Mom’s Candy Recipes

No, I don’t know why they’re called ”Aunt Bills”.

The paraffin, as unappetizing as it sounds, is essential to prevent the chocolate from turning into a slimy sludge on the balls.  Don’t worry, Hershey’s and the others do it, too, in their candy bars and stuff; they just try not to let you know.

Beating the mixture is hard work, and is hard on electric beaters.

The beating is hard work--be prepared.

Cool, cut in squares.

Chill in the refrigerator until firm enough to slice into 1/2” slices.

Be very careful not to stir very long after adding soda, or the fluffiness will leave and the candy will be tough.  (My note:  it seems to me like I remember the period after adding the soda to be a frantic attempt to get the goo out of the pan and onto the buttered slab--DMI.)

Roll the whole thing in the pecans.  Wrap in wax paper to cool and set.

Cool.  Makes about 24 pralines.

She obviously “borrowed” this one...

This is not one of Mother Ihnat’s recipies; it just showed up in my files. 
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