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1: About Your Privacy on this Site
So you've decided to start making candy at homeâ€”great! Whether you're a novice in the kitchen or an experienced
cook looking to try your hand at candy, these tips and instructions will provide all the information you need to get started.

How to Start a Candy or Chocolate Making Business in 7 Steps By Suzanne Kearns Share20 Tweet Pin
Comments15 You may be surprised to know that one of your favorite hobbies â€” eating candy and chocolate,
of course â€” can turn into a huge money making venture. And a lot of that is candy. The market for specialty
candy is big and growing. So what does it mean to you? Perhaps you can start a booming candy business for a
rather small investment. Follow along as we look at seven steps to turn your hobby into a lucrative business.
You might be surprised at how many competitors you already have. Visit local candy stores and do your own
reconnaissance â€” it always pays to know what your competitors are up to! If the market is inundated with
chocolate, but has little or no competition for hard candies or caramels, that might be your perfect place.
Decide on Your Story Many successful specialty food items have stories behind them, and stories make
people feel good about buying products. For instance, imagine you are faced with two chocolate bars â€” one
in an ordinary wrapper with an ordinary name, and the other in an eye-catching wrapper with a story of exotic
and delicious cocoa beans saved from the verge of extinction. Which one would you buy? Your facility will
also have to pass health inspections on a regular basis â€” just as a restaurant would. If you plan to make
candy out of your kitchen, you may face serious restrictions, such as not being able to cook other food there or
have pets in your home. If you live in a state that has such restrictions, you might want to rent a commercial
kitchen. Fortunately, you can find sites online with listings in your area. Others lease space and set up their
own commercial kitchen. Think About Funding The great thing about the candy business is that you can start
out very small, and then expand as your business grows. This will allow you to keep costs to a minimum in the
beginning. Your start-up costs are determined by whether you start small in your own kitchen or launch out in
a big way with a factory and delivery trucks. Candy thermometers, various sizes and shapes of molds,
professional utensils, baking sheets, pots and pans, and mixing bowls are all useful tools for any candy maker.
It provides a complete listing of available products and the companies that produce them. Another idea is to
invest in one new tool every month. There are several ways to do this, and they all require a different approach
and focus. The first and most common approach is to sell your candies to the general public. This can be
accomplished by starting with your friends and family, and asking them to spread the word. You can also tap
into your neighborhood by providing free samples along with order cards. Some candy makers set up shop in
small retail outlet stores and draw in customers by advertising in local papers with coupon promotions or by
utilizing online deals sites like Groupon. By making use of Facebook and Twitter, you can keep local clients
informed of new items, and let them know when a fresh batch of candy has just been prepared. For more tips,
see this list of the best free social media marketing sites for local small businesses. If you decide to sell
primarily through retail, your goal will be to build a loyal following, and keep them excited by constantly
offering new and unique products and tastes. Other candy makers prefer to sell their wares wholesale. They do
this by creating sample packages, which include actual samples of their candy, along with wholesale price
lists, and then distribute them among specialty food stores, restaurants, and grocers. If you decide to go this
route, keep your capabilities in mind. Other candy makers concentrate on the catering aspect. A new trend
called candy buffets are popping up in wedding receptions , graduation parties , and other events. A healthy
business usually tries to create multiple income streams. Sites like Candy Industry can be a good resource for
keeping up with market trends and the latest industry news. You can subscribe to their free magazine, either
digitally or in traditional print format. However, if your candy has a unique look, it is possible to trademark
that. Final Word Who knew that something so fun could also be a way to support yourself and feed your
family?
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2: Candy Making Supplies
How to Make Sugar Syrup Candy With a little planning, even busy cooks can find time to make a batch or two of candy.
First, choose a day when the humidity is less than 60%, because high humidity can affect the texture of sugar syrup
candies like soft caramels, peanut brittle and hard candy.

