Uncle Dean’s English Toffee

Makes approx 2.75 #’s.

Needs:

Candy thermometer

1 lbs butter

1/3 tsp salt

2 cups sugar

15 oz Cadbury (ghiradelli,Dove) milk chocolate (3 large bars shaved).

2 tsp vanilla

1 cup (3.75 oz) pecans (whole, pieces or crushed)

Note:

Hershey’s and other chocolates with higher wax content should not be used.  They separate from the toffee layer when broken into pieces.

Line cookie sheet with tin foil.  Spread pecans on foil for bottom layer.  Melt butter in deep pan.  Add sugar. Beat on medium mixer speed for 10-15 mins.  Over medium heat until smooth. Add salt.  Cook slowly to 290 degrees F, stirring constantly.  DO NOT allow to burn – the entire batch will taste scorched.  At 290 degrees remove from heat, stir in vanilla and pour over pecans.  Sprinkle shaved chocolate over the top.  When melted, spread carefully over entire batch as if icing a cake.  Allow to cool to room temp, then refridgerate.  Do not freeze – the chocolate will de-laminate from toffee.  Break into pieces and enjoy!
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