Old Fashioned Caramels (Like Slow Poke Candy)
Melt in saucepan: 


2 sticks of butter (not margarine)

Add:

2 pounds of brown sugar

dash of salt


2 cups light corn syrup

Gradually add, stirring constantly:


28 oz. can sweetened condensed milk (don’t use low fat)

Cook & stir over medium heat until 245(, firm ball stage on candy thermometer.  

DO NOT OVERCOOK.  Remove from heat.  Stir in:


2 teaspoons vanilla


2 cups walnuts (optional)

Pour into greased 9x13 pan. (May make more than 9x13 pan).

Cool thoroughly.  Turn pan upside down and tap firmly on cutting board so it releases 

from pan. Cut and wrap in wax paper or special foil candy wrappers. 
