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STEP 1
Pour 1 pound of  any of  the 
candy crunches below (8 oz. of  
malted milk and 4.5 oz. tiny 
crisp rice) into two pounds 
melted candy coating (page 33).  

STEP 2
Stir until thoroughly mixed.  Spread 
thin onto parchment paper

STEP 3
Allow to set.  Break or cut  into pieces. 
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 A.  Peppermint Crunch, Red/Green	
1 lb.	 •75-1101	 $3.85
B.  Peppermint Crunch, Red
1 lb.	 •75-1601	 $4.10 
c.  Tart Cherry crunch
1 lb.	 •75-1704	 $4.35
d. boysenberry crunch
1 lb.	 •75-1703	 $4.35
e.  tangerine crunch 
1 lb.	 •75-1701	 $4.80
f.  Lemon Crunch
1 lb.	 •75-1301	 $4.50
g.  key lime crunch
1 lb.	 • 75-1702	 $4.40
h.  Malted Milk Crunch
8 oz.	 •75-1900	 $2.30
i.  Toffee Crunch
1 lb.	 •75-1001	 $4.25
*45 lb.	 •75-905	 $185.65
j.  Butter Brittle Crunch
1 lb.	 •75-1201	 $5.30
k.  Espresso crunch
1 lb.	 •75-1705	 $4.90
L.  Tiny crisp rice
4.5 oz.	 •75-2106	 $1.40
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Candy Crunches
Creamy candy coating blended with candy crunch is the perfect combination for an easy and delicious treat.   Make a batch of  
crunch for Holiday parties and watch your guests devour this easy-to-munch treat.  The bark is also great for gift giving.  One 
batch will fill several little boxes or bags and make a perfect gift for recipients who need just a little treat.  Sizes of  crunches vary.  
Warm weather advisory.  See page 51 for more information.

Try these delicious, premium crunches in cookie dough and other baked goods!

Candy Crunches

www.ShopCountryKitchen.com
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Kraft® Caramel Bits
Delicious ready-to-use firm caramel “balls”.   Great in 
cookie and candy recipes.  Turtle Mounds (above)- Melt 2 
pounds milk chocolate candy coating.  Stir in 12 ounces 
pecan pieces and 1 pound caramel bits.  Spoon mounds 
onto parchment paper until set.  *Note- 
this mixture may set up before you have 
finished making the mounds.  If  it does, 
simply heat in microwave for a few sec-
onds to soften.  Warm weather advisory.  
See page 51 for more information.
1 lb.	 •75-2021	 $3.35 

Oreo® Cookie Pieces
Oreo® cookies broken into pieces for 
barks or toppings.
10 oz.	 •75-2152	 $3.90

Cocoa Maracaibo Nibs
Crushed, caramelized cocoa beans. Nice 
to use in truffles or candy centers. Use as 
a gourmet ice cream topping. Bitter with 
a hint of  sweetness.
8 oz.	  •MW-96821	 $3.50 

Croquantine Flakes
Use in gourmet chocolates, truffles, or 
any candy needing a crunch. Comes in 
small pieces and resembles waffle cone 
texture and taste.
8 oz.	  •MW-96820	 $5.95 

Raw Chip Coconut
A delicious unsweetened chip coconut 
used for baking, salads, brittles, garnishes 
and other uses.   10 cups in one pound.
1 lb.	 •76-301	 $3.90
5 lb.	 •76-305	 $15.65

Desiccated Coconut
desiccated coconut
White, dried fine pieces of  unsweetened 
coconut. 
10 oz.	 •76-3010	 $1.70
toasted Desiccated
coconut
Toasted, dried fine pieces
9 oz.	 •76-3511	 $2.50

Raw Pecan Pieces
Broken pieces of  pecans to add to can-
dies and baked goods.	 12 oz. 	
•AN-100406	 $6.85

Vanilla Bean Paste
Vanilla bean paste is a convenient, versatile alter-
native to vanilla beans. This rich concentrated 
paste can by used in place of  an extract. It com-
bines natural vanilla flavor and the distinctive 
vanilla seeds that will give your food gourmet 
appeal. Use it to flavor cakes, puddings, sweet 
breads, cookies, custards, whipped cream and ice 
cream or anywhere the flavor and appearance of  
a vanilla bean is desired. 1 Tbsp. vanilla bean paste 
= 1 vanilla bean. 1 Tbsp vanilla bean paste = 1 
tbsp. vanilla extract. 
4 oz. 	 •42-490	 $7.90

Hazlenut/Filbert Paste
European, elegant flavor of  freshly dry-roasted 
hazelnuts (filbert nuts) blended with sugar to 
make a smooth, sweet paste. Create memorable 
desserts, gelato and more. Stir into melted choco-
late for rich truffles or blend with icing for a 
decadent frosting. Spread it on toast or eat it with 
a spoon! 
11 oz. 	 •AA-107014	 $11.50 

Pistachio Nut Paste  
All natural Pistachio Nut Paste is the secret 
ingredient in candies, cookies, ice creams, 
Spumoni and other easy-to-make confections.  
Lightly toasted pistachios are ground and 
blended with sugar and flavorings.  Some oil is 
added to make the paste smooth and creamy.  
11 oz. 	 •AA-108014	 $10.50 

Almond Paste
A smooth, heavy dough.   Almonds finely 
ground into a paste.  Ingredient used to make 
marzipan candy and pastries.
8 oz. jar	 •76-100	 $6.10

Marzipan Dough
Soft and pliable tube of  marzipan, ready to 
color and use.  8 oz.
•76-110	 $4.85

Marzipan Leaves
Finish off  your marzipan fruit projects with these plastic 
leaves.  100 leaves per pacakge.
Peach/Cherry/Apple/Pear	 •PH-350343P	 $2.90
Strawberry	 •25-341P	 $2.70

Miscellaneous Candy Ingredients
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Dipped Candies

Gourmet Ready-to-Use Candy Centers
Delicious pliable candy center doughs are ready to coat with candy coating!  One container will make 
    approximately 50 dipped bon bons.  Most candy centers are creamy while maple nut has nuts    
       throughout and coconut dough has a chewy, coconut texture.  Tubs are one pound each,
           coconut dough is 18 ounces.

