
MARZIPAN FRUIT AND VEGETABLES 
As taught in a course at Fante’s by Reba Cohn, in 1982 

 

This is one of the best-loved lessons I teach. It makes a beautiful display piece, as well as 
delicious eating candy for Thanksgiving or other holidays. After you make fruits and vegetables, 
have them flowing from your horn of plenty down the cake. 

Recipe 

1 Lb of Almond Paste (not almond filling) 
1 teaspoon almond extract 
½ cup White Karo syrup 
¼ teaspoon salt 
Beat together until smooth. 

Gradually beat in 1 Lb sifted 10X sugar, or slightly more. Work in the last of it with the handle if 
too stiff for the beater. 

Mix in paste food colors. 

Apple. Color some marzipan red and some green. Break off a small piece of marzipan about the 
size of a small walnut, of either color; roll in the palm of your hands to form a round ball. Next, 
place a bought apple leaf in the top and a whole clove in the bottom. See how real it looks? 

Strawberry. Use red marzipan and roll like a ball. This should be slightly smaller than the apple. 
Now place the ball between your first finger on each hand, and roll gently. This will make one 
end narrow. Have some granulated sugar colored red with food coloring. Moisten the strawberry 
you just rolled with egg white, or a very little water, and roll it around in the sugar. Now place a 
bought strawberry leaf in the wide top. 

One of my students married after being single for 65 years as a result of making him marzipan 
strawberries when he was ill. He said anyone who could make any food taste so good and look 
so beautiful should be his wife. She is very happily married. When I tell my students about this 
lady, it seems they only want to make strawberries. 

Pear. It is made exactly like the strawberry; only it is slightly larger and yellow in color. Put the 
proper leaf in the narrow end up, with a clove in the bottom. Paint a blush of pink food color for 
the cheeks. 

Banana. Use bright yellow. We roll a long strip and cut it in varied sizes. Curve them slightly. 
Pinch slightly for the bottom end. Look at a picture to see how to make a hand of bananas. Take 
brown food color on your brush, and paint specks here and there to make the bananas have a ripe 



appearance. Put a small piece of green marzipan at the top to make it look like the hand of 
bananas are held together. 

Peach. Mix a little pink and yellow food color in a piece of marzipan. Roll into a ball the size of 
a small walnut. Now take a dinner knife and score the side of the ball slightly. Add the proper 
bought leaf, and put it in the top. Now paint the side, where you scored, with a light pink food 
color for the blush. You will think up many more fruits to make as you practice. 

Corn. Roll a piece of white marzipan longwise. Cut in about 1-1/2 lengths. Score on one side to 
make the appearance of corn. Roll out green marzipan, cut in strips, and place around the white 
to make an ear effect. 

Pumpkin. Color bright orange, making a large round ball. Score about 8 times from top to 
bottom all around. Now roll small piece of green to make a stem, and add to the top of the 
pumpkin. 

Green Peas. Make an oval flat piece for the pod, and roll round pieces in different sizes to make 
the peas. Moisten the peas and place them in the pod 

Grapes. Shape a flat piece of marzipan, light green or purple, into almost a triangle. Roll 
different size balls, moisten them with egg white or water, and stick balls on the triangle to form 
a bunch of grapes. You can build them up to look more realistic. Add the proper leaf. 

The more you work with marzipan, the more you’ll love it, and the more ideas you’ll get. Have 
fun. 
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