
CANDY Coni in h ri/

divinity fudge Miss Irvin.
nP8 GRANULATED SUGAR.

*j CUP BOil.ING WATER.
1a *1|- GOLDEN SYRUP.

MAPLE CREAM K. V. A.Isiih.

- t'l'PH BROWN 
1 VI P MILK.
1 TABLESPOON BUTTER,
FLAVORING.

Boil until soft hall stano, add flavor- 
Pour in 

nquare*.

nugar.

Boil until it lM-fonivs brittle
dropped in r„ld water. Have the whites 

‘of 2 • nus beaten very stiff, slowly stir 
in tin* lioiliiig syrup. inn. and lient until creamy, 

buttered dish and mark into

BUTTER SCOTCH-KIh, Rnwnlrce,
1 « I Ps BROWN SUGAR.
1 «'UP BUTTER.

- TABLESPOONS WATER.
VINEGAR TO TASTE. BUTTER SCOTCH—Mr». L. Fisher.

1 CUP BROWN SUGAR.
cup WATER.

TABLESPOON VINEGAR.
1 LARGE TEASPOON BUTTER.

Boil minutes.

Boil halt-hour. If crisp when drop 
|m.| in cold water, then 
tered plate and eut in

pour on n but 
squares.

PATIENCE CANDY—
Melt I eiip of white sugar in n frying

After this is thoroughly 
etips of white sugar, 

h"",,r ,izl’ nf a wnlmit. Cook until il 
linrcloiis i„ oold wutor. Remove from fire 
and mill 2 teonpoom, vnnilln : stir until 
thiek: fwiur in Imtterod

pint until lirown, nililing slovvlv 2 
of heated milk.
dissolved, mid 2 COWAN’S COCOA CARAMELS

Contributed by Cowan's Cocoa

CUPS BROWN SUGAR.
% CUP MILK.
1 TABLESPOON MOLASSES.
Vl CUP BUTTER.

!* TAB!.EHH*CNS COCOA.
1 TEASPOON VANILLA.

V.t CUP CHOPPED NUTS.
1-0 CUP SULTANA RAISIN'3.
1 l TEASPOON CINNAMON.

FUDOE-
1 C’UI* WHITE 
1 CUP BROWN 
4 TABLESPOONS 
1 TABLESPOON 
% CUP MILK.

FLAVORING.

Boil until soft ball stage is penciled, 
ml.l flavoring, I mat until light colored.

into squares.

COCOA.
BUTTER. But all ingredients in

•••'I1' vanilla, nuts and umhti, 
gentle heat till sugar is dissolved. Boil 
until n Hitt hall may lie formed when 
tried in cold wutor. Cool slightly, beat 
until creamy, add ruts, vanilla and rai­
sins. Pour o’i to greased phi 
mark in equates liefom it hardens.

pour into buttered dish ami mark
it es and

.V
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