Jan's Recipes CANDY

Fudge

¥ Favorite! - From Janet Nelson

INGREDIENTS

O 4 cups sugar

O 1tall can evaporated milk

O 2 sticks butter (1/2 pound)

O 2 (12 oz) packages milk chocolate chips
O 1 cup nuts (optional)

INSTRUCTIONS

1 Place butter and chocolate chips in a mixing bowl. Bring sugar and canned milk mixture to a boil and boil
for 10 minutes, stirring constantly. Pour boiled mixture into mixing bowl. Cream ingredients together for
about 3 minutes until mixture is incorporated and creamy. Add nuts, if desired. Pour into a 9x13 inch pan
and let cool.

2 **Notes: Any types of chips can be used. The recipe calls for milk chocolate I but have used white
chocolate, semi sweet and butterscotch chips as well. This fudge freezes well.
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