
In “The Lion, the Witch and the Wardrobe,” the wicked Queen of Narnia 
tempts Edmund with a box of magical, delicious Turkish Delights. But what 
are these treats? Known as Lokum in Turkey, which means ‘morsel’, Turkish 
Delights are a soft sweet, traditionally flavoured with lemon, orange or rose-
water. Dating all the way back to the year 1777, they were invented by con-
fectioner Haci Bekir in Istanbul, Turkey. When the Sultan developed a taste 
for the sweets they became very fashionable, and Bekir became rich!  

Did you know? 

In the UK, the most popular lokum 
are ‘Fry’s Turkish Delight.’ This 
chocolate-covered version of the 
snack is a little different to the tra-
ditional 
Turkish 
version.  

How to make lokum (Turkish Delight) 
Warning:  This recipe for traditional lokum in-
volves a lot of boiling sugar. Only try to make it 
with the help of an adult! 

Ingredients 

• 500g granulated sugar 
• ½ teaspoon (tsp) cream of tartar 
• 120g cornflour, plus extra for dusting 
• ½ tsp rosewater  
• pink food colouring 
• icing sugar, for dusting 

Method 

1. First, line a baking tray with foil. Next, put the 
sugar and cream of tartar in a pan with 500ml of 
water. Heat gently so that the sugar melts, then 
turn the heat up and boil for 10-15 mins until 
syrupy.  

2. Stir the cornflour into 150ml water and pour it 
into the sugar syrup. Whisk until everything com-
bines to make a smooth, gloopy mix. Stir with a 
spoon until the spoon starts to leave a clear line 
on the surface. This can take between 20 
minutes to an hour. Be very careful of hot, bub-
bling sugar.  

3. Stir in the rosewater and the food colouring. 
Pour everything into the baking tray and leave it 
to cool and set completely, perhaps overnight.  

4. Lastly, sieve some cornflour and icing sugar 
together over a board and turn out the Lokum. 
Cover it with more icing sugar and cornflour and 
cut it into cubes with a sharp knife.  

5. Your Turkish Delight are ready to eat! You can 
keep it for up to 1 week in a sealed box.   

Step 4: Cutting and dusting the sweets. 

Step 2: How the mixture should look before  

moving on to step 3. 