STEP 1
Roll candy center into a ball (use a 
cookie scoop for consistent balls, page 
8), shape caramel into a square or use 
the peanut butter logs and toffee bars 
as they are.

STEP 2
Drop ball, logs or bars into melted 
candy coating.  Immerse completely.  
Use a dipping fork to remove ball. 

STEP 3
Place dipped treat on parchment 
paper to set.  Garnish with nuts or 
sprinkles if  desired.

Block of Chewy Caramel
Delightful, ready-to-use caramel in block form.  
Cut into pieces and form into squares. and dip 
or form in molds lined with chocolate.  

Available in regular or sugarfree.
Shown:  Place a chocolate transfer 

sheet onto the caramel square 
that has been cut to fit while 
the chocolate is still wet.
Caramel
1 lb.	 •75-2000P	 $4.50
5 lb.	 •75-2000	 $17.35
sugar-free Caramel
1 lb.	 •75-2017P	 $8.15

Mini Toffee Bars
Make your own little bite size classic treats with these Heath Toffee bars 
ready to be dipped into candy coating.       (Bars will be imperfect, some 
may be broken).  Warm weather advisory.   See page 51 for more info.  
12 oz.	 •75-1801	 $3.40

Peanut Butter Logs
Similar to the center of  popular  
crispy and peanut buttery candy 
bars.  Dip in chocolate, let set and 
eat!  Approximately 20 in the 12 
ounce package.   (Some breakage 
may occur).
12 oz.	 •75-2102	 $3.10
5 lbs.	 •75-2115	 $20.10

Regular
Raspberry	 •BCC-401	 $4.95
Toffee	 •BCC-405	 $4.95
Maraschino Cherry	 •BCC-406	 $4.95	
Orange	 •BCC-407	 $4.95
Hazelnut	 •BCC-408	 $4.95
Peanut Butter	 •BCC-412	 $4.95
Amaretto	 •BCC-418	 $4.95
Black Walnut	 •BCC-421	 $4.95
Key Lime	 •BCC-422	 $4.95
Peppermint	 •75-316	 $3.50
Buttercream	 •75-300	 $3.50
Maple Nut	 •75-302	 $4.80
Coconut Dough	 •75-101	 $2.85
Sugar-free
Buttercream	 •BCC-SF0100	 $9.00
Vanilla	 •BCC-SF0104	 $9.00
Raspberry	 •BCC-SF0101	 $9.00
Peppermint	 •BCC-SF0102	 $9.00

38

3 Piece Dipping 
Tool Set
Dip crackers and pretzels 
with the fork, logs and bars 
with the oval and bon bons 
with the swirl.  Plastic.
•81-9	 $9.00

Visit our website
www.shopcountrykitchen.com for more 

candy centers and ingredients.



391-800-497-3927

Molded and Filled Candies

1 1/4” Swirl Bon bon
•90-5601    $2.00

#5 Cup ( 1 1/2”)
•90-5607    $2.00

1 3/8” Cherry Bon bon
•90-5617    $2.00

1 3/8” Plain bon bon
•90-5620    $2.00

1 1/2” Raspberry 
•90-5627     $2.00

1 1/2” and 1 1/4” gifts
•90-4123   $2.00

1 1/4” fan top
•90-5682   $2.00

1 1/4” split diamond
•90-5683    $2.00

STEP 3
Scrape the top of  the mold clean.  
Allow candy to set.

STEP 4
Press candy center or chewy caramel  
from page 38 into the lined candy 
mold.

STEP 5
Use melted candy coating from 
squeeze bottle and seal candy center.

STEP 2
Tap mold to allow candy to slide 
down into the cavities.   Turn mold 
over onto parchment paper to let ex-
cess candy drip out.  Drippings may 
be remelted.

STEP 1
Melt candy coating and pour into a 
squeeze bottle.   Squeeze around the 
mold cavity allowing the candy to slide 
down into the cavities.

STEP 6
Place in freezer for 10 minutes.  Gen-
tly flex mold to release candy onto a 
soft surface.

Hundreds more candy molds online- www.shopcountrykitchen.com.
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3” fancy star
•90-4977  $2.00

3” Gingerbread boy
•90-4972  $2.00

2 7/8” Angel
•90-4907    $2.00

3” Snowflake 
•90-4233    $2.00

2 1/8” Reindeer 
•90-4225    $2.00

2 1/4” Smiley Tree
•90-4223    $2.00

2 3/8” Snowman/tree
•90-4213    $2.00

2 1/4” Candy Cane
•90-4209    $2.00

2 1/4” - 3” Asst. 
Christmas

•90-4254    $2.00

2” Snowman & 
Snowflake Suckers

•90-4204    $2.00

2 1/2” Santa face
•90-4286    $2.00

2 1/2” Snowman 
•90-4201    $2.00

STEP 1 (optional)
Paint the mold cavity details with 
melted candy from candy writers 
(page 33).   Allow colors to set. 

STEP 2
Fill a squeeze bottle with melted chocolate.  
Place a sucker stick or skinny end of  the 
pencil pop in the painted and filled cavity 
of  the mold, and fill the mold.  Make sure 
the sucker stick is covered with chocolate, 
or your molded piece may “pop” off.

