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s Homen;zaa_’e Fudge .- |

" INGREDIENTS:

3 cups sugar
% cup butter; room temp
-5 oz evaporated milk _
"-.*12 0Z chocolate chlps (can substltute peanut
butter chlps or other ﬂavors)
10 0z marshmallaw creme OR 7 0z
mars_hmallow creme an_d 30z small
L marshma'llowls' N |
1 tsp vanilla

N cup chopped Walnuts 1f des1red




INSTRUCTIONS:

Line 9 x 13 pan w1th foil. Extend forl over.
edges an inch or so. Place in freezer
Combme sugar butter and mrlk in-a large
glass bowl. Mrorowave 3 m1nutes stopprng
every 2 2 k%) minutes. to strr Remove from
microwave.

"~Drop a little of this mrxture 1nto cup of i ice- cold
water Mixture should be at the soft ball stage.
“If not, Teturn to mrcrowave for 30 seeonds and
test agam
Remove from mrcrowave
St1r in ehoeolate chips until melted

| Add marshmallow creme/marshmallows Strr
until blended

Add Vanrlla _V! &
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INSTRUCTIONS ‘CONTINUED:

Beeause fudge is -ore_an'riest when it oools quickly,

B 'stirriug is of utmost importance. If you have a

L 'KitehenAid.or_ other indust'riallstrength mif(er,l pour

- the fudge r_niXture into the mi—Xih—g_bowl and blerld.for
ESeyeral_ minutes o'n_a mﬁedium speed. ’Oth_er\')vise, stir -

by hand until rrrjX‘tu_re cools a bit. :Add nuts.

Remove oan'from freezer ahd spray with eookirrg
- Spray. Spread fudge mixture into cooled pan and -
return to freezer for several hours. Remove from
freezer L1ft foil frorn pan and plaee on euttmg board
~ You rnay need to let it soften for 5-10 minutes.
Us1ng a stralght edge (not serrated) cut fudge 1nto

squares

'Fudge can be frozen for months, to savor WheneVer you get

-.a eravrng for a speeral treat.

En]’by/



