
Strawberry Marshmallow

INGREDIENTS:

1200 g sugar

600 g strawberry puree

696 g glucose

108 g sheet gelatin

Prepare a flat sheet pan with oil spray and place seran wrap over entire surface. Oil spray the 

top of seran wrap as well. Place a large rectangular  frame onto prepared sheet pan and oil 

spray the inner sides of the frame. Set  aside.

Soak gelatin in water.

Boil sugar, glucose, and puree together.

Once boiled, place in mixer and whip to medium peak.

Strain gelatin and melt in microwave. Add to mixer and continue whipping until combined.

Pour marshmallow into prepared frame and cover with oil sprayed seran wrap.

Marit Larsen’s recipe


