FONDANT
	8 oz
	Mini Marshmallows (Kraft is best)

	1 Tbsp.
	water

	¼  tsp.
	salt

	4 cups
	Icing Sugar (measure and then sift)

	1 tsp.
	Light corn syrup (optional)

	
	Vegetable shortening


1. Melt the marshmallows with water. Microwave on high for 20 to 30 seconds. Stir with greased (use Crisco) heat-proof rubber spatula. Repeat 2-3 times until the mixture looks soupy (note: it will be extremely hot)
2. Stir in corn syrup, salt and oil if making flavoured fondant

3. Slowly add the icing sugar. Sifted icing sugar over the melted marshmallows one cup at a time. If you dump all in at once the mixture will become clumpy and unusable. 

4. After the 3rd cup dump the mixture onto a well-greased countertop and finish kneading it.

5. Form a ball, spread a thin layer of shortening over ball and wrap tightly in saran wrap and store in a Ziploc bag, let fondant rest overnight. If you do not tightly seal it your Fondant will dry out and you will not be able to use it next class. 
