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Professional Certificate in Candy Making

Exploring Fudge and Nougat

Exploring Fudge and Nougat:

Welcome to the Professional Certificate in Candy Making course where we will dive deep into the world of
fudge and nougat. These two classic confections have been enjoyed for centuries and continue to be
popular treats around the world. In this comprehensive guide, we will explore the key terms and vocabulary
related to fudge and nougat, providing you with a solid foundation to create delicious candies in your own
kitchen.

Fudge:

Fudge is a rich and creamy confection made from sugar, butter, and milk or cream. It is cooked to a specific
temperature to achieve the desired texture and consistency. Fudge can be flavored in a variety of ways, such
as with chocolate, vanilla, nuts, or fruit. There are several key terms and concepts to understand when
making fudge:

1. Soft-Ball Stage: This is a term used to describe the temperature at which sugar syrup forms a soft ball
when dropped into cold water. For fudge making, the soft-ball stage is typically around 235-240°F
(113-116°C).

2. Creaming Method: The creaming method involves mixing butter and sugar together until light and fluffy
before adding the other ingredients. This technique helps create a smooth and creamy fudge.

3. Crystallization: Crystallization occurs when sugar molecules reform into crystals, causing fudge to become
grainy. To prevent crystallization, it is important to stir fudge gently and avoid disturbing the sugar syrup as
it cooks.

4. Setting Time: Fudge needs time to set and firm up before it is ready to be cut into squares. This process
can take several hours or overnight, depending on the recipe.

5. Fudge Variations: There are many variations of fudge, including chocolate fudge, peanut butter fudge,
maple fudge, and more. Each variation offers a unique flavor profile and texture.

Nougat:

Nougat is a chewy confection made from sugar or honey, nuts, and egg whites. It can be soft or hard
depending on the recipe and cooking process. Nougat is commonly found in candy bars, such as Snickers
and Milky Way. Here are some key terms and concepts related to nougat:

1. Italian Nougat: Italian nougat, also known as torrone, is a traditional nougat made with honey, sugar, egg
whites, and nuts. It is often served during the holidays and special occasions.
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2. French Nougat: French nougat, or nougat de Montélimar, is a soft nougat made with almonds, honey,
and egg whites. It has a chewy texture and is often flavored with vanilla or orange blossom.

3. Stabilized Egg Whites: Egg whites are often used in nougat to provide structure and chewiness. Stabilizing
the egg whites with cream of tartar or lemon juice helps prevent overbeating and ensures a stable nougat.

4. Slab Nougat: Slab nougat is poured into a rectangular mold and allowed to set before being cut into bars
or squares. This type of nougat is popular for homemade candy making.

5. Nougat Varieties: Nougat comes in many varieties, including white nougat, which is made with almonds,
pistachios, or hazelnuts, and black nougat, which is made with caramelized sugar and honey.

Practical Applications:

Now that you have a solid understanding of the key terms and concepts related to fudge and nougat, it's
time to put your knowledge into practice. Here are some practical applications to help you master the art of
candy making:

1. Temperature Control: One of the most critical factors in candy making is temperature control. Invest in a
candy thermometer to ensure that your sugar syrup reaches the correct temperature for fudge and nougat.

2. Ingredient Quality: Use high-quality ingredients when making fudge and nougat to achieve the best
flavor and texture. Fresh nuts, pure vanilla extract, and real butter will elevate your candies to the next level.

3. Consistent Stirring: Stir your fudge and nougat gently and consistently to avoid crystallization and ensure
a smooth finish. Use a wooden spoon or silicone spatula for best results.

4. Testing for Doneness: To test if your fudge or nougat is done cooking, drop a small amount into cold
water to check the texture. Fudge should form a soft ball, while nougat should hold its shape when cooled.

5. Cutting and Storing: Once your fudge and nougat have set, use a sharp knife to cut them into squares or
bars. Store your candies in an airtight container at room temperature for up to two weeks.

Challenges:

While fudge and nougat are delicious and rewarding candies to make, they can also present some
challenges for the home cook. Here are a few common challenges and how to overcome them:

1. Grainy Texture: If your fudge or nougat has a grainy texture, it may be due to crystallization during the
cooking process. To prevent this, avoid stirring too vigorously and use a candy thermometer to monitor the
temperature accurately.

2. Sticky Nougat: Sticky nougat can be challenging to work with and may not set properly. To remedy this,
try adding a bit more egg white or powdered sugar to the mixture to improve the texture.

3. Overcooking: Overcooking fudge or nougat can result in a hard, dry texture that is unpleasant to eat. Be
sure to remove your candies from the heat as soon as they reach the correct temperature to avoid this
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issue.

4. Flavor Variations: Experimenting with different flavor variations can be fun but may also lead to
unexpected results. Start with small batches when trying new flavors to avoid wasting ingredients.

5. Storage Challenges: Fudge and nougat can lose their freshness and texture if not stored properly. Keep
your candies in a cool, dry place away from heat and humidity to maintain their quality.

Conclusion:

In conclusion, fudge and nougat are delightful candies that offer a world of flavor and texture possibilities.
By understanding the key terms and concepts related to fudge and nougat, you can confidently create
these sweet treats in your own kitchen. Remember to practice temperature control, use high-quality
ingredients, and be patient as your candies set and firm up. With practice and a bit of experimentation,
you'll soon be a master candy maker, delighting friends and family with your homemade fudge and nougat
creations. Happy candy making!
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