STEP 3
Place the mold in the freezer.  When 
cold, the candy will fall from the mold.  
Gently flex mold to release candy onto 
a soft surface.

Candy Suckers

Hundreds more sucker molds online.
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Pencil Pop Sucker Sticks
Replaces regular sucker 
sticks.   Twist onto the end 
of  a pencil.  
12/pkg	 •88-562	 $1.10
144/pkg	 •88-564	 $7.40
500/pkg	 •88-565	 $21.30

Holiday Pencils
Pencils for favors, or make candy suckers 
using pencil pops and attach to pencils.

CANDY CANE
•AMS-390710	 $2.85/12

SNOWMEN
•AMS-390707	 $2.65/12

HOLIDAY FRIENDS
•AMS-390706	 $2.65/12

RED/GREEN GLITTER
•AMS-390709	 $3.20/12

Sizzling Silver
•88-78003P $3.50/12

Glittery Gold
•88-78004P $3.50/12

Sucker Display Stand
Show off  your fun lollipops and other treats for the 
whole party to see!  This white formica, sucker stand has 
4 7 holes.

14-1/2” x 2-1/2” x 5”.
•88-94	 $33.30

White Paper Sucker Sticks
Round, white paper sucker sticks.  
Ideal for chocolate, candy coatings 
and hard candy making!  
4 1/2” x 5/32”
50/pkg	 •88-140	 $ .95
1000/pkg	 •88-41	 $9.95

Christmas Sucker Sticks
Lollipops look extra festive 
with these plastic sticks in red 
and green.  4-1/2” long. 
24/pkg.	 •CM-5000C	 $2.10

Candy Suckers
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1 3/16” - 1 5/16” 
Christmas Asst.
•90-4108    $2.00

1” Christmas Ornaments
•90-4129    $2.00

1 1/4” snowflakes
•90-4139   $2.00

15/16” - 1 1/4” 
Snowflakes
•90-4115    $2.00

happy holidays 
•90-4068    $2.00

1 1/2”
gingerbread boy
•90-4067    $2.00

1 1/4” Bell
•90-4061    $2.00

1 1/8” Star
•90-4060    $2.00

1 1/2” Christmas Lights
•90-4037    $2.00

1 5/8” Snowman
•90-4009    $2.00

1 1/2” Poinsettia
•90-4008    $2.00

1 1/8” Trees
•90-4003    $2.00

STEP 1
Melt candy coating.  Add concentrated 
flavoring or oil if  desired (page 44).  
Pour into a squeeze bottle (page 33).  

STEP 3
Place mold in freezer until the candy 
feels cold and the mold is cloudy.  
Gently flex mold to release candy onto 
a soft surface.   If  it does not release, 
leave in the freezer a little longer.  

Bite Size Candies

STEP 2
Squeeze candy coating into mold.  

Hundreds more 
candy molds 

online.



Hard Candy Mixes
Hard Candy Mix
Add water, coloring and flavoring to this mix for an easy hard 
candy.   Instructions on package.   You will need a candy ther-
mometer.  Spread mixture onto a heavily greased cookie sheet 
and break into pieces, or use greased candy funnel and stopper 
to fill greased hard candy molds below (Other molds throughout 
this catalog will not withstand heat.)
12 oz.	 •75-4301	 $1.20
Sugar Free Hard Candy Mix
LorAnn’s Sugar-Free Hard Candy Mix is made from two unique sugar 
replacers, Isomalt and Splenda so you can make great-tasting hard candy 
with half  the calories of  sugar. Isomalt, the primary ingredient, is exclu-
sively made from beet sugar. It’s tooth friendly. It’s also suitable for dia-
betics; however we recommend seeking the advice a physician. Splenda 
is the only non-caloric sweetener made from sugar. It tastes like sugar 
with no unpleasant aftertaste.  Add water and 1 dram bottle of  Lorann’s 
Flavor.
20 oz.	 •75-4215	 $9.00

Candy Funnel and Stopper
Will withstand heat.   Ideal for hard 
candy making.  Includes stopper to con-
trol amount of  candy released.  Lightly 
spray  funnel and stopper with a cooking 
spray before using for hard candy.
•81-25		 $13.10

Candy Thermometer
For candy, jelly or deep frying.  Measures 
temperature from 100-400 degrees.  
Stainless Steel
•80-4	 $14.30

3” Snowflake
•8H-4233      $2.00

3 1/2” Santa Sucker
•8H-4203     $2.00

2 3/8” Snowman/Tree
•8H-4213     $2.00

2 1/2” Round sucker
•8H-5208    $2.00

Hard Candy/Cookie Molds
These molds can be used for hard candy.  Follow directions above for hard candy.  Visit www.shopcountrykitchen.com for more 
styles and instructions for using the molds with cookie dough or chocolate.

Hard Candy

Break-up Bar
•8H-5730     $2.00

3 1/2” angel sucker
•8H-4908   $2.00

*not available in pencil pop.

