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irecracker Candy Grapes - weet «amp,; Fangy
Treat That Pops with Flavor!

Firecracker Candy Grapes: A Sweet and Tangy Explosion!

N NS
" Firecracker Candy

» Grapes
——=———Ingredients:

-2 cups seedless grapes (any color) o
-1 cup granulated sugar
-1/2 cup water -@‘7
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INGREDIENTS

2 cups grapes (red or green)
1 cup granulated sugar

1/2 cup water

1 teaspoon lemon juice

1/2 teaspoon vanilla extract
1/4 teaspoon salt

Optional: Red and blue food coloring (for a festive
touch)

How to Make Firecracker Candy Grapes:
1. Wash the Grapes:

Rinse the grapes under cool water and pat them dry
with a towel.

Make sure they are completely dry so the syrup
sticks well.

2. Prepare the Syrup:

In a small saucepan, combine:? 1 cup granulated
sugar? 1/2 cup water? 1 teaspoon lemon juice?
1/2 teaspoon vanilla extract? 1/4 teaspoon salt

Heat over medium heat, stirring occasionally, until
the sugar fully dissolves (about 2-3 minutes).

3. Add Food Coloring (Optional):

If you want red and blue Firecracker Grapes, divide
the syrup into two bowls and add a few drops of red
food coloring to one and blue to the other.

4. Coat the Grapes:

Using a toothpick or fork, dip each grape into the
warm syrup, ensuring it's fully coated.
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Let excess syrup drip off before placing the grapes
on atray.

5. Place on a Tray:

Line a baking sheet with parchment paper and
arrange the coated grapes in a single layer,
ensuring they don’t touch.

6. Freeze Until Set:

Transfer the tray to the freezer and let the grapes
set for about 1 hour, or until the candy shell
hardens.

7. Serve & Enjoy!:

Remove from the freezer and enjoy these crunchy,
fruity, and festive Firecracker Grapes right away!

Pro Tips for the Best Firecracker Candy Grapes:
Fun Variations to Try:
What to Serve with Firecracker Candy Grapes:

Vanilla ice cream - A creamy contrast to the sweet
and tangy coating.

Yogurt dip - A great option for a refreshing,
healthy touch.

Fruit platters - Serve alongside pineapple,
watermelon, and berries for a colorful fruit tray.

Cocktails & Mocktails - Use as a fun garnish for
summer drinks!

FAQs About Firecracker Candy Grapes:
A Fun & Festive Snack You'll Love!:

DIRECTIONS

1.

10.

11.

Wash the Grapes: Rinse the grapes under cool water and
pat them dry with a towel.

Make sure they are completely dry so the syrup sticks
well.

Prepare the Syrup: In a small saucepan, combine:? 1
cup granulated sugar? 1/2 cup water? 1 teaspoon
lemon juice? 1/2 teaspoon vanilla extract? 1/4
teaspoon salt

Heat over medium heat, stirring occasionally, until
the sugar fully dissolves (about 2-3 minutes).

Add Food Coloring (Optional): If you want red and blue
Firecracker Grapes, divide the syrup into two bowls
and add a few drops of red food coloring to one and
blue to the other.

Coat the Grapes: Using a toothpick or fork, dip each
grape into the warm syrup, ensuring it's fully coated.
Let excess syrup drip off before placing the grapes on
atray.

Place on a Tray: Line a baking sheet with parchment
paper and arrange the coated grapes in a single layer,
ensuring they don’t touch.

Freeze Until Set: Transfer the tray to the freezer and
let the grapes set for about 1 hour, or until the

candy shell hardens.

Serve & Enjoy!: Remove from the freezer and enjoy
these crunchy, fruity, and festive Firecracker Grapes
right away!

Pro Tips for the Best Firecracker Candy Grapes: ?
Dry Grapes Well - Any moisture on the grapes can
prevent the syrup from sticking.? Don’t Overheat the
Syrup - It should be warm and smooth but not
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More recipes: ChefManiac.com

boiling.? Make Them Extra Tangy - Sprinkle citric
acid or crushed sour candies for a sour kick!? Try
Different Colors - Mix in neon food colors for an even
more vibrant look.? Make Them Spicy! - Add a pinch
of cayenne pepper or chili powder for a spicy-sweet
twist.

Fun Variations to Try: ? Sour Firecracker Grapes -
Toss the coated grapes in a mix of sugar and citric
acid for a tangy twist!? Chocolate-Dipped

Firecracker Grapes - Drizzle with melted chocolate for
an extra indulgent treat.? Rainbow Firecracker
Grapes - Use different food colors for a multi-colored
batch!? Berry Blast Grapes - Swap out grapes for
blueberries or strawberries for variety.

What to Serve with Firecracker Candy Grapes: These
crunchy, candy-coated grapes are perfect on their own,
but you can also pair them with:

Vanilla ice cream - A creamy contrast to the sweet and
tangy coating.

Yogurt dip - A great option for a refreshing, healthy
touch.

Fruit platters - Serve alongside pineapple,
watermelon, and berries for a colorful fruit tray.

Cocktails & : Mocktails - Use as a fun garnish for
summer drinks!

FAQs About Firecracker Candy Grapes: Q: Can | use
frozen grapes instead of fresh ones?A: No, fresh
grapes work best because frozen grapes won't hold the
candy coating well.

Q: How do | store leftovers?A: Store the coated grapes
in an airtight container in the freezer for up to 1
week.

Q: Can | make these ahead of time?A: Yes! You can
prepare them a day in advance and keep them in the
freezer until ready to serve.

Q: Can | use sugar substitutes?A: Yes! Try using monk
fruit sweetener or erythritol for a lower-sugar

version.

A Fun & Festive Snack You'll Love!: These Firecracker
Candy Grapes are an easy, colorful, and delicious
treat that's perfect for parties, summer gatherings,

or a unique snack to enjoy anytime. Whether you love
them sweet, tangy, or with a spicy kick, they’'re
guaranteed to be a hit with kids and adults alike!

Try them out and let me know-what'’s your favorite way

to enjoy candy-coated grapes? Drop a comment and share
your favorite variations! ???

Original recipe: https://chefmaniac.com/firecracker-candy-grapes-a-sweet-tangy-treat-that-pops-with-flavor/
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