Pistachio Turkish Delight

Turkish delight is a Middle Eastern candy that is made from sugar, gelatin, cornstarch, and flavorings.  It is sweet and chewy and is cut into small squares.  It is then rolled in confectioners' sugar.

1/2 cup shelled natural pistachios

4 (1/4 ounce) envelopes unflavored gelatin (about 3 tablespoons)

2 1/2 cups cold water

1 cup cornstarch

3 cups granulated sugar

5 teaspoons rosewater (a flavoring made from rose petals) (optional) or 2 teaspoons vanilla extract

1 drop red food coloring

Confectioners' sugar for dusting

1. Grease an 8-inch square glass baking pan using nonstick cooking spray.  Line the pan with plastic wrap and set aside.  

2. Place the pistachios in a small saucepan of boiling water.  Blanche the pistachios for 3 minutes and drain in a sieve.  Rinse the nuts under cold water and pat them dry with paper towels.  Rub the nuts to remove their skins.  Set aside.

3. Place ½-cup of the cold water in a small bowl and sprinkle the gelatin over it.  Stir and allow the mixture to soften.

4. In another bowl, whisk together the cornstarch and ¾-cup cold water.

5. In a large pot, stir together the remaining 1 1/4 cups cold water, granulated sugar, and rosewater (if using).  Bring the mixture to a boil until the sugar dissolves.

6. Using a wooden spoon, stir in the gelatin and cornstarch mixtures and boil over medium-high heat for approximately 10 minutes.  The mixture will get very thick.

7. Stir in the pistachios and food coloring.  Blend well.

8. Pour the mixture into the prepared pan, smoothing the top.

9. Cool the candy completely, then cover and chill until set.  This should take about four hours.

10. Sift some confectioners' sugar onto a cutting board and flip the candy out onto the sugar.  Peel off the plastic wrap.

11. Using a knife, cut the candy into ¾-inch cubes.  Roll each cube in more confectioners' sugar and place onto a plate.  Keep well chilled.  Re-roll each square in confectioners' sugar just before serving.
