Butterscotch
Ingredients:

2 cups sugar

¾ cups water

1/8 teaspoon cream of tartar

3 tablespoons butter

Method:

1. Place sugar, water and cream of tartar in a saucepan.

2. Stir over low heat until sugar has dissolved.

3. Brush sides of saucepan with water.

4. Bring to the boil.  Boil without stirring until mixture is a pale amber colour or until a small amount dropped in water cracks.

5. Remove from heat and allow bubbles to subside.

6. Stir in chopped butter until butter has melted.  

7. Pour into a lightly greased lamington tin.

8. Mark into squares.

9. When cold, break into pieces.

