THANKSGIVING « THURSDAY, NOVEMBER 26
INGREDIENTS DIRECTIONS — AS PRINTED IN 1908

2 cups brown sugar

Mix the sugars, milk, butter and chocolate.
Cook slowly, stirring constantly until mixture
will harden in cold water. Remove from fire

1 cup milk or cream and add vanilla. Beat until it begins to thicken,
then pour onto a buttered platter and mark in
1 tablespoon butter squares. When cold cut and wrap in waxed

2 squares unsweetened chocolate paper.

1 cup granulated sugar

1 teaspoon vanilla
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