Can Condensed Wilk

Squares Chocolate

Cups -Sugar

Tablespoons White Corn Syrup
Tablespoon Butter

Cup Water

Teaspoon Vanilla

Cup Nuts - Chonned
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Boil milk, chocolate, sugar, water and corn
syrup over low flame' until it forms a firm
ball in cold water - add butter. Beat until
creamy, add vanilla and nuts, pour in buttered

pan, cut in squares.
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Fudge

4 cuvs sugar

L squares unsweetned chocoldte
1/4 cup white corn syrup

1 1/3 cuos milk

5 tablespoons butter

1 tablespoon vanilla

1 cup walnut meats (broken)

Combine sugar, chocolate, syrup, and milk in saucevan
over low heat. Stir while increasing heat to medium
and stir constantly until dissolved. Increase heat and
cook without stirring until mixture forms a soft ball
in cold water. Remove from heat and add butter; don't
stir. Let cool to lukewarm, then teat mixture until it
becomes dull looking. Don't pour too soon. When mixture
loses sheen, it is almost ready. Add vanilla and brokeh
walnuts. When set, cut in squares; makes about 2 lbs.
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