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It’s no wonder fine restaurants have been adding homemade candy bars to their dessert menus. Using high-quality ingredients and no preservatives, these sweet treats rival even the most indulgent desserts and are a far cry from the processed bars we grew up with.

Now, you can rediscover the favorite confectionery flavors of your youth in your own kitchen – peanut butter and chocolate; nougat and nuts; mint and dark chocolate; almond and coconut—in cleverly reimagined recipes from authors Susie Norris and Susan Heeger.

Chocolate Butter-Toffee Snaps, the perfect marriage of butter and sugar; Over the Moon, full of malted nougat goodness; and crunchy Cocoa-Nib Caramel Cookie Sticks are delicious homages to the classics. And the authors go a step further by adding modern ingredients like green tea, chipotle pepper, sea salt, or tarragon, resulting in totally new candy sensations. 

Recipes for basics, including caramel, ganache, fudge, marshmallow, nougat, toffee, and marzipan, give you the building blocks to re-create your childhood favorites. And you can also use them to create your own signature candy bar (look for the inspiring suggestions in the mix-and-match flavor chart to get started). 

Be happy. Eat candy.

*****

Susie Norris is an author, artisan chocolatier, pastry chef, and culinary school instructor. Her award-winning chocolate business, Happy Chocolates, has been featured on Food Network and in More magazine. She recently taught baking and pastry arts at Le Cordon Bleu College of Culinary Arts and Sur La Table in Los Angeles. Her favorite commercial candy bars are Snickers and Twix. Susan Heeger is a longtime book, magazine, and newspaper feature writer with a specialty in food, garden, design, home, and lifestyle stories. She co-authored From Seed to Skillet, an edible gardening primer and cookbook (also published by Chronicle Books), and is a contributing editor for Garden Design magazine. Her favorite commercial candy bars are Milky Way and Snickers. 
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