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2 cups sugar
1 cup strained honey
1 cup light corn sirup
1 cup milk
3 cups heavy cream
2 tablespoons vanilla extract

1. Mix first four ingredients together in a heavy
saucepan; stir over low heat until sugar is
dissolved, washing down crystals occasionally.
Increase heat to medium. Cook, stirring occa-

sionally, until candy thermometer registers
238 F (soft ball stage).
2. Add 2 cups cream very slowly so that boiling
does not stop; cook over medium heat until mix-

ture reaches 238F.
3. Add remaining 1 cup cream very slowly;
cook to 246F (for firmer caramels cook the mix-

ture to 250F).
4. Remove from heat; let stand 5 min., then
blend in vanilla extract.
5. Without scraping bottom or sides of sauce-

pan, pour into a n. square pan.
Cool at least 3 hrs., or until firm.
6. Turn out onto marble slab or wooden board.
(If caramels Btick to pan, hold pan over low heat
for a few seconds to releasei) Cut into small
squares with a sawing motion.
7. Wrap pieces in moisture-vaporpro- material.
Store in tightly covered container in a cool, dry
place. f Vi Ibi. caramelt

(Continued on page 14)

cherry half into center of each piece. Set aside
to cool completely.
5. When firm, cut into squares.

About 2V4 (6s. fudge

Note: If desired, vary the toppings on batches
of fudge, using flaked coconut on some and
toasted almonds on others.

Almond Fudge Stir Vz cup chopped toasted
almonds into cooled fudge along with butter
and extract.

Peanut Butter Fudge Stir Vi cup creamy pea-
nut butter into the cooled fudge along with the
butter and extract.

Marshmallow Fudge Stir 32 (V& lb.) marsh-mallow- s,

quartered, into cooled fudge along with
butter and extract

Tutti-Frut- ti Fudge Stir Vs cup each candied

cherries, candied pineapple, and raisins into
cooled fudge along with butterand extract.

Chocolate Fudge
1 can evaporated milk

cup water
4 sq. (4 oz.) unsweetened chocolate
4 cups sugar

't teaspoon salt
2 tablespoons light corn sirup

cup butter or margarine
4 teaspoons vanilla extract

44 cup halved red maraschino cherries, drained

1. Combine first six ingredients in a heavy t.

saucepan. Stir over low heat until sugar is dis-

solved and chocolate melted, washing down

crystals occasionally.
2. Increase heat to medium and bring mixture
to boiling. Cook, stirring occasionally, until
candy thermometer registers 234F (soft ball
stage: forms soft ball in very cold water).
3. Remove mixture from heat and cool to luke-

warm (about 110F) without stirring or jarring
saucepan.
4. Add butter and extract; beat until mixture
is dull in color and begins to thicken. Quickly
turn into buttered square pan and spread
evenly. Lightly mark into 64 squares and press a

HE A ISHM.IIT I.1TT1.K WIFE THIS IIKISTM AS..

You buy the turkey the Alcoa Wrap's free
Here's how to get your free box of 18" wide Wrap with your name and address to: Alcoa
Heavy Duty Alcoa Wrap! Purchase your Wrap, Box 4360, Clinton, Iowa. Alcoa Wrap
turkey and a box of 18" wide Heavy Duty will mail you a refund of 70 which should
Alcoa Wrap. On the cash register tape auk etur more than cover the purchase price of

TO: ALCOA WRAP REFUND, BOX 4360, CLINTON, IOWA

Enclosed It a Better Packaging Labal from 18 wide Heavy Duty Alcoa
Wrap together with the cash register tape (or store receipt) on which I

have circled the price paid tor a turkey. Please refund 70 toward my
purchase price on the box of IS' wide neavy Duty Alcoa Wrap.

NAME .
(Please Print)(or store receipt) circle the price you your Alcoa Wrap. This offer is good

only on 18" wide Heavy Duty Alcoapaid for your turkey. Send this receipt
and a Better Packaging Label from the
lid flap of 18" wide Heavy Duty Alcoa

Wrap! Do not send Better Packaging
Labels from any other sizes. Offer expires December 31, 1963. Offer not good In states where taxed,

prohibited, or otherwise restricted by law. Only one refund per family.

.WHERE IT COUNTS! AlcoiPieiiottTHt Weltnif)irionNBC-TV- .AI.COA WRAP I S TESTED IN THE KITCHEN


