MAKING MARZIPAN FRUITS
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For a Fruits of the Spirit 'Tree' :
Twist a length of green garden wire to create an inner 'stalk' with a loop at the top.

Mould the marzipan around this, in the desired shape. Thread ribbon, raffia tape or
 gift wrap ribbon through the loop to tie  the fruit onto the tree.

To make marzipan fruits:

 Size your fruit to fit into suitable paper cases – petit four or larger mini cases

The simplest approach is to mould marzipan into shape and paint with food colouring. If using this method you need to let the fruits dry after moulding for two-three days before painting.
Another way is to knead food colour into the marzipan so that it runs all the way through. (Start with white marzipan unless yellow/orange colours are required.) Add a few drops at a time until desired colour is achieved. Mix food colours as you would mix paint to achieve the shades you want.
A third way is to mix 2¼ cups of icing sugar and a little lightly beaten egg white into 8 oz marzipan until you have the consistency of modelling clay.
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Add texture:  this makes for much more realistic fruits! You can:

· roll the surface of the fruit over the medium surface of a grater 

·  roll in granulated sugar (strawberries are good done like this)

· use a knife to make an indented line as you find on the side of plums

· roll the fruit over a sheet of kitchen paper for the dimpled texture of oranges or limes
· experiment with other kitchen gadgets
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                                                    Add detail:
                                                        Paint surface detail on to shade or 'freckle' your fruit 

                                                       Cocoa (powder or diluted) will create brown lines and 
                                                       freckles for bananas 
Trim your fruit:
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Press in inverted cloves for the stalks of apples, pears etc         

having first made a depression with the end of a chopstick

Use the top end of a clove for the calyx of an orange

Shape leaves out of green coloured marzipan. What is
 the right shape leaf for the fruit you are making?

Make stalks out of brown coloured marzipan or use a twiglet!
