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Candied Orange Peel 
 
Candied Orange Peel is very expensive to buy ($20 
per pound and up for the good stuff), but relatively 
cheap and easy to make.  This is especially true when 
you consider that orange peel is usually just thrown 
away.  What's more, the candied citrus you make at 
home will taste better than anything you can buy and 
be free from any chemical preservatives. 
 
Here's what you need to make this sweet treat. 
 
▪ 2 oranges 
▪ 2 cups sugar, divided 
▪ 1 tablespoon corn syrup 
▪ 1/3 cup water 
 
Note: If you have more oranges, simply double, triple or quadruple this recipe.  
  
Using a vegetable peeler, remove the outer layer of the skin of two oranges.  Take care to not 
take off the pith, that's the white stuff.  If you get some of the white pith, just scrape it off with a 
small paring knife. 
 
Place the peel in a small sauce pan and cover with cold water.  Bring to a boil.  Then, pour the 
peels and water over a strainer, discarding the water.  Repeat this process two more times. 
 
After you pour the peel and water through the strainer for the last time, add 1 cup sugar, 1 
tablespoon of corn syrup and 1/3 cups water to the now empty saucepan. 
 
Bring to a low simmer, not a heavy boil, for 6-7 minutes.  It will be around 230 degrees F, but 
thanks to the corn syrup, you don't have to worry about that too much. 
 
In the meantime, slice the peels into strips (or whatever size you want). 
 
Add the peel to the hot syrup and give it one quick stir to coat. 
 
Reduce the heat and leave the peels on a very low (the lowest) simmer stirring every 8-10 
minutes until the peels are translucent, about 45 minutes.  Drain, reserving the syrup if you like. 
 This extra-concentrated orange-flavored syrup makes a great sweetener for cocktails or ice tea. 
 
Put the remaining cup sugar in a rimmed dish like a pie pan and place a rack over a rimmed 
cookie sheet next to it.  Roll the candied peel in sugar and then place on the rack to dry. 