Do you need a sample candy bar production business plan template? If YES, then I advice you read on. From
chocolates to lollipops, people enjoy taking candy as a daily treat or during special occasions such as birthday
parties and weddings, and during holidays such as Christmas and Halloween. This explains why the demand
for candy is always on the high. If you pride yourself on knowing how to make candyâ€”especially if you
have a unique recipe that everyone loves; you can turn that knowledge into a money-spinning candy making
business. Although starting and running your own business is usually not easy, a home-based candy making
business has a few advantages over other business choices you might have. First, the profit potential is very
high because there is huge demand and the supplies are relatively cheap. And second, starting the business
requires no formal qualifications; all you need are candy making skills, an entrepreneurial mindset, and the
determination to succeed. Analyze the market One of the first steps you should never skip when starting your
candy-making business is market analysis. Chances are that you want to start selling to your local market. And
chances that are you already have competitors. So before you take a plunge, take some time to research the
market. Who is already selling candy in your locality? What exactly are they selling? What do consumers love
about their products? Would you be able to make headway in the same market? Are there ways you can
quickly gain set yourself apart from them? Answering these questions will help you understand the market and
your chances of success. You can visit candy stores in your area or look online for relevant information that
can help you answer these questions. Competition is always a big threat to any businessâ€”especially a new
one. So, you want to study the competition to know what they are up to even before entering the market. After
studying the competition, you must figure out what type of candy you want to make and sell, and analyze its
market demand. If you have a unique candy recipe that is truly unique and can carve out its niche, then you
stand the chance of taking over a fraction of the market. Write a business plan Using the information you have
gathered during your market research, write a business plan for your candy making business. Your business
plan will detail not only the results of your market research, but every important piece of information about
your business, such as your mission and objectives, products, marketing strategy, financial planning, and lots
more. Your business plan will guide you step-by-step as you start your home-based candy making business.
Beyond that, it also helps you understand how to manage your business effectively after its launch. Writing a
business plan is very important, but many business owners tend to downplay it. Though writing your business
plan might not necessarily represent a guarantee that your business will succeed, overlooking it is a proven
recipe for failure. Legalize your business The process of legalizing your home-based candy making business
starts with the name registration at the appropriate local agency. You can start by choosing a good name for
your business. Your ideal name should be easy to pronounce and remember, and probably gives some clue as
to what your business offers. As is the case with any other business, you will need to get a business license
and certain permits before you can start your home based candy making business. Licensing requirements vary
by state and country, so you need to contact the appropriate local agencies to find out what obtains in your
locality. In some countries, starting a business that sells edibles requires certification. For example, in the U.
So, in short, you must strive to fulfill all certification requirements. If you need help with this aspect, I
recommend you contact a seasoned attorney or business consultant. However, you need some dedicated space
within your home to serve as your office. This will be equipped with a table, chair, computer, phone, and
general office supplies. In addition, you will need to create a workspace for your home candy business. This is
where you make your candy and package them for sale. Find suppliers of raw materials Since your business
falls under the manufacturing model, you will need certain supplies from time to time. These include molds,
various coloring, decorator tools, flavoring, decorating bags, lollipop sticks, boxes and ribbons, cellophane
bags, and other ingredients used in making candy. You can search for local vendors that sell these supplies.

Page 2

HOME CANDY MAKING pdf
Market your business Marketing is the only way to create awareness for your home based candy making
business. You can start by branding your business through the creation of a great logo. Then design business
cards, postcards and brochures. And set up a small website for your business.
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3: How to Make 20 of Your Favorite Candies at Home | Brit + Co
Home Candy Making All the ingredients, products and supplies you need to create confections or caramel apples.
Watch Making Caramel Apples At Home for tips and instructions on how to make the perfect caramel apple, as well as
how to melt caramel and chocolate.

