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Instructlons

In a pot on the stove, boil sugar, cream
and Karo until it makes a medium ball.
ek Edited to ADD

Medium-Ball Stage is a cooking term
meaning that a sugar syrup being heat-
ed has reached 118 to 120 °C (244 to

248 °F) ... You test by drizzling a small
amount of the sugar syrup from a spoon
into a cup of cold water. If the stage has
been reached, the syrup will form a firm
ball (clump).

Add salt, vanilla, nuts and cherries. Beat
until it starts to thicken, then pour into
9x13 pan to cool. Cut in squares.




