Puffed Wheat Squares

1/2 cup butter or Becel			6 heaping Tbsp cocoa powder
1 cup corn syrup				1 tsp vanilla
1 cup white sugar				10 cups puffed wheat
¼ cup brown sugar


1. Combine butter, corn syrup, sugars and cocoa powder in a heavy saucepan. Bring to boil, remove from heat and add vanilla.
2. OR – Microwave above ingredients on high until melted, stirring frequently, until smooth and bubbly.  Add vanilla when done microwaving.
3. Pour sweet mixture over puffed wheat.  Mix well, press into greased 9”x13” pan.  Refrigerate for 30 minutes before cutting into squares.

NOTE: Memories of childhood… super easy… and one of the faves of our Saturday run group!!
