
www.therapybread.com 

Turtles 

*You will need 2 or 3 plastic turtle-shaped candy molds and 1 food-grade paint brush (small). 

Also foil squares if you wish to individually wrap your candies 

*I recommend you double this and use the whole can of milk, 2 lbs. of chocolate, ½ lb. of pecan 

halves (you will wish you had if you don’t lol) 

Ingredients for the Turtles: 

 7 oz. sweetened condensed milk (1/2 a standard 14 oz. can) 

 1 lb. good quality melting chocolate wafers (get at a candy supply store) 

 ~1/4 lb. pecan halves 

Directions: 

 Make the caramel. There are a few ways to do this: 1) Pour sweetened condensed milk 

into a small baking dish or pie plate and cover with foil, place that dish in a larger dish, 

pour water in the larger dish so that it goes about halfway up the sides of the small dish. 

Bake at 475 F for 1 hour, or until the milk is thick and brown like caramel. Beat until 

smooth. 2) Microwave milk in a glass bowl at 50% heat, stirring about every 4 minutes. 

Continue for about 30 minutes until thick and caramel-colored. 3) Simmer the can of 

milk (unopened) in a pan of water over medium low heat for about 3 hours. Allow to 

cool before opening. NOTE: I have never tried the simmering can method as it seems a 

bit dangerous to me… 

 Melt the chocolate wafers. Again a couple of ways to do this as you want it to stay 

workable for a while after melting: 1) Melt gently over a double-boiler just be VERY 

careful not to allow any moisture to enter the bowl. 2) Melt in microwave over medium 

heat, stirring to fully melt the wafers. You may need to microwave from time to time as 

the chocolate may harden. 

 Pain the inside of one sheet of molds with melted chocolate using your paintbrush until 

evenly and thinly coated.  

 Place sheet on a level spot in your freezer. 

 Paint the molds on another sheet and place in the freezer. Repeat with third sheet if 

using. By the time you are done painting the subsequent molds the first one will be 

ready for the next step. 

 Remove one mold from the freezer. Place a pecan half in each mold. Cover each pecan 

half with caramel using a teaspoon. Return to freezer. 

 Repeat with the remaining sheets of molds 
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 Remove the first sheet of molds. Cover the caramel in each mold with melted chocolate 

using a teaspoon so that it is a relatively flat layer, flush with the edge of the mold. 

Return to freezer 

 Repeat with remaining molds. 

 Gently flip the molds over a plate and twist just enough to cause the turtles to fall out. If 

they don’t come out easily, return to freezer until they do. 

 Repeat entire process of filling molds and removing candies until ingredients are used 

up or desired number of turtles are made 

 Wrap turtles with foils if desired and store in a cool place. 


