Diane McGeorge’s Fudge

Once I found this recipe, I have never made any other kind of fudge. I suppose that, if you put your mind to it, you could make it fail, but mostly it is failsafe.

Ingredients:

4 1/2 cups sugar

1 stick margarine

1 large can (about 13 ounces) evaporated milk

12 ounces chocolate chips

1 8-ounce Hershey bar

1 7-ounce jar marshmallow cream or same amount miniature marshmallows

1 teaspoon vanilla extract
Chopped nuts, optional


In large, heavy pan combine evaporated milk, margarine, and sugar. Bring to a boil, stirring pretty steadily. Reduce heat so that mixture very gently boils and stir frequently, cooking for 4 1/2 minutes. Remove pan from heat. Add chocolate chips, marshmallow cream, Hershey bar broken into pieces, nuts, and vanilla. Stir with wooden spoon until chocolate is completely melted and everything is well combined. Pour fudge into generously buttered 13-by-9-inch pan. Cool to room temperature. Cut in pieces before chilling. Remove from pan and store tightly covered in refrigerator. Makes five pounds

