Ingredients:

4 % C. Sugar - 1 12 oz. can Evaporated Milk - % C. butter - 1 tsp. Salt - 24 oz. Hershey bars - 12 o0z. Semi-
sweet chocolate chips - 1 % cups chopped nuts (optional) - 2 tsp. Vanilla - 8 oz. Marshmallow créme

Instructions

1. Putthe sugar, evaporated milk, butter and salt on high heat and bring to a rolling boil; stir
constantly, for 5 % minutes.

2. Turn heat down to medium (or slightly less) once at a rolling boil, but be sure to maintain

rolling boil.

Remove from heat and add the following ingredients in order listed: Hershey bars, chocolate

chips, nuts, vanilla, and marshmallow créme.

4. Stir until completely mixed. Pour into shallow pans, spread evenly. Allow to cool, then

cut into pieces.

This is an easy, fool proof, quick recipe which produces the best tasting fudge | know. |
have made this recipe for more than 20 years and have never had a failed batch. The
key to this fudge is the final ingredient.
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