Recipe for Peanut Brittle
Ingredients: 
1     cup Sugar

1/2  cup light corn syrup (Karo)

1/4  cup water

1 - 1 1/2 cups peanuts (or other nuts as desired)

2     tablespoons margarine or butter

1     teaspoon baking soda

1/8  teaspoon salt if unsalted peanuts are used.
Procedure : 
1. Grease a large sheet of Aluminum foil with margarine.  Fold up the edges.

2. In a saucepan, add only the sugar, corn syrup, water, margarine, and salt (if needed)

3. Heat over medium heat, while stirring, until sugar is dissolved.

4. Stir in the nuts and continue stirring while heating.

5. Heat until the mixture is 300 oF or until a small amount of the mixture dropped into cold water separates into hard and brittle threads.  These threads will break and crack like glass.  

Be careful that you don't get any of the hot mixture on you since it is hotter than boiling water!
6. Remove pan from heat and immediately stir in the baking soda.  The mix will foam up and needs to be stirred briefly.

7. Quickly pour the mixture onto the greased Aluminum foil.

8. Spread it out on the Aluminum foil and let it cool until hard and crispy.  It does not need to be refrigerated.

9. Break into large pieces and place into a re-closable bag and continue to break into a little bit smaller pieces.

10. Enjoy!

