Peppermint Extract
Peppermint extract is a concentrated flavoring made from peppermint leaves that adds a cool and
refreshing taste to recipes. Peppermint extract can be used in fudge and nougat to create a minty flavor in
the candies. It can be combined with chocolate or other extracts for a festive twist.

Pistachios
Pistachios are green nuts with a slightly sweet and nutty flavor that are commonly used in baking and
snacking. Pistachios can be roasted and chopped for use in fudge and nougat recipes to add a vibrant color
and a crunchy texture to the candies. They can be mixed with other nuts or dried fruits for a balanced taste.

Almond Bark
Almond bark is a confection made from white chocolate and chopped almonds that is often used as a
coating for candies and desserts. Almond bark can be melted and drizzled over fudge and nougat recipes to
add a sweet and nutty flavor to the candies. It can be customized with different nuts or flavorings for
variety.

Candied Orange Peel
Candied orange peel is a sweet and chewy treat made from orange peel that has been boiled in sugar syrup
and coated in sugar. Candied orange peel can be chopped and added to fudge and nougat recipes to
provide a citrusy flavor and a chewy texture to the candies. It can be mixed with chocolate or nuts for a
gourmet touch.

Rocky Road
Rocky road is a type of candy made from chocolate, marshmallows, and nuts that is often enjoyed as a
sweet and crunchy treat. Rocky road can be incorporated into fudge and nougat recipes to add a
combination of flavors and textures to the candies. It can be customized with different nuts or dried fruits
for a fun twist.

Caramel Sauce
Caramel sauce is a sweet and sticky topping made from caramelized sugar and cream that is often drizzled
over desserts. Caramel sauce can be swirled into fudge and nougat recipes to add a rich and buttery flavor
to the candies. It can be used as a filling or a garnish for added sweetness.

Marzipan
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Marzipan is a sweet and pliable confection made from almond paste, sugar, and egg whites that is often
shaped into fruits or figures. Marzipan can be rolled out and used as a filling or a topping for fudge and
nougat recipes to add a nutty flavor and a smooth texture to the candies. It can be colored and molded for
decorative purposes.

Coconut Flakes
Coconut flakes are dried and shredded pieces of coconut meat that are often used in baking and cooking.
Coconut flakes can be toasted and sprinkled over fudge and nougat recipes to add a tropical flavor and a
crunchy texture to the candies. They can be mixed with chocolate or nuts for a balanced taste.

Butterscotch Chips
Butterscotch chips are small morsels made from butterscotch that have a rich and caramel-like flavor.
Butterscotch chips can be melted and swirled into fudge and nougat recipes to add a sweet and buttery
taste to the candies. They can be combined with chocolate or nuts for a decadent treat.

Sea Salt
Sea salt is a type of salt harvested from evaporated seawater that has a briny and mineral-rich taste. Sea salt
can be sprinkled over fudge and nougat recipes to add a savory contrast to the sweetness of the candies. It
can be used in moderation to enhance the flavors and textures of the confections.

Challenges in Candy Making
Candy making, including fudge and nougat, can present various challenges that require skill and practice to
overcome. Some common challenges include crystallization, temperature control, ingredient ratios, and
mixing techniques. Understanding the science behind candy making and following recipes closely can help
prevent issues and ensure successful results.

Practical Applications in Candy Making
Fudge and nougat are versatile confections that can be customized with different flavors, textures, and
toppings to create unique and delicious treats. Practical applications include gift-giving, holiday
celebrations, bake sales, and special occasions. Experimenting with various ingredients and techniques can
lead to innovative fudge and nougat recipes that are sure to impress.

Exploring Flavor Combinations
When exploring fudge and nougat recipes, consider combining complementary flavors to create
harmonious taste profiles. For example, pairing dark chocolate with peppermint extract for a minty twist or
adding toasted coconut flakes to almond-flavored nougat for a tropical touch. Experimenting with different
flavor combinations can lead to exciting and creative candy creations.

Texture Variations in Fudge and Nougat
Texture plays a crucial role in the enjoyment of fudge and nougat, with options ranging from smooth and
creamy to chewy and crunchy. Adjusting ingredients like nuts, marshmallows, or candies can create different
textures in fudge and nougat recipes. Balancing sweetness, richness, and texture can result in a satisfying
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candy experience.

Temperature Control in Candy Making
Temperature control is essential in candy making, especially when working with fudge and nougat recipes
that require precise heating and cooling stages. Using a candy thermometer and monitoring the soft-ball
stage can help achieve the desired consistency in the candies. Proper temperature control ensures that
fudge and nougat set correctly and have a smooth texture.

