
Test Kitchen Tips

• To stiffen candy for designs that need to hold their shape, such as ribbons or flowers, knead in
additional powdered sugar after softening candy.

• Knead together different colors of softened candy to achieve desired colors or a marbled effect.

• To adhere candy pieces to one another, lightly brush with water using Pastry Brush.

• To add shine to finished decorations, lightly brush with water or vegetable oil.

• Store decorations in an airtight container for up to 2 weeks. 
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Fruit Luminaries
These glowing centerpieces will light up any table.

What you need:
• Whole cantaloupe, honeydew, seedless watermelon, oranges or lemons

• Votive candles or tea lights

Melon Luminaries

Cut a 1-inch slice off bottom of melon to form a flat base. 

Scoop out fruit from bottom of melon using Large Scoop, 
forming even, thick walls. 

Create desired cutouts around outside of melon using 
V-Shaped Cutter.

Invert melon and place over lit votive candle on heat-safe platter. 

See watermelon variation and Citrus Luminaries on back.

Add Flowers for a

Delightful Centerpiece

• Use The Corer™ to cut holes
around top of hollowed-out
honeydew. 

• Invert melon over small 
container of water and insert
cut flowers. 

• To form a diamond shape,
make two opposite cuts using 
V-Shaped Cutter.

• To form a heart shape, use 
The Corer™ to cut two circles
side by side and connect to a
point using Paring Knife.

Ribbons for Special
Celebrations

Roses Add 
Dramatic Touch 

Roll out and cut candy into long strips. Use four
strips to form bow, adding one short strip across 
center. Cut notches from ends of bow using 
Kitchen Shears.

Flatten marble-sized balls of candy to form petals.
Form center bud of rose on cone-shaped base.
Attach petals around bottom of center bud. Cut 
finished rose off base using Kitchen Shears.
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Easy Candy “Clay”
What you need:
• Assorted candy chews such as Starburst® Fruit Chews, Tootsie Rolls®

or taffy, unwrapped

• Powdered sugar

Soften 8-10 candies in microwave oven on microwave-safe plate.
Microwave, uncovered, on HIGH 5 seconds; form into a ball. If neces-
sary, microwave for additional 5-second intervals until softened. 
(Do not overheat.)

Knead candy with fingertips until smooth, sprinkling with powdered
sugar as needed to prevent stickiness. 

Shape, roll or cut candy into desired shapes on Cutting Board.
(Scraps can be softened and used again.)

Repeat above steps as needed for desired number of decorations.

For more decorating ideas, see back.

Cut out desired shapes using
Creative Cutters Set.

So Much Fun, 

So Many Uses

• Child’s Play — With

parents’ help, this edible,

pliable candy makes a

delicious activity for

children. 

• Impressive Decorations

and Garnishes — Add a

professional touch to a

variety of desserts.

Roll and stretch softened candy 
with Baker’s Roller™.

Patriotic 
Watermelon

To form a star
shape, make five
connecting cuts
using VV--SShhaappeedd

CCuutttteerr..  

Test Kitchen Tips 
• Choose firm, round melons rather than 

ripe ones. 

• When using honeydew or cantaloupe, scoop out
seeds first and discard. Then continue scooping
out remaining fruit.

• Use fruit that has been scooped out for home-
made ice, blended frozen drinks or fruit salads.

• Luminaries can be prepared up to 2 days in
advance. Refrigerate in plastic wrap until ready 
to use.

Sensational 
Citrus Floating Candles

Place rubber band
crosswise around
orange to mark
center. Make 
shallow, connecting
cuts using 
VV--SShhaappeedd  CCuutttteerr..

Cut crosswise around orange or lemon
using V-Shaped Cutter.

Scoop out fruit by inserting Citrus
Peeler between segments and peel. 

Insert candle in center and float in
water in decorative bowl.

Citrus Luminaries


