EASIEST DIVINITY
2 cups sugar




1 pint marshmallow cream

dash of salt




2/3 cups chopped pecans or walnuts

½ cup water




1 tsp. vanilla

1/8 tsp. Cream of tarter

Mix sugar, water, salt and Cream of Tarter with wooden spoon in medium saucepan.  Bring to a boil, then on low until soft ball forms.  In mixing large bowl spoon the marshmallow cream.  Stir while pouring in hot syrup, then add nuts and vanilla.  Beat by hand until it starts to lose its shine (will have a satin or dull look).  Quickly pour into 7 x 11” greased glass dish.  Cut when almost cool.  May drop by teaspoon, but will become stiff quickly.
