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Maybe they slowly grew on me.
Or maybe it was the sheer sugar
rush — from testing close to 75
dozen chicks — but I'll admit it.
I've grown fond of Peeps.

For most of us, an Easter basket
simply isn't complete without a
box of Peeps. The colorful marsh-
mallow candy brand is celebrating
its 60th anniversary this year, and
the popular chicks are to Easter
what candy corn is to Halloween
and candy canes are to Christmas.

Of course, Peeps are probably
just as famous for what people do
with them, and I'm not just talking
about fluorescent-tinted s'mores or
a post-apocalyptic trip in the
microwave.

A quick Internet search will give
you Peep "sushi" ("peepshi") and
"peepza" (add the Peeps during
the last minute or so while baking
a pizza, so they just start to melt
with the cheese). You'll find Peeps
on cars ("peepmobiles") and as
clothing, fluffy re-creations of fa-
mous art (Van Gogh's "Starry
Night" and Warhol's "Marilyn Mon-
roe"), and countless methods of
Peeps destruction. And no Easter
season is complete without the an-
nual Peeps Diorama Contest.

But I was never a big fan of ac-
tually eating them — that is, until I
tried homemade. While commer-
cial Peeps have a devoted follow-
ing, others find them to be overly
sweet, tough and chewy. (Some
fans actually prefer that tougher
texture, aging the Peeps — "curing
them," as they call it).

But freshly made, "peeps" are
soft in texture, each bite light and
fluffy. Delicate almost.

They're nothing more than
homemade marshmallows, a sim-
ple combination of sugar, water,
gelatin, corn syrup and flavoring.
Basic cut-out peeps are easy to
make: Spread freshly made marsh-
mallow on a baking sheet and
leave it to set up, and then cut out
peeps in any of a number of holi-
day shapes — flowers or bunnies,
whatever you like — dipping the
little creations in colored sugar for
decoration.

Piped chicks are a bit more
challenging. While online recipes
for Peeps-like chicks are plentiful, I
found none yielded a marshmallow
stiff yet pliable enough to form the
right shape. After comparing a
bunch of recipes, tweaking and
fine-tuning to perfect a method, I
found that the right marshmallow
consistency — along with a bit of
practice with a piping bag — is key
to homemade marshmallow
chicks.

That said, don't be embar-
rassed with your first batch of
piped chicks. They take practice.
(Did I mention testing almost 75
dozen before getting it right?) If
you find your piping skills are lack-
ing, you can always spread the
marshmallow out onto a greased
sheet and cut them out later. You'll
still have peeps.

The thing I like best about
homemade peeps — well, beyond
the pillowy soft texture — is that I
can flavor them however I'd like.
Vanilla is classic, but try adding a
touch of almond or lemon extract,
perhaps mint or a touch of ground
cinnamon. My favorite was a little
rose water — it added a hint of flo-
ral sweetness to the marshmal-
lows, perfect for spring.

Then go crazy. Make enough
peeps for a diorama, Easter bonnet
or demolition derby. Who knows?
You might even find you actually
prefer to eat them.

———
HOMEMADE MARSHMALLOW

CANDIES
Total time: 1 hour, plus setting

time
Servings: About 3 dozen can-

dies, depending on size
Note: This recipe requires the

use of a candy or digital ther-
mometer.

2 packages gelatin
3/4 cup water, divided
2 cups sugar
2 tablespoons light corn syrup
2 teaspoons vanilla extract
2 cups colored sugar
Butter for greasing a baking

sheet, if cutting out shapes
1/2 cup chocolate chips
1. In the bowl of a stand mixer

fitted with the whisk attachment,
sprinkle the gelatin over one-
fourth cup of water and let stand
until the gelatin is softened. If pip-
ing chick-shaped candies, fit a pip-
ing bag with a large, round tip
(preferably one-half inch) and
place the colored sugar in a bowl.
If cutting out shapes, butter the
baking sheet and line with parch-
ment paper, then butter the parch-
ment paper.

2. In a large saucepan, combine
the remaining water with the sugar
and corn syrup, and cook until the
sugar reaches 245 degrees using a
candy thermometer. Remove from
heat.

3. With the mixer running on
low speed, slowly pour the sugar
syrup down the side of the mixer
so it doesn't splash against the
whisk. Slowly increase the mixer
speed to high and beat until the
marshmallow lightens in color,
about 6 minutes, then beat in the
vanilla. For piped marshmallows,
continue beating on high speed
until the marshmallow firms and
stiffens in texture (similar to a stiff
meringue); the marshmallow
should not be overly stringy and
will have lost some of its sheen,
and the marshmallow should
break off as the beater is removed,
10 to 16 minutes. For cut marsh-
mallows, continue beating until the
marshmallow is fluffy and doubled
in volume, 8 to 10 minutes.

