Aunt B’s Peanut Butter Fudge

Mix in saucepan:

2 cups sugar

1 ½ cups milk

2 Tbsp. Water

Cook slowly, stirring occasionally, to 236 degrees, or until a few drops form a soft ball when dropped into cold water.  Remove from heat.  Cool at room temperature, without stirring, until lukewarm, or until the hand can be held comfortably on the bottom of the pan.

Add:

1 1/3 cups peanut butter

1 tsp. Vanilla

1 Tbsp. Butter

Beat until smooth.  Pour into greased pan 8x8 inches and cut into squares when cool.  Makes 3 dozen.
