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12 oz semi-sweet chocolate (1 bag)

12 oz German sweet chocolate

13 oz jar of marshmallow crème

2 cups English walnuts

4 ½ cups sugar

1 can evaporated milk

2 Tablespoons of butter

Pinch of salt   (not quite ¼ tsp)

Butter a 9 x 13 inch pan. 

In a large bowl, combine chocolates, marshmallow crème and nuts.

Mix sugar, evaporated milk, salt and butter in large saucepan.  

Bring to boil, stirring frequently.  Boil for six minutes. 

Pour boiling syrup over ingredients in bowl. 

Beat until chocolate is melted.

Pour into prepared 9 x 13 inch pan and cool thoroughly before cutting. 
Store in tightly covered container.  
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2 cups sugar

½ cup light corn syrup

½ cup water

2 egg whites

¾ cup nuts, chopped

¾ cup cherries, chopped (maraschino)

1 tsp vanilla

Combine sugar, syrup and water.  Stir over heat until mixture dissolves.

Cook without stirring until syrup reaches light crack stage  (270 degrees).  

Meanwhile beat egg whites until stiff, then gradually pour finished syrup over egg whites, beating constantly with spoon. 
Beat until candy holds peak, then add nuts and cherries.
Drop by spoonfuls onto waxed paper.  
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