
                                        

  
                                                      
  
  
                                                 

 
 

  

  

These Hard Candy Molds are for individual pieces, lollypops and/or pencil pops. Mold images 
that have a wide indent in the lollipop stick recess (you can see it in the images) can also be 
used with pencil pops. These molds (plastic or resin) are all designed for hard candy 
temperatures (3250F). 

Page Description
1 Animals, Birthday
2 Classic shapes, Nautical, Religious
3 Christmas
4 Christmas
5 Christmas, Easter
6 Easter
7 Halloween
8 Miscellaneous
9 Miscellaneous, Sports
10 Transportation, Valentines
11 Valentines

~  Extra Heavy Duty Resin Sucker Molds ~ 
12 Animals, Classic Shapes 
13 Animals, Misc.

~ ~ ~ ~ ~ ~ ~ ~ Making Hard Candy ~ ~ ~ ~ ~ ~ ~ ~

What you need Guidelines for Candy Temperatures 
2 cups granulated sugar 
2/3 cup light corn syrup 
3/4 cup water 
1 tsp. (1 dram) Lorann Flavoring  (or as desired) 
1/4 tsp. coloring 
Candy Thermometer 
Hard Candy Mold 

Thread stage   (Syrup)                    230o to 233o F 
Soft -ball stage   (Fudge)                234o to 240o F 
Firm-ball stage   (Caramels)            244o to 248o F 
Hard-ball stage   (Marshmallows)     250o to 266o F 
Soft-crack stage   (Popcorn balls)    270o to 290o F 
Hard-crack stage   (Hard candy)      295o to 310o F

In a large saucepan, mix together sugar, corn syrup and water. Stir over medium heat until sugar dissolves. 
Bring mixture to a boil without stirring. When syrup temperature reaches 260o F, add color. Do not stir; boiling 
action will incorporate color into syrup. Remove from heat at 300o F or when drops of syrup form hard brittle 
threads in cold water. (Temperature will continue to rise after removing from heat, so remove precisely at 
300o F). After boiling action ceases, add flavoring and stir. USE CAUTION WHEN ADDING FLAVORING TO 
AVOID RISING STEAM. Pour into lightly oiled [vegetable oil] candy molds (not chocolate molds), or onto 
greased cookie sheet and score to mark squares. When cool, unmold or break into pieces. You  can also 
dust with powdered sugar to prevent sticking. Store in airtight containers.                  (HCcatalog06cover.htm)  



  

 
  

Molds are 7 1/2" X 9" & designed for hard candy temperatures (3250F). Only $1.99 ea. 
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These molds (this page & the next) 
are from LorAnn. In addition to hard 
candy, they can be used with 
chocolate coatings, marshmallow, 
fudge, marzipan, caramel and jelly 
candy! Each mold comes with 
detailed instructions and recipe for 
hard candy. Molds are very tough 
(approximately 1/8" thick synthetic 
resin), and will last for many many 
years.  Only $13.79 each.

 
NOTE: Plastic and metal clips 
to fasten mold halves while 
pouring candy are included (# 
depends on the mold). For 
sucker molds, as noted in the 
mold description, an 
additional clip is provided to 
hold the sticks in place.

Bear Sucker Mold: 2" high
(LA-5553)

Candy Balls: Approx. 11/16" dia.
(LA-5561)

 

Chickens: 1 1/2" high
(LA-5557)

Dog Sucker Mold: 1 1/2" high
(LA-5552) Hands: 2" high

(LA-5554)
Horses: 2" high

(LA-5551)
            

 (HCcatalog06-12.htm)                                                                                (Page 12 of 13)

 
                                                     
 
 
                                                

file:///C|/Candyland%20Crafts/HardCandyMolds/HCMoldCatalog2008/HTMLpages/HCcatalog06-12.htm [10/19/2009 1:59:47 PM]



New Page 1

These molds are from LorAnn. In 
addition to hard candy, they can be 
used with chocolate coatings, 
marshmallow, fudge, marzipan, caramel 
and jelly candy! Each mold comes with 
detailed instructions and recipe for hard 
candy. Molds are very tough 
(approximately 1/8" thick synthetic 
resin), and will last for many many 
years.  

Molds are $13.79 each

NOTE: Plastic and metal clips 
to fasten mold halves while 
pouring candy are included (# 
depends on the mold). For 
sucker molds, as noted in the 
mold description, an additional 
clip is provided to hold the 
sticks in place.

Ball Sucker Mold: 1 1/2" dia. each
(LA-5576) Rabbits: Each approx. 1 1/2" high

(LA-5559)

Balls: each approx. 1 1/8" dia.
(LA-5560)

Tree Sucker Mold: 2" high
(LA-5555)
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