Ingredient Substitutions in Candy Making
In candy making, including fudge and nougat, ingredient substitutions can be made to accommodate
dietary restrictions or personal preferences. For example, using coconut oil instead of butter for a vegan
option or maple syrup instead of corn syrup for a natural sweetener. Experimenting with ingredient
substitutions can lead to unique and delicious candy creations.

Artisanal Candy Making Techniques
Artisanal candy making techniques can elevate fudge and nougat recipes to gourmet status, with attention
to detail and quality ingredients. Hand-pulled nougat, hand-dipped fudge, and hand-cut candies showcase
craftsmanship and creativity. Incorporating artisanal techniques like hand decorating or hand molding can
add a personalized touch to homemade candies.

Decorating and Presentation Tips
Decorating and presenting fudge and nougat can enhance the visual appeal and overall experience of the
candies. Drizzling melted chocolate over fudge, dusting powdered sugar on nougat, or arranging candies in
decorative boxes can elevate the presentation. Using colorful wrappers, ribbons, or labels can add a festive
touch to homemade candies.

Storage and Shelf Life Considerations
Proper storage is essential to maintain the freshness and quality of fudge and nougat over time. Store
candies in an airtight container at room temperature away from heat and moisture to prevent melting or
crystallization. Some fudge and nougat recipes can be refrigerated or frozen for extended shelf life,
depending on the ingredients used.

Customizing Candy Recipes
Customizing candy recipes allows for creativity and personalization in fudge and nougat making. Adjusting
ingredient quantities, adding mix

Exploring Fudge and Nougat

Fudge
Fudge is a type of sweet confectionery made from a combination of sugar, butter, and milk, cooked to a
soft-ball stage and then beaten while cooling to produce a smooth, creamy texture. Fudge is often flavored
with ingredients such as chocolate, vanilla, nuts, or fruit. It can be enjoyed on its own or used as a topping
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for desserts.

Related terms:
- Confectionery: Sweet food items that are rich in sugar, often including candies, chocolates, and fudge.
- Soft-ball stage: A specific temperature reached in candy making where a drop of hot sugar syrup forms a
soft ball when dropped into cold water.

Example:
To make chocolate fudge, combine sugar, butter, milk, and cocoa powder in a saucepan and cook until it
reaches the soft-ball stage before beating to create a smooth consistency.

Nougat
Nougat is a chewy confection made from sugar or honey, roasted nuts, and sometimes candied fruits. It is
commonly found in candy bars and other confectionery items, adding a sweet and nutty texture. Nougat
can come in different varieties, such as white nougat (made with egg whites) and brown nougat (made with
caramelized sugar).

Related terms:
- Chewy: A texture that requires repeated biting to break down the food into smaller pieces.
- Candied fruits: Fruits that have been cooked in sugar syrup and coated with sugar crystals for preservation
and added sweetness.

Example:
A classic nougat recipe includes sugar, honey, egg whites, almonds, and pistachios, creating a chewy and
nutty treat.

Professional Certificate in Candy Making
The Professional Certificate in Candy Making is a specialized program designed to teach students the
fundamental skills and techniques needed to create a variety of confectionery products, including
chocolates, candies, fudge, and nougat. This certification program covers topics such as tempering
chocolate, sugar work, flavoring techniques, and packaging.

Related terms:
- Confectionery: Sweet food items that are rich in sugar, often including chocolates, candies, fudge, and
nougat.
- Tempering chocolate: A process of heating and cooling chocolate to stabilize the cocoa butter crystals,
giving the chocolate a glossy finish and a smooth texture.

Example:
After completing the Professional Certificate in Candy Making, students will have the knowledge and skills
to start their own confectionery business or work in a commercial candy-making facility.
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Challenges
Challenges in exploring fudge and nougat include mastering the precise temperatures and cooking times
required to achieve the desired texture and consistency. Additionally, working with ingredients like sugar
and chocolate can be challenging due to their sensitive nature and the potential for burning or
crystallization.

Practical applications:
- Experimenting with different flavors and add-ins to create unique fudge and nougat variations.
- Using molds and shaping tools to create decorative and visually appealing confectionery products.

By understanding the complexities of candy making and practicing techniques such as tempering chocolate
and testing sugar syrups, individuals can overcome these challenges and create high-quality fudge and
nougat.

Conclusion
Exploring fudge and nougat in the context of the Professional Certificate in Candy Making provides a
hands-on learning experience for aspiring confectioners. By mastering the techniques and principles of
candy making, individuals can create delicious and visually appealing confectionery products, from classic
fudge to chewy nougat. Through experimentation, practice, and attention to detail, students can overcome
challenges and develop the skills necessary to succeed in the world of candy making.
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