Marzipan: Secret Ingredient in Heritage Holiday Baking

A bit of old world sugarcraft is gaining popularity in the US
These holiday recipes and many more may be found at www.pastrycraft.com, the consumer web site of American Almond Products Company.
Miniature Marzipan Fruits - A delight for the eye and the taste buds.
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1 can American Almond Traditional Marzipan paste 
Edible food coloring  

Black licorice, cut into thin strips, 2 inches long, for stems

Cloves cut in half for stems and buds

1 egg white, lightly beaten


Tools: chopsticks, toothpicks, star pastry tip, box grater, small pointed knife


Handling Tips:

· Marzipan dries out quickly. Keep it tightly covered in plastic and work with only one piece at a time. 

· When working with marzipan, wipe your hands with a damp cloth to prevent sticking. 

· Let marzipan fruits dry overnight on sheets of foil or wax paper. 

· Finished marzipan fruits keep, chilled, in an airtight container for up to 6 weeks.

Coloring and Tinting

· Knead 3 to 4 drops of food coloring into ½ cup of American Almond Traditional Almond Marzipan, until desired color is reached.

· Paint highlights on finished marzipan using food coloring and a cotton swap or paintbrush.  

· Attach marzipan leaves onto fruits using a drop of beaten egg whites.

Miniature Marzipan Fruits

Leaves - Roll out a small piece of marzipan between two sheets of waxed paper to a ¼-inch thickness. Cut into round and oval leaf shapes about ½-inch long. Use to decorate miniature apples and pears. 

Miniature Pears - Pinch off 1 tablespoon of tinted marzipan and roll into oval pear shape. Taper one end slightly. Insert bud of a clove in the bottom and the straight piece of clove in the top for the stem.

Miniature Apples- Pinch off 1 tablespoon of tinted marzipan and roll into a 1-inch ball. Use the pointed end of a chopstick or small knife to form the top of the fruit. Indent bottom with a small star tip to form base of apple. Insert bud of a clove in the bottom and the straight piece of clove in the top for the apple stem. Apply a drop of egg white to top then press a marzipan leaf into the stem end. 

Pair of Miniature Cherries - Pinch off two small pieces of marzipan, 1 teaspoon each. Roll each ball into a natural cherry form. Using the pointed end of a chopstick, gently make an indentation then push a thin piece of licorice into each cherry for natural-looking stems. 

Miniature Lemon- Pinch off a tablespoon of tinted marzipan and roll into a 1-inch oval slightly tapered at each end. Roll the surface of the fruit on a box grater to create the distinctive citrus surface texture.  Insert a clove bud in one end to form base of the lemon.  
Chocolate Marzipan Almond Truffles

Yield: approximately 32 truffles
8 to 12 ounces quality bittersweet chocolate such as couverture chocolate 

Toasted almonds, coarsely chopped, as needed 

8 ounces (1/2 can) American Almond Traditional Almond Paste

finely grated rind of 1 orange 

1. Melt the chocolate in a double boiled over simmering water. Line a baking sheet with waxed or parchment paper. Place the chopped toasted almonds on a dinner plate.  Set aside.

2. While the chocolate is melting, knead the orange rind into the marzipan by hand or in the bowl of a mixer fitted with a metal paddle.  Shape the marzipan into small uniform balls using a teaspoon and place them on the paper-lined baking sheet. 

3. One at a time, dip the marzipan into the melted chocolate then roll the coated marzipan in the chopped almonds.  Place the truffles on the paper-lined baking sheet and allow the chocolate to harden. Truffles can be stored in the refrigerator 7 to 10 days.

Holiday Stollen

Yield: 2 loaves

½ cup (4 fl. oz) milk

1 stick (4 oz.) unsalted butter

½ cup (4 fl. oz.) warm water

2 ¼ teaspoons instant yeast

½ cup sugar

1 egg + 1 egg yolk

1 ½ teaspoons salt

2 teaspoons vanilla extract

4 to 4 ½ cups all purpose flour

½ cup each candied orange peel and candied lemon peel 

¾ cup raisins soaked in 1 Tbs. brandy

6 ounces American Almond Traditional Marzipan

2 Tbsp. melted butter

powdered sugar for garnish

1. Heat the milk and butter until butter melts. Let cool to 110ºF.

2. In the bowl of a mixer with paddle, mix water, yeast, sugar, egg and yolk until mixed. Add the salt and warm milk mixture, the vanilla and 2 cups of flour until well blended, about 1 minute.  Switch to the dough hook and add another 2 cups of flour and knead until the dough is smooth and comes away from the sides of the bowl, adding more flour a teaspoon at a time if necessary, about 10 minutes. 

3. Turn off the machine and add the candied peel and raisins. Knead just until the fruit is evenly distributed throughout the dough.

4. Scrape the dough into a ball. Place it in a large bowl and cover with plastic.  Let the dough ferment until doubled in size about 1 ½ to 2 hours.

5. Divide the dough in two uniform pieces. Roll each piece of dough into a small ball. Flatten each ball of dough with a rolling pin into an oval measuring about 10 inches long and 8 inches wide. Brush the dough with some melted butter. 

6. Roll the marzipan into a 12-inch cylinder. Cut it in half and place a log of marzipan in the center of each piece of dough.  Fold the dough lengthwise to cover the marzipan.  Press the dough together with a rolling pin placed parallel to the marzipan.

7. Transfer the formed loaves to a paper-lined baking sheet. Cover the dough loosely with plastic and let it rise until nearly doubled, about 1 hour or longer at cool temperatures.

8. Preheat the oven to 350ºF. Uncover and bake the loaves until the crust is well browned and the loaves sound hollow when tapped, about 45 to 50 minutes. Place the loaves on a wire rack.  Immediately brush them with more melted butter.  Allow to cool then dust generously with powdered sugar.
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