Aunt Bills

Ingredients
3 pt.

sugar

1/4 lb.

butter

1 t.

vanilla extract

1 pt.

whole milk

1/4 t.

baking soda

2 lb.

chopped nuts (any kind)

Procedure
Pour 1 pint sugar in iron skillet and place over slow fire; stir.

Meanwhile, pour remaining sugar and the milk into a heavy pan and sit over a low fire to cook slowly.

When the sugar in the skillet has melted, pour it into the kettle of boiling milk and sugar; stir constantly.  Cook until it forms a firm ball in cold water.

Turn out fire and add soda; stir vigorously as the mixture foams.

Add butter, remove from the stove, add vanilla and begin beating until it has a good, thick consistency.  While beating, add the chopped nuts.

Spoon out in bite-sized glops on buttered waxed paper.

Notes
