Puffed Wheat Squares
85 mL  margarine

85 mL  corn syrup

125 mL  brown sugar

5 mL  vanilla

25 mL  cocoa

1500  mL  puffed wheat  (6 cups)

Melt margarine in an open saucepan.  Stir in the corn syrup, brown sugar, cocoa and vanilla.  Bring to a boil.  Take off heat and pour over the puffed wheat – mix until all puffed wheat is coated.  Lightly grease an 8” x 8” square pan.  Press the coated puffed wheat mix into the pan.  Let cool in the refrigerator.  Cut and serve.  