4. To pipe marshmallow chicks,
start by piping the body: Hold the
piping bag over the colored sugar

and begin piping the marshmallow
out onto the sugar so it is about 1-
inch in diameter and approxi-
mately one-half-inch thick.
Continue piping the body so it is
about 21/2 inches in length, then
slowly release the tip from the
marshmallow, pushing the marsh-
mallow up to form a tail. To form
the chest and head, pipe on top of
the body, starting from the front of
the body and piping over half of
the back. Continue piping, but re-
versing direction, to form the
head, slowly releasing the tip to
form the beak. Spoon the colored
sugar over the formed marshmal-
low to coat completely. Remove
the marshmallow to a parchment-

lined baking sheet.
To form cuttable marshmal-

lows, using a lightly greased offset
spatula, immediately spread the
mixture onto the buttered parch-
ment-lined sheet, spreading the
marshmallow so it covers the pan
in an even layer. Set aside, uncov-
ered, 2 to 4 hours to set. When the
marshmallow is set, cut out shapes
using lightly greased cutters. Gen-
tly press the marshmallows in col-
ored sugar to evenly coat.

5. Form the eyes: Place the
chocolate chips in a glass measur-
ing cup or bowl and microwave in
10-second increments, stirring oc-
casionally, until melted. Use a
toothpick to dot the melted choco-

late over the marshmallow candies
to form eyes (and noses, for
marshmallow bunnies).

Each of 36 candies: 82 calories;
0 protein; 19 grams carbohydrates;
0 fiber; 1 gram fat; 0 saturated fat;
0 cholesterol; 18 grams sugar; 2 mg
sodium.

———
SO MANY OPTIONS

Once you've mastered the basic
techniques, you can really start to
play around with your peeps.

Vanilla flavoring can be substi-
tuted with another flavoring, such
as almond, mint or lemon extract.
Or you can use powdered spices
such as ground cinnamon. You can

even use rose- or orange blossom
water, which are actually quite de-
licious. Start by beating in about
one-fourth teaspoon of the flavor-
ing at a time and then adding more
to reach the desired taste.

Colored sugars are available at
most grocery stores as well as at
cooking and baking supply stores,
but you can make your own cus-
tom hues: Place granulated sugar
in a sealable plastic bag or jar with
a few drops of food coloring, then
shake until the coloring is evenly
distributed. Spread the sugar out
onto a rimmed baking sheet for
about 30 minutes to dry, then sift
the sugar before using to remove
any lumps.
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Homemade ‘Peeps’? These Chicks Rule

  MANY ITEMS AVAILABLE ONLY
 WHILE SUPPLIES LAST!

 DON’T WAIT!

 HURRY IN! 
 WITH THESE GREAT DEALS 

 AND OUR LOW PRICE 
 GUARANTEE, YOU JUST CAN’T 

 WAIT ANY LONGER!

 OUR LOW PRICE GUARANTEE-  WE WILL BEAT ANY PRICE ANY DAY! 
 SAME TERMS! SAME CONDITIONS!

 3PC TABLE 
 SET!

 COCKTAIL TABLE & 2 END TABLES!
 REG.  $ 169, NOW ONLY

 $ 98

 SOFA TABLE!
 REG.  $ 49, NOW ONLY

 $ 28

 42" ROUND
 DROP LEAF

 TABLE & 2 CHAIRS!
 89" BONDED 

 LEATHER  SOFA!

 90" DOUBLE 
 RECLINING SOFA!

 2 COLOR CHOICES!
 2PC LIVING ROOM SET ! 

 82" Sofa and 58" Loveseat

 BEDROOMS!

 MISCELLANEOUS!

 4PC QUEEN BEDROOM !
 Includes: Headboard, Dresser, Mirror 

 & Nightstand

 77" SOFA BED!

 BONDED LEATHER
 ACCENT CHAIR!

 Available in Black or Chocolate!

 93" SOFA!

 LIVING ROOMS! DINING ROOMS!

 $ 398
 $ 499
 $ 499
 $ 369
 $ 599

 $ 48

 60" TV  STAND!
 Available in 3 

 Finishes!

 6PC QUEEN BEDROOM!
 Includes: Panel Headboard, Footboard, 

 Rails, Dresser, Mirror & Nightstand

 TWIN CAPTAINS BED 
 WITH BOOKCASE HEADBOARD!

 2PC SECTIONAL!

 CURIO CABINET
 WITH GLASS DOOR!

