AC(B(?IS, S Helpers

How To

These charts can be made into magnets or turned into laminated cards. You can find all the necessary materials at office-supply stores.

Candy Making Baking Pan

Temperatures Substitutions

Candy Stage Temperature 10" x 32" bundt

Two 8" x_2" rounds

10" x 2" round
dark caramel 350-360 =

medium caramel 338-350
light caramel 320-338 9" x 2" round

hard crack 300-310 =

Two 8" x 12" rounds
soft crack 270-290 =

hard ball 250-266

firm ball 244-248

soft ball 234-240

thread 223-234

9" x 9" x 5 square

10"x 15" x 1" jelly roll

8" x 8" XE" square

Standard 12 cup muffin tin
82" x 4‘/2":x 22" loaf
9" x 1‘/22" round
8" x 8" x 1:1/2" square

Note: Baking times will vary depending on
pan size. Deeper pans, require longer baking times.
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