1-800-497-3927 43

Dozens more hard candy/cookie 
molds online.
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All About Candy Making Book
Autumn Carpenter
Whether you are a beginner or an 
accomplished candy maker, you will 
enjoy this comprehensive guide to 
candy making.   Basic instructions 
and dozens of  mouth-watering reci-
pes include: mints, painted molds, 
3-D chocolates, bonbons, truffles, 
toffee, hard candy, fondant centers, 
caramels, cherry cordials, fudges and 
much more!    54 pages.  Full color.  
Soft cover. 
•60-2360   $10.95 

LorAnn Concentrated Classic Flavors and Oils
Use the threaded eye dropper for accurate measuring.  1 dram = 1 teaspoon.  Concentrated oils 
and flavors are about 3 times stronger  than extracts.  They are used for hard candies and for 
flavoring chocolates and coatings.    If  using a concentrated oil or flavor in place of  a regular 
extract or flavor, use about 1/3 as much.  If  you want to flavor your chocolate or candy coating, 
you MUST use oils or concentrated flavors.  Extracts should not be used.    We recommend  
adding 12-16 drops per pound.   Some of  the flavors on this page are water based, but because 
they are concentrated, they can be added to chocolate.  Be sure to have paramount crystals (or 
cocoa butter if  using real chocolate) on hand to thin chocolate if  necessary.
$1.30 each 1 dram bottle

Almond	 •42-2530 	
Amaretto	 •42-2380 	
Anise Oil	 •42-2100 	
Apple	 •42-2350 	
Apricot	 •42-2290 	
Banana Creme	 •42-2250	
Bavarian Creme	 •42-2830	
Black Walnut	 •42-2200
Blackberry	 •42-2230	
Blueberry	 •42-2480	
Brandy	 •42-2560 	
Bubblegum	 •42-2360 	
Butter	 •42-2140 	
Butter Rum	 •42-2190 	
Butterscotch	 •42-2210
Caramel	 •42-2600 	
Champagne	 •42-2550	
Cheesecake	 •42-2680 	

Cherry	 •42-2150 	
Chocolate	 •42-2170	
Choc. Hazelnut	 •42-2820 	
Cinnamon Oil	 •42-2010 	
Cinnamon Roll	 •42-2212 	
Clove Oil	 •42-2080 	
Coconut		 •42-2220 	
Coffee	 	 •42-2370 	
Cotton Candy	 •42-2460	
Cranberry	 •L-0870	
Cranraspberry	 •42-2040 	
Creme de Menthe	•42-2510 	
Eggnog	 •42-2420 	
English Toffee	 •42-2430 	
Grape	 •42-2180	
Grapefruit	 •42-2670 	
Guava	 •42-2660	
Horehound	 •42-2130 	

Keoke (Kahlua)	 •42-2410 	
Lemon	 •42-2020	
Lemonade	 •42-2840 
Licorice	 •42-2300 	
Lime Oil	 •42-2110 	
Maple	 •42-2270 	
Marshmallow	 •42-2590	
Mint Choc. Chip	 •42-2850 	
Orange Oil	 •42-2060	
Orange Cream	 •42-2800
Peach	 •42-2450 	
Peanut Butter	 •42-2580 	
Pecan	 •42-2640	
Peppermint Oil	 •42-2070 	
Pineapple	 •42-2240 	
Pina Colada	 •42-2400 	
Pistachio	 •42-2630 	
Pomegranate	 •L-0442	

Praline	 •42-2390  
Raspberry	 •42-2160 	
Red Licorice	 •42-2610 	
Root Beer	 •42-2340 	
Salt Water Taffy	 •42-2440 	
Sassafras Oil	 •42-2120 	
Spearmint Oil	 •42-2090 	
Strawberry	 •42-2320 	
Strawberry Kiwi	 •42-2322 	
Tangerine	 •42-2470 	
Tropical Punch	 •42-2500 	
Tutti-Fruitti	 •42-2490 	
Vanilla Butternut	 •42-2310 	
Watermelon	 •42-2260	 
Wintergreen	 •42-2050		

LorAnn Concentrated Gourmet Flavors
Use 1/4 to 1/2 tsp. per pound of  chocolate or compound 
candy coating.  Lorann gourmet flavor, highly concentrated 
flavoring. Keep out of  reach of  children.
1 ounce bottle (6 tsp.)
$5.50 each
Vanilla	 •42-66901 
Nutty Amaretto	 •42-67001
Washington Cherry	 •42-67021
Creamy Hazelnut	 •42-67081
Canadian Maple	 •42-67161
Cappuccino	 •42-67011 
Irish Cream	 •42-67101
Horchata	 •L-0152
Orange Brandy	 •42-67061
Creme de Menthe	 •42-67041	
Strawberry Banana	 •42-67111
Kona Coffee (Kahlua)	•42-67121
Royal Raspberry	 •42-67141

Add Tartness to Your Candies
Tart and sour
Enhance any fruit flavor by adding 1 to 1 1/2 tsp. per 
pound of  hard candy. Create sour flavors by adding 1 
tablespoon per pound. Not for use in chocolates. 
Highly concentrated. Keep out of  reach of  children. 
•L-6035	 	 $1.80  

Spice up Candies with Hot Chili Flavor Booster
This powerful flavor with give candies a kick.  Use 
a little for a touch of  heat, or a bit more to add a 
lot of  heat.  It is appropriate for use in chocolate 
and hard candy. Typical use: 1 teaspoon per 
pound of  candy. Highly concentrated flavoring. 
Keep out of  reach of  children.   1 ounce bottle.
•L-6030	 	 $5.50

Threaded Eye Dropper
For 1 ounce bottles
1	 •42-2997E	 $ .95 
12	 •42-2997	 $9.00

Lecithin
Liquid oil extract from soybeans used in candy making.   It is 
used to keep oils from separating in toffees and works as an 
emulsifier in real chocolate, caramel and taffy.  4 oz.
•76-6085	 $2.35

Making Artisan Chocolates Book
Andrew Garrison Shotts
Forget milk chocolate molded into 
childish candy bars. Today’s choc-
olate candies use chocolates with 
high cocoa content and less sugar 
then previously available and are 
molded into highly decorated piec-
es of  art.  Drew’s has unexpected 
flavors with the use of  herbs, 
flowers, chilies, spices, vegetables, 
fruits, dairies and liquors. 
 •60-2223    $24.95

Candy Flavors
Threaded Eye Dropper
For 1 ounce bottles
•42-2999E
$ .75 each
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Candy Foils
Wrap candies with these festive candy foils.  125 foils per 
package.   If  wrapping caramels or other sticky candies, 
wrap with plastic wrap first, then foil.

