Sesame Treats

Sesame Seeds


4 cups

Sunflower Seeds

1 cup

Peanuts (unsalted)

1 cup

Rye Flakes (or choice)
2 cups

Light Brown Sugar

1 cup

Butter



¼ cup

Honey or Dark Corn Syrup
½ cup

Vanilla



1 tsp (optional)

Chop peanuts coarsely. Toast the seeds, nuts and flakes.  Set aside to cool.  In a small sauce pan, combine the sugar, syrup and butter and bring to boil.  Cook to 240 F (soft ball).  If adding vanilla, add once sugar has reached temp and then pour over the seeds, nuts and flakes.  Ensure that all the dry mixture is coated thoroughly.

Pour into a 9 x 13 pan that is lightly buttered.  Pack firmly into pan and set aside to cool.

