                                                                 HONEY CARAMELS

2 cups sugar

2 cups honey

1 cup evaporated milk

pinch salt

½ cup butter

Cook together rapidly the sugar, honey, and salt to firm ball stage (250 degrees).  Stir occasionally.  Add butter and milk gradually to keep mixture boiling and bring to  250 degrees again while stirring constantly.  Pour onto a buttered platter.  Cool thoroughly.  
Cut into squares.