4” x 4” 
Holly	 •89-1443	 $4.45
Gold 	 •89-144G	 $3.60
Green 	•89-144N	 $3.60
Red	 •89-144R	 $3.60
Silver 	 •89-144S	 $3.60 
6” x 6”
Holly 	 •89-1663	 $8.85
Gold 	 •89-166G	 $8.10
Green 	•89-166N	 $8.10
Red	 •89-166R	 $8.10
Silver 	 •89-166S	 $8.10

3” x 3” 
Holly 	 •89-1333	 $3.05 
Gold 	 •89-133G	 $2.40 
Green 	•89-133N	 $2.40 
Red	 •89-133R	 $2.40 
Silver 	 •89-133S	 $2.40 
3” x 4” 
Holly 	 •89-1343	 $3.80
Gold 	 •89-134G	 $3.15
Green 	•89-134N	 $3.15
Red	 •89-134R	 $3.15
Silver 	 •89-134S	 $3.15

Confectionery Twisting Wax Paper
Use for caramels or other sticky candies. Twists at 
the ends without tearing.   5 1/2 x 4”.
200/pkg	 •89-14500	 $8.00
500/pkg	 •89-14520P	 $16.00

Candy Cups- Standard
Basic candy cups in solid colors or lovely holi-
day prints.  These cups are ideal for the candy 
molds sold on page 39, or dipped bon bons 
and truffles.  
Red and Green Holly Print 
1 1/4” base, 3/4” wall
200/pkg 	 •85-925 	 $3.35
Blue and White Snowflake
1 1/4” base, 3/4” wall
100/pkg 	 •CM-5025X 	 $2.10
Gold Foil
200/pkg	 •85-1225	 $8.05
Brown with Gold Accents
1 3/8” Base, 3/4” Wall
100/pkg	 •85-31203P	 $3.95
White with Gold Accents
1 3/8” Base, 3/4” Wall
100/pkg	 •85-30275P	 $3.25
White
200/pkg	 •85-225	 $1.70
Brown
200/pkg	 •85-125	 $1.70
Green
200/pkg	 •85-625	 $1.70
Red
200/pkg	 •85-425	 $1.70

White and Gold Tulip Candy Cups
These high quality candy cups add ele-

gance to your candies.   Taller than 
standards candy cups, the petal shape size 
enhance petit fours and truffles.   White 
with gold accents.  1-1/4” x 1-1/4”.
100/pkg.  	 •VIC-TULGP	 $5.50	

2” Square Base,  7/8” Wall Candy Cup
Chocolate brown candy cups with contemporary gold design on side.  An ideal size for 
homemade caramel-pecan patties or dipped crackers/cookies.
50/pkg    •VIC-187GPCP	 $3.00

Candy Cups and Candy Wraps

Many more cup sizes and styles on our website
www.shopcountrykitchen.com
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Window Tote Boxes
3 1/2 x 2 1/16 x 5 3/8”.
Christmas Tree
10/pkg	 •86-5210P	 $7.75
Christmas Stocking
10/pkg	 •86-5200P	 $7.95

GOURMET PLAID PRETZEL BOX
This is a great box to show off  your pretzels!  The length can 
accommodate over a dozen chocolate dipped pretzels, long 
suckers or a row of  cookies.
13” x 3” x 3”. 
5/pkg 	 •IP-BJ316CPP	 $7.75
 
BOX WITH BOW
Large enough to hold a mini bread loaf  or a handful of  
treats.  4 7/8” x 2 5/8” x 3 3/4”H (height includes bow). 
Fillable depth: 2 1/4”. 
5/pkg	 •IP-BJ272PBP	 $10.50

TRUFFLE GOLD BOW BOXES
Small boxes to hold two candies.
Base: 2 3/4” x 1 1/2”. 
Fillable area is
2 5/8” x 1 1/2” x 1 1/4”
5/pkg	 •IP-BJ268PBP
$8.55 

GOURMET PLAID BOX WITH WINDOW
3 3/16” x 2 5/16” x 7 3/4”.
Great for bagged treats!  Window.
5/pkg	 •IP-BJ297CPP	 $6.25 

folding BOX
Classic candy boxes in the elegant plaid print.  See page 48 
for fudge inserts and candy pads.
1/2 lb.	 5 1/2 x 2 3/4 x 1 3/4”	
10/pkg	 •IP-BJ197CPP	 $7.35 
1 lb.	 7 x 3 3/8 x 2” 
10/pkg	 •IP-BJ196CPP	 $8.20

Packaging

Gingerbread House Box with Window
3/4” H x 3 1/2” W x 3” D. 
5/pkg 	 •86-ASB4008P	
$15.00 

Holly Christmas Pails
25 in a package.
1/2 pint	 •86-91182 	 $13.50
pint	 •86-91282 	 $20.35
quart	 •86-91382 	 $28.30

Christmas Tree Bon Bon Box
Thin, foil-coated, plastic box with clear lid.  8 
cavities.   8 3/4 x 6 5/8 x 1”.
Cavities:  1 3/8”.
Green	 •84-24401	 $1.90 ea.
Gold	 •84-24400	 $1.90 ea.

Plaid Collection 
One-piece folding box construction with minimal assembly required.  Red, green and gold.

