GRAHAM BECK

METHODE CAP CLASSIQUE

*

TURKISH DELIGHT

SERVES:
Makes 20

INGREDIENTS:

4 cups (880 g) sugar

375 ml (1 2 cups) water

15 ml (3 tsp) lemon juice

250 ml (1 cup) corn flour

5 ml (1 tsp) cream of tartare

750 ml (3 cups) water

5 ml (1 tsp) rose water

A few drops pink food colouring

FOR CUTTING:
125 ml (2 cup) icing sugar
60 ml (V4 cup) corn flour

METHOD:

Place the sugar, 1 72 cups water and lemon juice in a saucepan over low heat until the sugar
dissolves. Brush the sides of the saucepan with water to dissolve sugar on the sides. As soon as all the
sugar is dissolved, increase heat to medium high and allow to boil for 10 minutes or until sugar
reaches 115°-118°C (soft ball stage). Remove from heat until needed.

Combine the corn flour, cream of tartare and water in a large saucepan over medium high heat. Cook
until it turns a ‘gloopy’” consistency. Add the sugar syrup slowly while stirring continuously. Cook for
40-45 minutes or until the mixture has a see-through consistency. Stir through the rose water and pink
food colouring and pour into prepared tin. Leave to set overnight.

Sift the icing sugar and corn flour together. Sift some of the mixture over the surface of the Turkish
delight. Place onto a clean surface dusted with icing sugar corn flour mixture. Cut into blocks and
dust in more icing sugar mixture before serving.

Telephone: +27-21-874-1258 | Fax: +27-21-874-1712 | Email: market@grahambeck.com | Website: www.grahambeck.com

Drink responsibly. Not for sale to persons under the age of 18




