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INGREDIENTS 

 

METHOD 

 

For the Marshmallows: 

1 cup water 

10 gelatin sheets, available at dish  

1 cup + 2 tsp white sugar 

½ cup water 

3 tbsp light corn syrup 

2 tsp vanilla extract 

 

½ cup icing sugar 

½ cup cornstarch 

 

For the Marshmallows:  

1. Attach the whisk attachment to your standing mixer. Add the 

ingredients for the gelatin base and let the gelatin hydrate for 5 to 10 

minutes.  

 

2. Prepare a 13" x 9" baking pan by lining it with cling wrap, and 

spraying it with Pam. Combine the cornstarch and powdered sugar and 

sift some of the cornstarch mixture in the pan.  

 

3. While the gelatin is blooming, combine the ingredients for the syrup in 

a sauce pan set over medium-high to high heat. Stir it lightly until the 

sugar is dissolved and then leave it alone while it heats. Cook the syrup 

until the temperature reaches 240°F. 

 

4. Turn the mixer on low, and remove the syrup from the heat and pour it 

into the standing mixer on top of the bloomed gelatin and water. 

Slowly increase the speed until it is on high, being careful not to splash 

the hot syrup out of the mixer. Whip the marshmallow mixture until it 

has tripled in volume, it should take 8 to 15 minutes.  

 

5. When the marshmallows have almost been fully whipped, add the 

vanilla extract, and make sure it is fully incorporated.  

 

6. Pour the marshmallow mixture into the pan and spread it out evenly. 

Sift the top with some of the cornstarch mixture. Let the marshmallow 

set for several hours, preferably overnight.  

 

7. Dust a cutting board with the cornstarch mixture. Turn the 

marshmallows out onto the cutting board and cut into the shapes you 

want. Coat the shapes with the cornstarch mixture to prevent them from 

sticking to each other 
 

 

 

 

 

 

 

 

 

Vanilla Marshmallows  
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