
The Ingredients:
1 cup Water, divided into 1/2 cups
3 tablespoon of Organic Grass Fed Beef Gelatin
1 cup Maple Syrup
1 tsp Vanilla Extract
1/4 tsp Salt
Coconut Oil
Arrowroot or Tapioca starch, for coating or dusting. Also, other
pigmented powders can be used to coat the outside. 

Instructions: 
1.) Make sure to have everything prepared and measured out. This
process goes by very fast and can be time-sensitive.
2.) Line an 8×8 pan with parchment paper in both directions (this will help
lift the marshmallow out of the pan more easily). Lightly grease the
parchment paper with coconut oil and sprinkle with a layer of arrowroot
starch or other coating.
3.) In a large mixing bowl, add the gelatin with 1/2 cup of water to soften.
4.) In a small-med. sauce pan, pour the other 1/2 cup of water along with
maple syrup and the salt. Turn on to medium heat. Stir occasionally to
knock crystalized parts from sticking to sides.
5.) Slowly bring the maple syrup mixture to a boil. Place a candy
thermometer in the sauce pan and continue to boil the mixture until it
reaches 242 °F (or the soft ball stage). Don't go over 245°F degrees. This
could take about 10 mins up to 25 mins. This part takes a while.
6.) When it reaches 240-242 °F, immediately remove the
sauce pan from the heat. Take stand or hand held mixer, turn it on to
low/med and begin mixing. Pour the maple syrup mixture into the bowl in
a slow steady stream down the side of the bowl, combining it with the
softened gelatin. Pour slowly to prevent breaking later when spreading
out, due to the hot/warm maple syrup mixture hitting the gelatin. 
7.) Make sure the mixture is well-incorporated and well mixed throughout.
8.) Turn the mixer to high and continue beating mixture until it becomes
thick like marshmallow crème (about 7-10 mins). 
9.) Pour into the pan and spread out evenly, dust the top with arrowroot
or tapioca powder. Allow to set on counter in dry environment or fridge
covered until it sets. Be careful of moisture in fridge.
10.) Grease and powder knife before cutting marshmallows. Powder as
needed to prevent sticking. Wrap in powdered parchment in a container,
lasts about 1-2 weeks.  

Paleo Marshmallow Recipe

Serving:

1 gram per
marshmallow

(22-24 pieces)


