[image: image1.png]Smelters and Carriers Project





Toffee (PWs recipe)
½ lb sugar

2 oz Marg

2 table spoons Syrup

1 tea spoon vinegar

1 tea spoon lemon juice

1 table spoon water.

Boil in a pan 10 –15 minutes until is sets in a cup of cold water.  Pour into a tin lined with greaseproof paper and leave to cool.  Break into shapes with a toffee hammer.

Grandma’s Toffee (Marjorie Robinson 1922-2013)

¼ lb butter

½ lb sugar

2 table spoons syrup

2 table spoons vinegar

½ small tin Condensed milk

Heat all together in pan stirring continually.  Boil gently for 5 minutes.  When thicken pour onto parchment paper lined tin and leave to cool.  Cut into squares.

History

Evaporated or condensed milk in tins.  Chances are that your grandmother or great grandmother made at least one heirloom comfort food using one or the other.  Picture a transatlantic ship in 1852.  All the cows in the hold became seasick and could NOT be milked, a child died from lack of milk.  Gail Borden started to experiment with portable canned milk products and in 1854 his first condensed milk product lasted three days without souring. He then realised it was the heating process that killed the bacteria and micro organisms that cause spoilage.  Borden was granted a patent for sweetened condensed milk in 1856.  The sugar was added to inhibit bacterial growth.  Therefore our families in and around the Dukesfield Smelt Mill during the 1700s would not have tinned evaporated or condensed milk to use in their cooking.
Where to buy ingredients

Any supermarket.
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