Candy Boxes

Visit our website for more
candy boxes and packaging.

www.shopcountrykitchen.com
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Clear Lid/GOLD base 
Gold cardboard base, plastic clear lid.  
1/4 lb.	 •84-725	 $1.00 ea.
1/2 lb.	 •84-750	 $1.10 ea.
1 lb.	 •84-700	 $1.40 ea.
2 lb.	 •84-720	 $1.65 ea. 
GOLD 2 piece boxeS
Metallic gold lid and base. 
1 pc. 	 •84-506	 $ .85 ea.
2 pc. 	 •84-507	 $ .95 ea.
4 pc. 	 •84-508	 $1.00 ea.
1/4 lb. 	 •84-525	 $1.05 ea.
1/2 lb.	 •84-500	 $1.20 ea.
1 lb.   	 •84-501	 $1.55 ea.
2 lb. 	 •84-502	 $2.20 ea.
gold swirl 
Metallic gold lid with swirls and gold 
cardboard base.  
1/2 lb.	 •84-221	 $1.55
1 lb.	 •84-223	 $2.05
silver trees 
Metallic silver lid with trees and silver 
cardboard base.  
1/2 lb.	 •84-211	 $1.50
1 lb.	 •84-213	 $2.00
Blue with Silver Swirl
Blue lid with metallic silver swirls and 
silver cardboard base.  
1/2 lb.	 •84-231	 $1.60
1 lb.	 •84-233	 $2.15
Green sparkle 
Metallic green lid with sparkles in 
vibrant Christmas colors and silver 
cardboard base.  
1/2 lb.	 •84-241	 $1.70
1 lb.	 •84-243	 $2.30
red dots
Metallic red lid with dots and gold 
cardboard base.  
1/2 lb.	 •84-251	 $1.55
1 lb.	 •84-253	 $2.10

Candy Boxes

     inserts for 1/4 pound boxes
Fits two piece 1/4 pound boxes.
1-3/8” cavity, 6 Cavities
5/pkg 	 •88-50136P	 $2.95
25/pkg 	 •88-50136	 $12.00
1-1/2” cavity, 4 Cavities
5/pkg 	 •88-50156P	 $2.95
25/pkg 	 •88-50156	 $12.00
     inserts for 1/2 pound boxes
Fits two piece 1/2 pound boxes.
7” x 4 1/4” x 3/4
1-3/8” cavity, 15  Cavities
5/pkg.	 •88-50135P	 $3.15
25/pkg.	 •88-50135	 $13.10
1-1/2” cavity, 8  Cavities
5/pkg.	 •88-50155P	 $3.15
25/pkg.	 •88-50155	 $13.10

Gold Insert Trays for Rectangle Boxes
These insert trays are the best fit for the boxes on this page

    inserts for 1 pound boxes
One tray fits a two piece, single layer 1 lb. 
box, or a two piece, double layer 2 pound 
box.
9” x 6 1/4” x 3/4”
1-3/8” cavity, 24  Cavities
5/pkg.	 •88-50137P	 $3.50 
25/pkg.	 •88-50137	 $14.80
1-1/2” cavity, 15  Cavities
5/pkg.	 •88-50157P	 $3.50
25/pkg.	 •88-50157	 $14.80
Cookie or Truffle Insert
This insert is ideal for tall, wide truffles, or 
for dipped treats such as Ritz crackers.  If  
you are making tall truffles, choose a 2 
pound box.   If  you are making thin 
dipped cookies, choose a 1 pound box.
5/pkg 	 •88-50132P	 $4.00
25/pkg 	 •88-50132	 $17.75

Our Best Selling 2 Piece Boxes
The candy boxes on this page are elegant, assembled two piece boxes, ready to fill.  No 
folding required.  The sizes are as follows:
1 pc. 	 1 5/8 x 1 5/8 x 1 1/4”.  
2 pc. 	 2 15/16 x 1 5/8 x 1 1/4”.
4 pc. 	 3 x 3  x 1 1/4”.
1/4 lb.	 4 1/2 x 3 1/2 x 1 1/8”	 	
1/2 lb.	 7 x 4 3/8 x 1 1/8”.  	 	
1 lb.	 9 1/8 x 6 1/8 x 1 1/8”.  	
2 lb. 	 9 1/8 x 6 1/8 x 2 1/8”.  	
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Candy
Folding Boxes, Holiday Print
Ribbon and Holly	
1/4 lb.	 10/pkg	 •86-5121P	 $5.55
1/2 lb.	 10/pkg	 •86-5131P	 $6.35
1 lb.	 10/pkg	 •86-5141P	 $6.35
1 1/2 lb.	 10/pkg	 •86-5151P	 $8.55
2 lb.	 10/pkg	 •86-5161P	 $9.35 
Blue Snowflake	
1/2 lb.	 10/pkg	 •86-5180P	 $6.35
1 lb.	 10/pkg	 •86-5190P	 $6.95 
Red Season’s Greetings	
1/2 lb.	 10/pkg	 •86-5412P	 $6.35
1 lb.	 10/pkg	 •86-5422P	 $6.95
1 1/2 lb.	 10/pkg	 •86-5432P	 $8.55

Fudge Inserts for the Folding Boxes
Keep fudge fresh with these plastic insert trays.  
Fits the one pound or one half  pound Folding 
Boxes, Solid Colors or Folding Boxes, Holiday 
Prints.
1 POUND FUDGE INSERT
6 15/16” x 3 5/16” x 2”
1 cavity.  6 3/8” x 2 3/4” cavity
5/pkg.	 •LCC-502711P	 $1.75
1/2 POUND FUDGE INSERT
5 7/16” x 2 11/16” x 1 3/4”
1 cavity.  5” x 2 1/8” cavity
5/pkg.	 •LCC-502701P	$1.40

