Roger’s Peanut Brittle
Utensils needed:
3 Qt Heavy Saucepan

Wooden Spoon

Measuring cups

Candy Thermometer

Measuring teaspoon

3 aluminum pie pans (Like you get from a “store bought” pie)
Ingredients:
1 cup sugar

1 cup Karo white syrup

¼ teaspoon salt

¼ cup water

1 Tlb butter

1 cup raw shelled peanuts

2 teaspoon FRESH baking soda

Optional: 1 adult beverage of your choice
Lightly grease the pie pans with butter and set them on a flat surface that will not be affected by 290 degree heat. (some countertops will not be happy with the hot pie pans.)

Measure out the one cup of peanuts and the 2 tsp of soda and set aside.

Combine sugar, syrup, salt, water and butter in saucepan.

Insert Candy Thermometer into saucepan

Cook on high until mixture reaches 250 degrees. Stir continuously with wooden spoon.
Add Peanuts at 250 degrees. This will cool down the mixture and make it difficult to stir.  Don’t worry, it will heat back up and liquefy again.

When the mixture reaches 290 degrees (hard crack), remove saucepan from stove and quickly add the baking soda.  Mix the baking soda into the mixture as fast as you can (4-5 good quick stirs).  The mixture will turn almost white and double in size.  

Quickly pour the mixture equally in the aluminum pie pans until it covers the bottom of the pan.  

DO NOT TOUCH OR MOVE THE PANS.. This keeps the air pockets you created with the soda from collapsing and give the brittle an airy, light texture.  The brittle will continue to “cook” in the pan and will darken to a golden brown when it cools.  
Put all utensils that has “brittle” on them in warm water.  The sugars will dissolve on their own in about 10 minutes. (This saves all kinds of scrubbing)

Go sit down and drink adult beverage while the brittle cools.

After the brittle is cool to the touch, flex the pie pan and the brittle will pop out.  

