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Into the next millennium

The Karo secret of smoothness was revealed in 
Delightful Refrigerator Desserts. Here’s the secret: 
KARO, technically termed the “texture control”, 
(invert sugar element) makes the crystals small, 
resulting in a smooth, even product; KARO, because 
of its composition, has the clever faculty of bringing 
out the flavor of the fruit or other flavoring. The use 
of KARO in your frozen desserts makes frequent 
stirring unnecessary – a boon to busy women!

49 Delightful Ways to Enjoy KARO – America’s 
FavoriteTable Syrup, a new Karo cookbook is 
released in 1937. Karo is still being sold in 
“friction-top tins” when this book is published.A new Karo syrup is introduced. Trademarked as Karo 

Waffle Syrup, it carries a green label to distinguish it 
from the classic Karo Light corn syrup and Karo Dark 
corn syrup.

Karo Kookery, a new Karo cookbook is published 
offering recipes for desserts, breads, sweet rolls, 
sauces, fillings, candies and entrees, too.

A new Karo cookbook is published celebrating the eighty-year history of Karo Syrup. The brand's long history 
is easy to discern-- the cover artwork is a reprint of the 1910 cookbook cover. Copies of print advertising from 
1904 to 1981 are reproduced inside. The book features two hundred "Recipes from the Sweet Past to the 
Delicious Present", for contemporary families.

Karo Syrups are the only corn syrup products that are available across 
the entire United States. They're used as toppings for French toast, 
pancakes and waffles, and in recipes for pies, candies, glazes, sauces, 
beverages, ice creams, adding a bit of sweetness and giving smooth 
texture to an incredible number of American loved dishes. 
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