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1	LB  LIGHT  BROWN  SUGAR
2	TBLS  LIGHT  CORN SYRUP
1	CUP  WHIPPING  CREAM
2	TBLS  VANILLA
1-3 	TBLS BUTTER
2	CUPS  OF PECAN  ( MAY BE TOASTED)

COMBINE BROWN SUGAR, CORN SYRUP AND WHIPPING  CREAM  IN  AN 8 CUP MICROWAVE  SAFE  BOWL.  MICROWAVE   ON  HIGH  FOR 13 MINUTES.  ( IF DESIRED REMOVE  MIXTURE AND  TEST  TEMPERATURE  WHICH   SHOULD BE  BETWEEN  234* AND 240*)  ADD BUTTER AND  STIR  UNTIL  BLENDED.  STIR  IN NUTS  AND QUICKLY  DROP ONTO  WAXED  PAPER OR  BUTTERED  FOIL  TO  COOL
