Toffee “Rock”

Prep Time: 5 minutes
Cook Time: 30 minutes
Cooling Time: 30 minutes

Ingredients: 1 Cup real butter
1 Cup granulated sugar
1 Tbs. light corn syrup
3 Tbs. water
1 cup milk chocolate chips
1/4 cup chopped walnuts or pecans

Instructions:  Butter a 2 quart glass or metal bowl and set aside. Place all ingredients, except
chocolate chips and nuts, into a heavy 3 quart sauce pan. Cook over medium
heat, stirring constantly (without scraping sides of pan) until mixture comes to a
full rolling boil. Place a candy thermometer into the boiling mixture and continue
boiling, stirring occasionally, until temperature reaches 290 degrees F.

Remove from heat and pour into prepared bowl. Do not scrape sides or bottom
of pan. Allow toffee to cool for approximately 30 minutes. After mixture has
cooled, turn out of bowl, upside down, onto a wooden or plastic cutting board.
Heat chocolate chips in microwave for approximately 30 seconds, just until
melted. Stir in nuts and pour chocolate mixture over the top of the toffee. Chill
just until chocolate mixture hardens.

Treat Time: Explain to the children that in order to enjoy all of the blessings of the
Gospel of Jesus Christ we must partake of His Gospel. Explain that partake
means: to eat or drink something or to share or take part in something. With a
clean hammer and chisel, let children take turns breaking away pieces of the rock
toffee.
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