While we might not be able to score a pillowcase full of it anymore at least not for free , we can bust out our
apron and make grown-up versions of our favorite childhood treat. A successful candy bar copycat always
comes down to the texture, and this recipe nails the gooey caramel and nougat of the classic Milky Way bar.
With only three ingredients and no candy-making skills required, these dupes are oh-so easy to make. The
hardest part will actually be trying not to eat them all. Take them to work and share the love to keep yourself
from scarfing down the whole batch immediately. Sometimes a dupe ends up being even better than the
original. That might just happen if you actually make the shortbread part of these DIY Twix-like bars. You
can easily make these any summery flavor you want. If we make these with dark chocolate and coconut, we
can count on them as a sort of healthy snack. Almonds are good for you, right? Homemade Payday candy bars
involve the sticky-sweetness of caramel balanced out by the crunch of salty peanuts. Whip up some easy
caramel with dulce de leche and pour it over a pan of peanuts for the easiest assembly ever. Now you can keep
a stash in the freezer for whenever you find yourself needing an extra sweet treat of homemade coconut
marshmallow fluff covered in chocolate. The good thing about this recipe is that they are so easy you can
make them whenever you need a cookie. The bad thing is that they are so easy, you can make them whenever
you need a cookie. You see these gummies out a lot around Christmas, but they are so fun and colorful that we
think they are a fun treat any time of the year. Choose a specific color palette to go along with your summer
party theme or baby shower. Get that crunchy caramel goodness without any dairy. You can even use maple
syrup instead of corn syrup to make these that much healthier. Do we even need to try and convince you that
you need to make this Snickers dupe? Seriously, just look at those gooey layers of awesomeness. These
gummy candies could almost call themselves healthy with the amount of natural fruit juice they have in them.
All you need here is two ingredients. Resees Peanut Butter Cups: Ah, the holy grail of Halloween candy! Skip
the super sweet candies and instead opt for this refined and minty treat. Okay, so these were kind of the
throwaway candy when you were a trick-or-treater, but admit it: You secretly love the chocolatey treat. Love it
or hate it, candy corn is a Halloween staple. Get the kids to help you roll out the different colors and cut them
into teeny tiny triangles. Share your thoughts in the comments below! She loves creating art, traveling, and all
things chocolate. A native to the Great Northwest, she is currently living in London and pretending to be a
mature grad student. Look out for all the cake, donuts, and ice cream every Wednesday. Or you can feast on
these other dessert bites Must be a valid email address!
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4: How to Start a Home Based Candy Making Business | www.enganchecubano.com
Candy making may seem daunting, complicated, and not worth the effort, but think again. Many recipes are beginner
friendly (some don't even require a candy thermometer!), while others are great.

Whether you make candy as a hobby, or spent years working as a candy maker for a shop, you may consider
starting a home-based candy making business. Research the candy industry to evaluate trends and growth.
Identify potential competition, which may include other local candy makers, brick-and-mortar candy stores
and online candy stores. Craft a name for your candy making business, and then contact your local Chamber
of Commerce for information on registering your business with your state or local office. Use a creative name
that potential customers can easily identify with candy, sweets or the specific type of candy you plan to make.
Create a business plan, which gives an overview of your candy making business, how you plan to finance,
market and operate it. Search for local vendors, as well as online suppliers who sell the items you need to for
your candy, package it and ship and present it to your customers. Purchase candy decorating and making
supplies, including various molds, icing, food coloring, decorator tools, a candy thermometer, candy flavoring,
decorating pens, decorating bags and lollipop sticks. Select packaging, such a cellophane bags, boxes and
ribbons, to hold candy for your customers. Set up an area in your home to serve as your office. Give yourself
enough space to store your supplies and orders in progress. Equipped with a desk, long table, chair, computer,
phone and general office supplies, you can create a workspace for your home candy making business. Create
samples of candy to showcase your talent. Hire a photographer to take pictures while you make the candy and
pictures of your finished products. You can use the pictures on your websites and in your print marketing
materials. Work with a graphic designer to create a logo, business card design, postcards and brochures to help
you promote your home candy making business. Hire a web designer to create a website for your business.
Network with local business owners who offer complementary services. Ensure that their clientele fits your
target market. Join local business and networking associations to help promote your business to the
community. Provide members with samples of the candy you make.
5: How to Start a Candy or Chocolate Making Business in 7 Steps
Whether you make candy as a hobby, or spent years working as a candy maker for a shop, you may consider starting a
home-based candy making business. 1. Research the candy industry to evaluate.

6: 3 Ways to Make Sugar Candy - wikiHow
"Homemade Candy" is a collection of irresistible candy recipes you can make yourself! From chewy caramels to crunchy
toffees and sweet marshmallows and hard candies, you can learn how to make candy in your own home.

7: Starting a Candy Bar Making Company - Sample Business Plan Template
Find candy making supplies at Michaels Stores. Shop online or visit a store near you today!

8: Candy Recipes - www.enganchecubano.com
We have the best candy making supplies for home candy makers and professionals. We have lollipops sticks, twisting
wax paper, droppers, including chocolate and hard candy molds, as well as flexible molds and mint molds that come in
all sizes and shapes.

9: Chocolate Candy Recipes - www.enganchecubano.com
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This is an easy and extremely tasty recipe! Every time I make this, I have people lined up to get the recipe! Cereal, corn
chips, pretzels and nuts are coated with a vanilla confectioner's coating (also known as almond bark).
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