Marshmallow fondant is fabulous! I love the taste and it is very easy to work with. 

The recipe is as follows:

Marshmallow fondant

1 cup mini marshmallows
1 tbsp water
1 1/2- 1 3/4 cup powder sugar

Place marshmallows in a standard 1 cup measuring cup and push down and pack them in. Place in a microwave safe bowl and add the water. Put in the microwave for about 20 seconds. Just long enough for them to soften and puff up. Take out and stir with a spoon until it is combined well. At this point it looks kind of soupy. Then add the sugar and mix and fold until all is incorporated and it is no longer sticky. I take it out of the bowl when it gets to the point where most of the sugar is incorporated and I knead it in my hands. This takes roughly about 5-7 minutes. Take a fondant roller or a regular rolling pin and roll out just as you would Wilton's fondant. You can get this fondant almost paper thin and it also repairs well. It's cheap, easy to work with, and tastes great too. 



You can make a large batch of this fondant as well by doing this: 

Large batch of Marshmallow fondant 

1- 16 oz bag of mini marshmallows
2 tbsp water
2 lbs powdered sugar (8 cups)

Do the same procedure as above.



Tips for success:
I add any flavor to this. Try something that will compliment my cake well. What I do is cut back on the water and add about 1/8 tsp flavoring. You can certainly add more (especially for making the large batch) for a more pungent flavor, just adjust the water amount accordingly.
*****The more liquid you add to this will make it stickier to work with. Try to be accurate in measuring the liquid. *****

Stickiness??????
If it is way to sticky to work with then cut back on the amount of liquid that you used by about 1/2 tsp. This will help. 
Let it sit out and "air dry" for about 10 minutes. 
Use a small amount of shortening on your work surface and hands. A little goes a very long ways so don't go overboard with it. 

Knead the dough with a spoon!!!!! Do not attempt to pick it up and knead it too soon. This dough is hot when comes right out of the microwave!!!!! 
Dough that is not in use must stay covered with plastic wrap or it will dry out. Or place it in a Ziploc bag. That works too.

Dried out Marshmallow fondant: 
Place it back into the microwave and nuke it for a few seconds to revive it back to its original state. The bigger the batch, the more time in the microwave. 
Example: small batch 3-5 seconds.......large batch about 10 seconds. Microwaves vary too so keep that in mind.


Coloring: 
Well I have experimented with this several different ways. If I want to make the whole batch of Marshmallow fondant one color then I have added the color, just Wilton paste color, Americolors, or Chefmaster colors.....any will work for this, when I pull the bowl out of the microwave when it looks "soupy". Stirred it up and then added the powdered sugar. Otherwise I have added it after it has come together and kneaded it in by hand. I use plastic gloves too when I do this, because otherwise your hands are never the same!!!! 

You can work with this just as you would the regular fondant. Pizza rollers cut this very well. Ribbon cutters work fabulous too for this. I can make bows and drapes, push molds etc with this. I love the taste of this stuff. Great on the pocketbook too!!!!!!




The outer perimeter will dry somewhat, but it doesn't dry rock hard like I had happen to me with the regular fondant. I roll this very thin. Be careful not to add too much powdered sugar or you might have problems with cracking. To prevent the cracking issue just rub it with a tiny bit of Crisco. I usually put some Crisco on my hands; just enough to give it a gloss look to it, and then knead the dough a little and that helps if it wants to crack on me. You can add a couple of drops of water too to replenish it back. 

For Chocolate Marshmallow Fondant:

Add 1 oz melted chocolate. 
1 tbsp cocoa powder to the basic recipe

For White chocolate Marshmallow fondant: 

Add 1 oz (maybe 1 1/4 oz) good quality white chocolate, melted to the basic recipe above. 
I use this if I want a white chocolate flavor and a "white" color.



Anything else???????????

Chocolate fondant..........I add good quality chocolate to my marshmallow fondant. I prefer Lindt or Ghirardelli. It just makes it taste better. I want everything to be palate pleasing. You can add candy melts if you so choose. There is nothing wrong with that at all. Just depends on your taste buds. 

Using big marshmallows? I have gotten a response back from a decorator and said that they tried it and had bad results. I have not personally tried it myself. I stick with the mini marshmallows. Actually....in my grocery store the mini ones cost less too. Odd? I know........

Molding? 
YES!!!!!!! I have had great results with this. I use push in molds and basically anything I can get my hands on. I dust the ball of fondant with cornstarch before I push it in the mold OR I place a "gloss" of Crisco on my hands and roll the ball between my hands and then press it into the mold. This helps for easy release. 

Cornstarch VS. Powdered sugar? 
Either way works great. It makes total sense to use cornstarch as an alternative to powdered sugar as cornstarch is what is on marshmallows to begin with. Don't misunderstand me I still use the Crisco too when rolling, molding..........to prevent stickiness. 