 REG.  $ 99, NOW ONLY

 REG.  $ 649, NOW  ONLY

 REG.  $ 929, NOW  ONLY

 REG.  $ 779, NOW  ONLY

 REG.  $ 529, NOW  ONLY

 REG.  $ 978, NOW  ONLY

 SAVE  $ 251

 SAVE  $ 430

 SAVE  $ 280

 SAVE  $ 160

 SAVE  $ 379

 $ 197
 SAVE  $ 282

 $ 1 88
 SAVE  $ 171

 $ 227
 SAVE  $ 252

 $ 399
 SAVE  $ 180

 $ 298
 SAVE  $ 161

 $ 298

 $ 398
 SAVE  $ 251

 $ 699
 $ 298

 SAVE  $ 201

 $ 58

 unclaimedfreightfurniture.com

 The #1 Furniture Retailer in the Area!
 *Discounts as advertised and specified in store. No further discounts apply. Financing available, su bject to credit approval, on regular priced purchases. Some exclusions may apply, including but not  limited to Hot Buys, 
 rugs, accessories, and select mattress purchases. A minimum purchase will be required for any financ ing term. The Unclaimed Freight Furniture credit card is issued with approved credit by Wells Fargo  Financial 
 National Bank. Credit promotional period may be terminated if you default under your account agreeme nt. Special terms apply to qualifying purchases charged with approved credit. The special terms APR  will continue 
 to apply until all qualifying purchases are made in full. The minimum monthly payment for this purch ase will be the amount that will pay for the purchase in full in equal payments during the promotion al period. The APR 
 for Purchases will apply to certain fees such as a late payment fee or if you use the card for other  transactions. For newly opened accounts, the APR for purchases is 27.99%. This APR may vary with th e market based 
 on the U.S. Prime Rate and is given as of 01/01/2013. If you are charged interest in any billing cyc le, the minimum interest charge will be $1.00. See store for details. The posted regular price is th e current, future, or 
 former offering price of the same or comparable merchandise Unclaimed Freight Furniture or another r etailer. Actual sales may not have occurred at regular price. Some pieces and fabric prints may vary  by region. 
 Selection may vary by store. Does not apply to previous purchases. Clearance items are available onl y while quantities last. Prices valid for a limited time only. An amount equal but not limited to sa les tax and delivery 
 charges must be paid at the time of purchase. All items may not be exactly as shown in this advertis ement and may not be on display in all showrooms. Style and selection may vary. Although every preca ution is taken, 
 some errors may occur in print. We reserve the right to correct any such errors. Expires 4/1/2013.

 Sioux Falls  •  6600 West 12th St.  •  334.9027
 Mitchell  •  1500 North Main  •  996.9820
 Yankton  •  2320 Broadway  •  665.3446
 Watertown  •  17 West Kemp  •  886.5883
 Pierre  •  540 South Garfield  •  224.7200
 Sioux City  •  2500 Transit Ave.  •  274.5926
 Fargo  •  2520 South University Dr.  •  237.3360
 Aberdeen  •  3315 6th Ave. SE  •  225.0812
 Worthington   •  1401 Oxford St.  •  376.3882

 SAVE 
 $ 21

 SAVE 
 $ 71

 $ 58  $ 58
 5 FINISHES AVAILABLE!

 4 DRAWER CHEST!
 REG.  $ 159, NOW ONLY

 TWIN 
 MATTRESSES!

 REG.  $ 129, NOW ONLY

 SAVE 
 $ 101

 SAVE 
 $ 41

 SAVE 
 $ 31

 SAVE 
 $ 71

 5 FINISHES AVAILABLE!
 QUEEN 

 HEADBOARD!
 REG.  $ 79 , NOW ONLY

 REG.  $ 579, NOW  ONLY

 REG.  $ 459, NOW  ONLY

 REG.  $ 439, NOW  ONLY

 REG.  $ 479, NOW ONLY

 REG.  $ 359, NOW  ONLY

 REG.  $ 479, NOW  ONLY

 REG.  $ 649, NOW  ONLY

 REG.  $ 999, NOW  ONLY

 REG.  $ 499, NOW  ONLY

 AVAILABLE IN BLACK OR WHITE!

 SOLID WOOD!

 SELECT 
 ACCESSORIES
 SAVE 50% OFF

 OR MORE!

 SAVE  $ 141

 40" SQUARE
 COUNTER HEIGHT
 TABLE & 4 CHAIRS!

 32" X 48"
 COUNTER HEIGHT
 TABLE & 4 CHAIRS!

 SOLID OAK! 3 FINISHES AVAILABLE!

 THROW 
 BLANKETS!
 REG.  $ 19 99 , NOW ONLY

 $ 15 SAVE 
 25%

 DESIGNER 
 BURGUNDY

 OTHER 
 COLORS 

 ALSO 
 AVAILABLE!

 ENDS MONDAY!

 SAVE  $ 300

KIRK MCKOY/LOS

ANGELESTIMES/MCT

This Easter, try making homemade
peeps, a simple combination of
sugar, water, gelatin, corn syrup
and flavoring. 


