CARMEL CRUNCH

3 qts. Popped corn


½ cup light corn syrup

1 ¾ cup nuts*



½ tsp. salt

1 cup brown sugar


½ tsp. vanilla

½ cup butter

*nuts – mixed nuts or peanuts

In large shallow baking pan, mix popped corn and nuts (may need 2-9x13” pans).  Using heavy 1 ½ qt. saucepan, stir together sugar, butter, corn syrup, salt.  Stirring constantly, bring to a boil over medium heat.  Boil 3 minutes, stirring frequently.  Remove from heat, add vanilla and pour over popped corn and nuts – stirring to coat well.  Bake @ 250 degrees for 1 hr., stirring every 15 minutes.  Cool, stirring frequently to prevent sticking to pan.

