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1 cup sugar

1/3 cup light Karo corn syrup

3/4 cup dry roasted peanuts

1 Tablespoon butter

1 teaspoon baking soda

1 teaspoon vanilla

Mix sugar & corn syrup in a large Pyrex (tempered glass) bowl with a handle.

Place in microwave oven and cook 3 minutes uncovered.

Remove, add peanuts, stir – replace in microwave and cook 1-½ more minutes.

Stirring once or twice, add butter and vanilla return to cook 1 more minute.

Remove from microwave oven, stir well until light brown, add baking soda – stir quickly (it will foam UP).

Quickly pour mixture onto buttered aluminum foil & spread it out, let it cool, break it apart, keep covered in an airtight plastic bag or in a tin.

This is HOT – Don’t get it on your skin!  If you should get hot sugary mixture on your skin, immediately remove it and run the area under cold water for 10 minutes.  Do not use ice – ice will actually close your veins and not allow the area to cool.  
Place measuring cup in hot soapy water as soon as possible and let it sit.  The sugar will dissolve and make it easier to clean.
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