


OUT OF THIS WORLD PENUCHE





Our family grew up with penuche. My father made it all of the time. But it usually came out grainy. When I grew up and got married, I became a professional cook. I tried different ways to perfect my fathers recipe. I tried sour cream and came up with a fool proof recipe. Sometimes I have to beat it longer before it turns fudgy and sometimes it turns fudgy right away. This recipe is virtually fool proof. At least I have never had a batch come out grainy. I have yet to find a penuche recipe or penuche on the market with the same wonderful flavor and texture as my recipe.





1 cup     brown sugar


1 cup     white sugar


1/4 cup   corn syrup


1 cup     sour cream


1/4 cup   real butter





Mix all ingredients together and put in either heavy saucepan or a glass bowl to microwave. I use the microwave because it doesn't scorch. Cook on the stove or in the microwave until it reaches the firm ball stage (see candy testing chart). When it is done add:





1        teaspoon vanilla


2        tablespoons real butter





Let cool until warm. If you get impatient and start too soon, it will take a little longer to beat but it won't hurt anything. Add 1 cup pecans and sometimes, just to be a little different, I add coconut. Pour in an 8 inch greased baking pan. Cool, cut and enjoy.





~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*





HONEY PENUCHE





    1 cup honey


    1 cup sour cream


  1/2 cup butter


Mix above ingredients together. Cook to softball stage. Remove from heat. Add:


    2 tablespoons butter


    1 teaspoon vanilla


Let cool about 10 minutes. Add:


    1 cup chopped pecans or walnuts


    1 cup powdered milk


Beat for about 2 minutes. Pour into square 8 by 8 by 2 inch cake pan. Cool until set. Cut in squares. 





~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*~*





