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In§tructlons BOYS
'”cfr ?ﬁ“ fLpan with heavy A4 aendnum L
?a e ars ma Iows ght

pot or Dutch oven refe abl W|thha lj
otto u ca moeltort o or ut—

ter er m |um ave t tter wrappers,;
uset em ater o) ressm e mMixt e into
E }S coo wir| the pan occaS|ona yto be sure the

ut er m%lts It \Xl” be %bbl and foam,

t e color res ellow to

den to, ma to sty- rown E ou smfe
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rm| wev r e sed |men

ost ac O anea asst e butter th roug
Ine SIeV tostrain it OUT_ T_ en return the brown

rtot e
T[ e ea ggd he remaining marshmallows, va-
lla, an salt.
acet evp%t back over medium he and strth
[mxture t avvo den Ftpoon untll mars
arecompgée melte emove
and a ecere sm aru er spatula
\goo en spoon, stir ntr ven co bined

the res rve mars ows an stir until they
are softene partial %rpelte Don't overmlx ou
want poc ets oo Tra r the mixture to re-
ared an an utter wra er or
er ress th l ture enty int n even a er
m t prepare r%; rr]) Let cool at room te
erature or at ast an hou
se the f0|I over to lift the ﬁ atsonto a Cuttmg
boar hen use a se rated bread knife to cut into

uares %tore N an |rt|g t container at room tem-
rature orupto?2 ays.




