
 

 

Independence Day Marshmallows 

Ingredients: 

Marshmallows: 

2 tbsp. (18.5 g) gelatin 

1 c. (225 g) cold water (divided) 

1 c. (200 g) granulated sugar 

1/4 c. (90 g) honey 

1/4 c. (75 g) corn syrup 

1/4 tsp. (2 g) fine sea salt 

2 large egg whites (60 g) 

Red: 

1/4 c. (80 g) freeze dried strawberries  

Blue: 

1/4 c. (80 g) freeze dried blueberries 

White: 

1 tbsp. (10 g) vanilla paste 

Directions: 

Marshmallows: 

1. Grease your pan with neutral flavored cooking spray. 

2. In your sauce pan, put your sugar, 1/2 cup of water (112 g), your honey and your corn syrup 

and turn your stove onto medium heat. 

3. In a small bowl or cup, combine your gelatin and the remainder of your water and stir 

together.  

4. In your large metal bowl, add your egg whites and start to mix until soft medium stiff peaks 

form, about 3 minutes. (Helpful Hint: if you want to wait until your simple syrup is ready 

then wait until your mixture is to 200F/93C.) 

5. Let your simple syrup reach 240F/115C and once it has reached that temperature, turn on 

your hand or stand mixer again and slowly stream your hot simple syrup into your egg 

Materials Needed: 

Stand or Hand Mixer 

6 x 2 in. / 15.4 cm Square Pan 

Cooking Spray (vegetable oil) 

Medium Sauce Pan 

Large Mixing Bowl (metal 

preferably) 

1/2 c. (65 g) Cornstarch and 1/2 c. 

(80 g) Powdered Sugar (mixed 

together) 

Spatulas 

4 – 5 medium sized bowls 

 

 



 

 

whites, at about medium speed. Once all your simple syrup has been poured into your egg 

whites (slowly, and also know that the hot syrup cooks the egg whites so it’s no longer raw) 

add your gelatin and mix on high speed until the marshmallow is lighter in shade (the honey 

will prevent it from becoming completely white), doubled in volume and the metal bowl is 

no longer hot, but room temperature, about 10 to 15 minutes on high speed. 

Red, White and Blue: 

1. Once your marshmallows have been made, as best as you can, separate your mixture evenly 

among 3 medium size bowls. Once your mixture has been separated, add your freeze dried 

strawberries to the first, your blueberries to the second, and your vanilla paste to the third.  

2. Once all of your mixtures are mixed, pour them layer by layer into your grease pan. Let it sit 

for about 3 to 5 hours. 

Cut and Serve: 

1. Once your marshmallows have set, get your cornstarch and powdered sugar and combine 

them. Take your marshmallows out of the pan and grease your knife. Cut them into the 

desired size squares you want. Once they’ve all been cut, roll them into your cornstarch 

and powdered sugar and then with a strainer, remove any remainder extra cornstarch and 

powdered sugar.  

2. They’re ready to eat when you are and will last about a week in an airtight container. 


