	PECAN CRUNCH
           1 BOX (16 OZ)     QUAKER OAT SQUARES

           2 CUPS            PECAN PIECES

         1/2 CUP             LIGHT CORN SYRUP

         1/2 CUP             BROWN SUGAR (PACKED)

         1/2 STICK           BUTTER

           1 TEASPOON        VANILLA

         1/2 TEASPOON        BAKING SODA
1.  HEAT OVEN TO 250º.  

2.  PUT CEREAL IN A 9” X 13” BAKING PAN.

3.  COMBINE: SYRUP, BROWN SUGAR AND BUTTER IN 2 CUP BOWL.

          MICROWAVE 1 – 1/2 MINUTES ON HIGH TO BOILING

          POINT (STIR).
4.  STIR IN VANILLA AND SODA.


	5.  ADD NUTS.

6.  POUR OVER CEREAL.  STIR TO COAT.
7.  BAKE 45 TO 50 MINUTES.  STIRING WELL 
    (EVERY 20 MINUTES).

8.  SPREAD ON COOKIE SHEETS TO COOL.

9.  BREAK INTO PIECES.

10. STORE IN AIR TIGHT CONTAINER.

ENJOY – ENJOY – ENJOY                                WANDA




