BROWNED SUGAR CANDY
(Aunt Taletha's Version)


2 cup white granulated sugar


1 cup Half and Half cream


½ stick real butter (1/4 cup)


1 cup coarsely chopped pecans

Mix and cook in 2 qt. saucepan until it reaches soft-ball stage.  Meanwhile, slowly melt 1 cup sugar in small heavy skillet until light brown.  Remove any hard bits that may remain.  Add to the first mixture and cook to a firm-ball stage.  Add ½ tsp. vanilla and beat until glossy.  Quickly drop by teaspoonfuls onto foil.  Cool and store in tightly covered container.  Many childhood memories as I watched my Aunt Taletha make this recipe.  