Candy Boxes

Folding Boxes, Solid Colors 
white 
Mini 	 10/pkg.	 •86-1230P	 $3.35
Maxi	 10/pkg.	 •86-1260P	 $4.15
1/4 lb.	 10/pkg.	 •86-1070P	 $2.75
1/2 lb.	 10/pkg.	 •86-1080P	 $2.95
1 lb.	 10/pkg.	 •86-1110P	 $3.55
1 1/2 lb.	 10/pkg.	 •86-1150P	 $4.95
2 lb.	 10/pkg.	 •86-1180P	 $5.95
3 lb.	 10/pkg.	 •86-1210P	 $9.35
GOLD
Mini	 10/pkg.	 •86-1840P	 $5.95 
Maxi	 10/pkg.	 •86-1841P	 $6.75
1/2 lb.	 5/pkg 	 •NVW-CBG1P	$4.35
1 lb.	 5/pkg 	 •NVW-CBG2P	$4.75
RED
Maxi	 10/pkg.	 •86-1266P	 $4.95
1/2 lb.	 10/pkg	 •86-1082P	 $6.15
1 lb.	 10/pkg	 •86-1112P	 $6.15

Our Best Selling Folding Boxes
These confectionery boxes are one piece, easy-
to-assemble folding boxes.   Available in solid 
colors, or Holiday prints.
2 piece (Mini box)  	 2 7/16 x 1 3/16 x 1 1/8”
4 piece (Maxi Box) 	 2 1/2 x 2 1/2 x 1 1/8”
1/4 lb.	 4 1/2 x 2 5/16 x 1 1/8”  
1/2 lb.	 5 1/2 x 2 3/4 x 1 3/4”	
1 lb.	 7 x 3 3/8 x 2” 	
1 1/2 lb.	 7 x 4 1/2 x 2”	
2 lb.	 9 x 4 1/2 x 2”  	
3 lb.	 10 x 5 x 2 7/16” 

Candy Pads for the Folding Boxes
Candy Pads will make stacking your candies easy.  They are made 
from 3-ply white quilted paper with cushion and will make stacking 
layers simple and give the box a finished look. 

1/2 Pound Folding Box Pad
2 5/8” x 5 1/2”.

10/pkg.	 •88-25550P   $ .75
100/pkg.	 •88-25550  	$3.60 

1 Pound Folding Box 
Pad
10/pkg.	 •88-25510P	
$1.00
100/pkg.	 •88-25510	

$5.60 

Candy Boxes

See plaid folding boxes on page 46
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Gusseted cello bags
Gusseted style, opens wide for 
filling handfuls of  treats.  
2 1/2 x 1 x 6”
1/4 pound capacity.
 •65-14- -   100/pkg. - - - -   $4.45
3 x 1 3/4 x 6 3/4”
1/2 pound capacity.
 •65-12- -   100/pkg. - - - -   $5.20
3 1/2 x 2 1/4 x 8 1/4”
1 pound capacity.
 •65-1 - -   100/pkg. - - - -   $6.35
4 x 2 3/4 x 9”
2 pound capacity.
•65-2 - -   100/pkg. - - - -   $7.50
4 x 2 3/4 x 10 3/4”
3 pound capacity.
•65-3 - -   100/pkg. - - - -   $7.95
5 1/2 x 13 x 2 1/4”
•65-4- - -    100/pkg- - - - -    13.00
6 x 13 x 2 1/2”
•65-5- - -    100/pkg- - - - -    13.50
5 x 14 x 3 1/4”
•65-6- - -    100/pkg- - - - -    14.15
8 x 4 x 18”
•65-88- -   25/pkg- - - - - -     9.60
10 x 4 x 20”
•65-82- -   25/pkg- - - - - -     12.05

Clear Cellophane Bags 
These crisp-feeling bags with superior clarity are affordable, available in 
a wide variety of  sizes, and are perfect for packaging suckers, candies, 
cookies and other treats.    Just fill, twist, and tie with our wide variety of  
ribbons or twist ties.  

Flat pretzel cello bags
Flat pretzel bags ideal for hold-
ing dipped pretzels.  Note-car-
amel/chocolate dipped pretzels 
may require larger than recom-
mended
2 x 10”  1 pretzel capacity
•65-21- -   100/pkg. - - - -   $4.70
4 x 11”  4-6 pretzel capacity
•65-22- -   100/pkg. - - - -   $6.85
3 x 11”  2-5 pretzel capacity
•65-23- -   100/pkg. - - - -   $6.00

Flat cello bags
Flat style for sliding treats into 
the bag.   Ideal for individual 
cookies or a few pieces of  
candy.
1 3/4 x 4”
•65-16- -   100/pkg. - - - -   $2.75 
2 1/2 x 4 1/4”
•65-15- -   100/pkg. - - - -   $3.00
3 x 4”
•65-34- -   100/pkg. - - - -   $3.00
3 x 5”
•65-35- -   100/pkg. - - - -   $3.05
3 x 5 1/2”
•65-36- -   100/pkg. - - - -   $3.45
3 3/4 x 6 1/2”
•65-37- -   100/pkg. - - - -   $3.60
4 3/4 x 6 3/4” 
•65-47- -   100/pkg. - - - -   $4.40
5 3/4 x 7 3/4”
•65-57- -   100/pkg. - - - -   $5.15
6 3/4 x 9”
•65-69- -   100/pkg. - - - -   $6.50

snowflake Bag
Package of  100.
3 x 5”	 •65-284	 $7.25
3 x 1.75x 6.75”	 •65-304	 $7.15
3.5 x 2.25 x 8.25”	 •65-354	 $8.00
4 x 2.75 x 9”	 •65-404	 $10.95
holly Bag
Package of  100.
3 x 1.75x 6.75”	 •65-301	 $7.15
3.5 x 2.25 x 8.25”	 •65-351	 $8.00
4 x 2.75 x 9”	 •65-401	 $10.95

