DIVINITY-OLD FASHIONED

2 ½ cup white sugar


2 egg whites – room temperature

½ cup white Karo syrup


1/8 tsp. salt

½ cup water



½ tsp. Vanilla & 1 cup chopped pecans

Mix in medium saucepan, stirring with wooden spoon until sugar melts, being careful not to scrape any sugar particles on sides of pan into mixture.  Boil slowly without stirring, until soft-ball stage.  Check by putting a drop of mixture in small amount of cool water.  If it forms a soft ball that you can move easily with you finger, it is ready.  When it is almost to this stage, beat egg whites with salt until stiff.  Drizzle one-half of syrup mixture into egg whites, beating on high speed of electric mixer.  Return remaining syrup to heat and boil until hard-ball stage (one you can pick up easily).  Drizzle syrup over egg white mixture while mixing with spoon.  Add 1 1/2 tsp. vanilla and 1 cup chopped pecans or walnuts.  Beat by hand until the shiny look disappears, becomes satinlike and begins to hold its shape.  Working quickly, drop by spoonfuls onto wax paper, or spoon into 11 x 7 glass dish.  When cool and set cut into squares.  The recipe needs two pairs of hands when it comes to beating by hand.  Need a sunny, dry day to make this.
