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Sat's Make, Oram@ Cocoa Cottee Pulled Tafty
rrmm Jem Field, adapted from Hershey's 1134 Cookbook

What i de:

109 0Z (1 (LB ) mmnulafad cUgor Combing,_sugar, corn srup, cocon powder, nstant cotfee, solt

825 0z (/4 oip) corn syrup (gt or dark) oronge ol and vinegar 0 a lneavy-bottomed cauce pan Bring

| oz (3 o) cocon powder, siffed f0 a bol, stirring

2 1 instont coffee, When it bols, add e evaporated wmik_ond butter and cook.

/2 1 kosner colt stirring_occasionaly, untl the temp ic 248F for creamy fafty

24 drops orange ol and 295-795¢ for cnewy taffy. Four onfo a Sipat-lined

2t vineaar baking sheet and shake, e, bitters over the fop. Alow 1o
oz (I | | cool 1o st warm_Putter vour bands lghntly and pul foffy

| 1 unsalfed _upt sahm and glosey ond Vnord o pul AUl into /2" ropes and

abi’r’ﬂzrs (optionol but lovely) indviduoly in foll_or woxed paper.
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/( AN ~ When you fir mr’f :?ulhm ﬂne foffy might get really stringy and annoying. Persevere, | promice it wil
W e fogether. Taffy cooked 1o the haher femperature wil be, much harder 1o pull and wil toke, awhie
B .&5 fo coften up when you chew it Be careful of your filinggl
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