Gramoraw'y Fudge

1 % sticks of butter
6 Cups gravudated sugowr
1 (12 o0g.) canvevaporated milk

1- 12 oz bag chocolate chipy

11-12 og. chocolate almond bark, chopped inv small chunks (use tip of knife
and push doww ow the chunk to- divide it into- smaller pieces:)

1 oz wnsweetened chocolate chopped

1 serving spoow of mawshwmallow Auff

Before stouwting, chunk yowr chocolate and have the rest of your last 4
ingredienty ready to-put inthe fudge at the end.

In o large saucepan, melt butter. Add sugoar and evaporated milk and mix
well. Returw to-stove and bring to-a boil over mediwwm heat... watch
cavefully, and stir withv wive whisk. Whewn the mixture just beging to- come to-
boiling, set timer for 5 minutes. When mixture is at full boil yow may lower
heat. Mixtuwre will continue to- boil and yow should stir often withv wire
whisk during the 5 ming to-keep from burning.

Remove the butter mixture from heat and immediately add the last 4
ingredients. Quickly mix well and thew powr into- aluwmirwun foil pans.
This recipe makes 8 “aw gratin potato-pans” or 4 large round and 4 small
round pans. Base your paw sige according to-the portions yow want to-give.

Best eaten within avfew days:..but if yow awe making loty store inv
refrigevator wntil used or givew.

recipe every Chwistmas: We would have people requesting my Momvs fudge from all over. We
delvered to-our neighbory and friends every Christmas; probably at least 20-30 famdlies: And
she still makes at least 2 -3 dogen pans every year to-give away. Once yow stowt people will be
asking for it every year! Happy Holidays!



