Mom’s Penoche

1 cup packed brown sugar

1 cup white sugar

¾ cup evaporated canned milk

1 Tbsp butter

½ cup water 

¼ cup white Karo syrup

Dash of salt

1 cup nuts

Bring to a boil (slowly) all of the ingredients, except the nuts.  Cook until mixture dropped into cold water forms a soft ball.  Then beat until the gloss is gone.  Add nuts as the candy loses its gloss.  Pour into a buttered dish. 

One of the most cherished memories I have is making this candy with my mother for Christmas. We never had it any other time of the year.  What I remember best was the beating part.  Mom would put a towel on her lap to hold the hot pan, and then with a wooden spoon, the beating would begin; and we would take turns.  It took some effort, but oh, was it delightful!
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