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Rennarkab .rrtr')/
easy and remarkably delicious. Nothing beats a piece of this easier-than-usual fudgel

4 cupssugar
2 S%-ounce cans (i!6 cups total) evaporated

milk
1 cup butter ormargarine
1 l2.ounce package (2 cups) semlsweet

chocolate pieees
1 7-ounce jar malehmallow creme
1 cup chopped walnuts
1 t€spoon vanilla

)k Un" a 13x9x2-inch baking pan with foil, extend-
ing foil over edges of pan. guti'ei tne foil, then set the
pan aside.

)k R**or* the saucepan from the heat. Remove the
candy thermometer from the saucepan. Add choco_
late pieces, marshmallow creme, choppeO walnuts,
and vanilla. Slir till well blended and chocolate is melt_
ed. Quicklyturn.fudge inio prepared pan, While fudge
is warm, score it into f -inch squares. When candy-is
firm, use foil to lift it out of pan. iut cA*"ty into squares.
Store tightly covered in refrigerfrr. Makes 112
pieces or about 3tlz pounds.
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wooden
about 7
on sides
side of pan.

)k Coot< over medium heat, stri.ring frequenfly, till
candy thermometer registers 236. sort_ball siage.
Nz'lixture should boii at a moderate, steady iit" ou"i.
the entire sufface. Reaching soft_ball stage should
take i2 to l3 minutes.
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