
 
 

 
 
 

 

 

Ingredients 
o Coconut oil 
o 3 envelopes of organic gelatin 
o ½ cup cold water 
o 2 cups sugar 
o 2/3 cup honey 
o ¼ tsp salt 
o 2 Tbsp vanilla extract 
o Confectioners sugar, for dusting (if you are sensitive to corn make sure it doesn’t 

contain corn starch) 
 
 
 

 

Directions 
1. Light grease a 9×9″ pan with coconut oil. Line with parchment paper allowing some to hang over the edges 
2. In the bowl of an electric stand mixer combine gelatin with cold water. Allow to sit for at least 5 minutes 
3. In a medium size saucepan combine sugar, honey, vanilla and salt with ¼ cup of water. Over medium/high 

heat bring to a boil and let roll for about a minute (keep your eye on this puppy as it has a tendency to want to 
boil over) 

4. Remove saucepan from heat, and with your mixer on medium speed, gradually add the sugar mixture down 
the side of the bowl to avoid splash back (nothing burns quite like hot sugar does) 

5. Gradually increase your mixer speed to high, and let whirl for about 12 minutes, until soft peaks form 
6. Using a rubber spatula transfer the gooey mixture into your prepared pan and allow to set for at least 4 hours 

in the refrigerator 
7. When set, dust cutting board with powdered sugar, turn marshmallow cube (because that is what it is now) 

onto board, and cut into desired marshmallow size 
8. Toss marshmallows in powdered sugar so your new marshmallows don’t stick to each other and clump back 

into their pervious marshmallow cube form 
9. Note: To make cutting easier I greased my knife with a little more coconut oil and dusted lightly with 

powdered sugar. I also got crazy with my s’mores concoction and made them with a little mint chocolate. Last 
year it was a touch of raspberry jam. Why be boring? xo 

 


