Chocolate Sauce




Dorothy Stickney

3 cups Sugar

1 cup Cocoa

¼   cup Light Karo Syrup

1 tsp. Salt

1 cup Pet evaporated milk

1 cup water

2  tsp. Real Vanilla

Mix sugar, cocoa and salt in a pan.

Add milk/water mixture to dry ingredients – JUST A LITTLE AT ATIME
     and stirring well so you do not get any lumps.

Add Karo syrup.

Now cook on stove until boiling and then let boil 7 minutes 
     – STIRRING CONSTANTLY.

Remove from heat and add vanilla.

Cool and serve.

Store in refrigerator.

