
INGREDIENTS

DIRECTIONS
1.  Cut the marshmallows in half and place on a cooking sheet that has been

sprinkled with powdered sugar.

2.   In a medium sauce pan, mix the remaining ingredients together.  Cook of

medium high heat.  Stir and heat until the mixture comes to a soft ball stage.  

3.  Remove from heat and allow to cool a couple of minutes.  

4.   Dip the marshmallows into the caramel using a fondue fork or skewer.  Set

them on a greased pan to cool while you dip them. 

5.   Place the candies on a 6 x 6 piece of waxed paper and wrap tightly. 

20 large marshmallows

2 cups cream

¾ cup light corn syrup

1 cup granulated sugar

½ tsp salt
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