Wicked Treats
Homemade Vegan Sweets without Any Tricks
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Homemade Halloween
If you ask me, Halloween is simply one of the best holidays, whether you’re in it for the dress-up, the
pumpkin carving, or what I suspect is the true objective of this hallowed date: Collecting as much
free candy as you can! It’s such a shame that most candy manufacturers have to suck all the fun out
of this otherwise carefree affair by hiding all sorts of nasty animal-based and otherwise unnatural
ingredients in their sweets. After spending many unhappy years sulking about and bemoaning how
vegans must miss out on a decent Halloween altogether, I realized that while it would just take a
little more effort, I could easily make my own treats, and needless to say, the results far surpassed
those original sugar bombs. Kids and adults alike will get a kick out of these cruelty-free candies,
but save these to hand out at parties and to friends; Trick-or-treaters will generally prefer the
“safety” of factory-packed confections. Besides, you may not want to share these one-of-a-kind
delicacies at all!
If you’re not a fan of corn syrup, you can substitute an equal amount of agave in any of these
recipes.
All of these recipes either are or can be made soy-free, by using soy-free vegan margarine, and/or
an alternate non-dairy milk, such as hemp or almond.

Celiacs, rejoice- Everything in this ebook is naturally gluten-free, no changes needed!
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Ghostly Vanilla Fudge
Fudge without a drop of chocolate? You bet! Highlighting the delicate flavor of vanilla instead, this super-sweet
and creamy confection is sure to be a hit with kids, or anyone who has a rampant sweet tooth. Though some may
argue it’s similar to solid frosting, I think it’s a fun addition to any spread of sweets. Just make sure to cut it
into small pieces if you don’t have a ghost-shaped cookie cutter, as just a little bit is sure to satisify.
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2 Cups Granulated Sugar
1 Cup Plain Soymilk
1/4 Teaspoon Salt
1/4 Cup Dairy-Free Margarine
2 Tablespoons Vanilla Extract

Lightly grease an 8 x 8-inch square pan, and set aside.
In a large, high-sided saucepan, combine the sugar, soymilk, and salt. Stir thoroughly to distribute the ingredients,
and then leave the mixture alone until it comes to a steady boil. Clip on a candy thermometer, and cook until it
reaches 238 – 240 degrees, stirring CONSTANTLY, or else the pot is liable to boil over and make a big sticky messMark my words!
Once it reaches the proper temperature, remove the saucepan from the heat, and allow the mixture to cool to 110
degrees. Add in the margarine and vanilla, but do NOT touch it while it’s cooling; just keep that spatula at bay for
now. As soon as it hits 110, start beating it vigorously with a sturdy spoon or spatula, and just keep stirring until
it feels like your arms are about to fall off. It should take anywhere from 10 – 15 minutes before the mixture will
thicken and loose some of its shine. At that point, you can pour it into your prepared pan, tap it a few times on
the counter to smooth out the top and release any air bubbles, and then transfer it to the fridge to chill.
Let rest for at least 3 hours before cutting, into either simple squares or cute shapes, using ghost-shaped cookie
cutter. For ghostly eyes, press round sprinkles into the heads, or use tiny drops of melted chocolate (applied with a
toothpick.)
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Jelly Bites
Blood-red gems that catch the light, these chewy delights are a cross between the texture of a traditional gummy
treat and giggly jello. Best after they’ve had time to sit and “cure” to cut down on stickiness, you had better start
making these right away, because they’ll be in demand the moment they’re ready!
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1 Cup 100% Fruit Juice of Choice
1/4 Cup Granulated Sugar
1 3/4 Teaspoons Agar Agar Powder
1/4 Teaspoon Locust Bean Gum
Pinch Citric Acid (Optional, for Sour Jellies)
Beet Juice (Optional, for Color)

