Recipe for Bee Candy (Fondant)  (This recipe was taken from http://www.beekeeping.com/goodies/bee candy.htm.
I made some adaptations.  They are indicated. 

1.  Use 1 part water to 4 parts granulated sugar.  (George and I always use cane sugar with the bees because beet sugar has been genetically modified and cane sugar has not been.)

(4 cups of sugar equals two pounds)
2. Add ¼ teaspoon vinegar.   ( I add ½) teaspoon per pound of sugar.

3.  Bring to boil, stirring constantly until boiling commences.

4. Boil without stirring for 3 ( I boil for 5 ) minutes, covered. 

5. Insert candy thermometer, and boil uncovered until 234 degrees F is reached.

6. Remove from heat and allow to cool to 200 degrees F. 

7. Whip with whisk until whiteness occurs. ( I  use an electric mixer.)

8. Pour (QUICKLY) onto waxed paper having a towel beneath.  ( I pour onto aluminum foil which has been placed on piece of cardboard)

9. Allow to cool undisturbed. This makes a cake approximately 12inches by 8 inches.  You can shape however you want, but ½ inch thick is probably good.  
10. Remove waxed paper, and store each cake in a plastic bag.  

We found the cakes to be easy to handle after they cool.  They can be placed directly in the hive on the frames and the bees seem to like them.  They can also be broken in half if you do not feel you want to use the entire fondant.  
Helen Ackermann

Marathon County Beekeepers Association Secretary. 