Confectionary Bags
Glassine Bags
Glassine bags are made from waxed paper 
and provide good grease and moisture bar-
rier for nuts, baked goods, chocolates, 
gourmet candies and soaps. 
3 3/4 x 6 1/4”	 1/4 lb. 	Flat
100/pkg.	 •U-S8548P	$4.55
4-3/4” x 6-3/4” 	 1/2 lb. 	Flat
100/pkg.	 •U-S8549P	$5.10
5-1/2” x 7-3/4” 	 1 lb. 	Flat
100/pkg.	 •U-S8550P	$5.95
4” x 2-1/2” x 8-1/2”	 2 lbs.
Gusseted style, opens wide for filling 
handfuls of  treats. 	 100/pkg.	
•U-S9611P	 $6.30

Cellophane Holiday Bags
Cello bags with a crisp feel.   Seal with ribbons or twist ties.

Merry ornament Bag
Package of  10. 
3-1/2 x 2 x 7-1/2”	•65-71406P	$3.10
4 x 2-3/4 x 9-1/2”	•65-72406P	$3.50
5 x 3 x 11-1/2”	 •65-74406P	$3.95
rockin’ christmas tree bag
Package of  10. 
3-1/2 x 2 x 7-1/2”	•65-71410P	$3.10
4 x 2-3/4 x 9-1/2”	•65-72410P	$3.50
5 x 3 x 11-1/2”	 •65-74410P	$3.95

candy apple stripes
Package of  10. 
3-1/2 x 2 x 7-1/2”	•65-71411P	 $3.10
4 x 2-3/4 x 9-1/2”	•65-72411P	 $3.50
5 x 3 x 11-1/2”	 •65-74411P	 $3.95
holly jolly stocking Bag
Package of  10.
3-1/2 x 2 x 7-1/2”	•65-71415P	 $3.10
4 x 2-3/4 x 9-1/2”	•65-72415P	 $3.50
5 x 3 x 11-1/2”	 •65-74415P	 $3.95

More sizes and styles of confectionary bags online.
www.shopcountrykitchen.com
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Metallic 6” Twist Ties
6” long twist ties are an affordable way 
to seal favors, treat bags, tulle and 
more!
GOLD	 •65-1800
80/pkg     $1.25 

SILVER	 •65-1812
80/pkg   $1.25 

RED
•NVW-MTTR6P
100/pkg  	 $1.50 

WHITE IRIDESCENT •65-1823
50/pkg 	  $1.25

GOLD TIE STRETCH LOOP
14”	 10/pkg	 •88-31401P	 $1.25
18”	 10/pkg	 •88-31801P	 $1.35
28”	 10/pkg	 •88-32801P	 $1.75
SILVER TIE STRETCH LOOP
18”	 10/pkg	 •88-31802P	 $1.35
28”	 10/pkg	 •88-32802P	 $1.75
RED TIE STRETCH LOOP
18”	 10/pkg	 •88-31803P	 $1.35
28”	 10/pkg	 •88-32803P	 $1.75
GREEN TIE STRETCH LOOP
18”	 10/pkg	 •88-31804P	 $1.35
28”	 10/pkg	 •88-32804P	 $1.75
GOLD LOOP WITH PLAID BOW
16”	 10/pkg	 •CCS-SBRGP	 $6.50
GOLD LOOP WITH GOLD BOW
16”	 10/pkg	 •CCS-SBGOLDP	$6.50

Candy Box Stretch Loops
Stretch loops help keep your candy box lid in place and add a pretty touch.  
Loops are measured untied and unstretched.  Use the following loops with 
the box sizes indicated:  14”- 1/4-1/2 lb. box.;  16” and 18”- 1/2-1 lb. 
box;  28” 1 1/2 lb or larger box.  

Packaging Ribbons, Loops and Ties

Holiday Wire Ties
Snowflakes- 6” long
100/pkg 	•LCC-112175PP	 $2.00

Happy holidays- 6” long
100/pkg 	•LCC-112176PP	 $2.00

Candy Cane- 7” long
20/pkg 	 •CM-5210	 $1.30

Twist Ties with Bows
Metallic gold twist ties with an attached 
Satin, fine English Ribbon.
10 in each package.
WHITE
•CCS-TBWHITEP	 $3.50 
RED
•CCS-TBREDP	 $3.50
lIME
•CCS-TBLIMEP	 $3.50 
ROYAL BLUE
•CCS-TBROYALP 	 $3.50
BRONZE/GOLD
•CCS-TBBRONZEP 	 $3.50 
BROWN	
•CCS-TBBROWNP 	 $3.50
RED WITH GREEN DOTS
•CCS-TBRGDOTP 	 $4.50
RED AND WHITE STRIPES
•CCS-TBSTRIPEP 	 $3.95

Curling Ribbon 
250 yards.  Tie candy boxes and candy bags 
with these festive ribbons.
Happy Holidays	 •NVW-0125	 $6.80
Metallic gold	 •NVW-C9GO	 $8.25
Metallic silver	 •NVW-C9SI	 $8.25
Metallic red	 •NVW-C9RE	 $8.25
Metallic green	 •NVW-C9GN	 $8.25

Dozens more loops, ties
and ribbons are online

www.shopcountrykitchen.com