Lightly grease an 8 x 4-inch loaf pan, and set aside.
In a medium sauce pan over moderate heat, pour in the fruit juice (something neutral like apple is always good
while berry-flavored tends to be a kid-pleaser). Separately, stir together the sugar, agar, locust bean gum, and
citric acid if using, making sure to thoroughly distribute the gums throughout the sugar. This will help to prevent
clumping. Whisking the liquid constantly, slowly sprinke in the dry ingredients, taking care to beat out any lumps
that may form.
Continue to cook, whisking often, until the mixture comes to a full boil and has thickened significantly. Turn off
the heat stir in a few drops of beet juice until you reach your desired color (if using), and stir well. Pour the
mixture into your prepared pan, and let cool COMPLETELY at room temperature. Do not be tempted to move it into
the fridge to cool faster, as this rapid drop in temperature will only weaken the gel and create syneresis.
Once completely cool, turn the sheet of jellies out onto a cutting board, and slice them into little squares. I made
mine very small, about the size of raisins, but you could always cut yours larger. Place them with a bit of space
apart on the cutting board, cover lightly with plastic wrap, and you can now move them into the fridge. While they
are best after 3 days of resting (as they become less sticky) they’re perfectly eatable at any time now.
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Licorice
One of the most polarizing candies that I know, licorice tends to be a treat that you either love or hate, with little
indifference or feelings in between. For much of my life, I fell on the hater’s side, until I finally had real licorice.
Unlike that bitter, unpleasantly waxy and artificial stuff, this has real depth of flavor, and a much softer bite
than store-bought. Even if you’re not a fan, you may find yourself wooed by this version!
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1 Cup Mild Molasses
1 1/2 Teaspoons Powdered Licorice Root*
2 Cups Arrowroot Powder
Pinch Salt
1 Teaspoon Anise Extract
Confectioner's Sugar, as Needed

In a medium sauce pan, pour all of the molasses in and heat over a moderate flame for just about a minute, until
warm and loosened up a bit. Separately, in a medium bowl, combine the licorice powder, arrowroot, and salt,
stirring thoroughly to distribute the dry ingredients. Slowly add in the dry goods to the warmed molasses,
whisking vigorously the whole time to break up clumps. This process will take a while, so don’t try to rush it or
you’ll just end up with lumpy licorice.
Once you have all of the dry mixture incorporated, turn the heat down to low, add in the anise extract, and
continue whisking for another 2 – 5 minutes, until the mixture thickens into fairly stiff dough. Remove the pan
from the heat, and let sit until cool enough to handle. Transfer the licorice dough into a clean bowl, and let sit out,
uncovered, overnight. This will help “cure” it a bit and make it easier to model.
The next day, pinch of small pieces of licorice and shape as desired. I usually roll mine into logs and then chop them
into small, bite-sized pieces, or roll them up to make little spirals. Gently toss your finished pieces in
confectioner’s sugar, and let sit out, uncovered, for another night to harden the edges and make them easier to
handle. Of course, they’re ready to eat as is, if you just can’t wait any longer!

*Though it may be tricky to find, you can usually locate licorice powder at your local health food market or
pharmacy. I had to use powder packed in vegan gel caps- It’s all the same, it just takes a little bit more work
to remove the goods!
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Peanut Butter Fingers
Satisfyingly crunchy, chocolaty, and intensely peanut buttery, these deceptive little bars pack in a serious punch of
flavor! One of my old favorites before going vegan, this new and improved version is sure to satisfy diehard candy
lovers all around. If there’s only one treat you plan on making for Halloween, make it this one!
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1 Cup Granulated Sugar
2 Tablespoons Water
3/4 Cup Light Corn Syrup
1/2 Teaspoon Salt
1 Cup Crunchy Peanut Butter
1/2 Teaspoon Vanilla Extract
3/4 Teaspoon Baking Soda
12 Ounces Semi-Sweet Chocolate

Lay out a silpat on a baking sheet next to your stove, and set aside.
In a medium saucepan with high sides, combine the sugar, water, corn syrup, and salt over moderate heat. Stir to
combine, and then leave it alone until it comes to a full, rolling boil. Insert a candy thermometer, and let the pot
bubble away and cook to the hard crack stage; 290 degrees.
Meanwhile, combine the peanut butter and vanilla in a microwave-safe container, and microwave for just a few
seconds to warm and loosen up the peanut butter. Once the hot sugar syrup reaches the proper temperature, remove
the thermometer and very quickly and vigorously stir in the peanut butter mixture, immediately followed by the
baking soda. It will foam up significantly, so waste no time in moving over to your prepared baking sheet and as
soon as the baking soda is incorporated, pour the mixture out on the silpat. Don’t press the mixture down, but very
gently coax it out to spread it to about ¼ - ½ and inch in thickness.
Let cool for a minute or two, and then score it into bars with a lightly greased, very sharp knife. Let cool
completely, and then snap into pieces along the scored edges.
Finely chop you chocolate and microwave in a microwave-safe container at 30-second intervals, stirring thoroughly
between each round of heat. Once smooth, dip your bars so that they’re completely covered, and place them on a
clean silpat to cool. Let rest at room temperature until the chocolate has solidified.
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Rice Crackle Bars
Enrobed in a thick layer of sweet, milky chocolate, the crispy core of these bars stays perfectly crunchy thanks to a
coating of caramel, cooked beyond the hard crack stage. Adding in some burnt sugar notes plus a hit of salt, think
of this as the Crunch bar, all grown up.
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1/2 Cup Granulated Sugar
2 Tablespoons Water
1 Tablespoon Light Corn Syrup
2 1/2 Cups Crispy Rice Cereal
Pinch Salt
12 Ounces Bittersweet Chocolate, Finely Chopped*
8 Ounces Vegan White Chocolate Chips*

Lay out plastic or silicon chocolate bar molds or a silpat if you don’t have any. If using the molds, combine the
white and dark chocolate in a microwave safe bowl, and heat at 30 second intervals, stirring thoroughly each time.
Once smooth, use a paint brush (that’s only been used for food, please!) to paint a thin layer of chocolate on the
inside of the mold. Let cool and harden, and set aside.
In a medium sauce pan over moderate heat, combine the sugar, water, and corn syrup. Stir to combine, and then
leave it alone until it comes to a boil. From this point forward, only swirl the saucepan to move its contents around.
Continue to cook, swirling occasionally, until the sugar caramelizes and turns a deep amber color. At that point,
turn off the heat, and quickly stir in the rice cereal and salt, being sure to coat all of the cereal in the caramel.
Pour the caramel-covered cereal out into your waiting molds, or onto your silpat, and smooth it out into an even
layer. If using bar shaped molds, fill it just below the edge of the mold, so you can top it off with chocolate after
it cools. Tap the molds on the counter to release any air bubbles. If using a silpat, use a spatula to press the cereal
out to about 1/8th of an inch in thickness.
If working with a silpat, you can now combine the white and dark chocolate in a microwave safe bowl, and heat at
30 second intervals, stirring thoroughly each time, until completely smooth. Break your caramelized rice cereal into
pieces, and dip it into the chocolate. Place the dipped pieces on a clean silpat.
Let sit at room temperature until the chocolate has set.
*Alternately, you could simply use either 20 ounces of semi-sweet chocolate, or 20 ounces of rice milk chocolate.
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Tootsie Chews
While I may not have been a big fan of these cocoa-flavored nuggets as a kid, they’ve taken on all new appeal in this
recipe, as using high-quality cocoa powder and vanilla extract seems to make a world of difference. You certainly
don’t need to take the time to wrap them all individually, but it undeniably adds to the nostalgic appeal.
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1 Cup Granulated Sugar
1/2 Cup Light Corn Syrup
2 Tablespoons Vegetable Shortening
2 Tablespoons Dutch-Processed Cocoa Powder
2 Tablespoons Plain Soy or Coconut Creamer
1 Teaspoon Vanilla Extract
Line an 8 x 4-inch loaf pan with aluminum foil, and lightly grease it. Adding this extra layer is like taking out
insurance that you’ll be able to get the candy out later, so don’t be tempted to forgo this step.
In a medium sauce pan, combine the sugar, corn syrup, shortening, and cocoa over moderate heat. Whisk thoroughly
to incorporate the cocoa powder, and continue whisking every now and then until the shortening melts. Clip on a
candy thermometer, and stir constantly until the mixture reaches 240 – 245 degrees, which is right before the hard
crack stage.
Turn off the heat, pour in the creamer and vanilla, and quickly stir it in. Continue to beat the candy with a sturdy
spoon or spatula for about 10 minutes, until it seems to thicken. Pour it into your prepared pan, and let sit until
completely cool, at least three hours. If you kitchen is warm, you may want to chill it briefly before slicing, to
make it easier to manage.
Slice into thirds lengthwise, and then into ¼-inch strips. Wrap the pieces up in waxed paper and store at room
temperature.
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Thank You and Happy Baking!
For more delicious recipes, check out my blog:
BitterSweet
Or my cookbook:
My Sweet Vegan
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