

  

    [image: ]


  




  

    



    50 Decadent Fudge Recipes




    By




    Brenda Van Niekerk




    



    © 2012 Brenda Van Niekerk




    All rights reserved.




    Author: Brenda Van Niekerk




    Contact: brenda@whatisbakingtoday.com




    E-Book Distribution: XinXii


    www.xinxii.com


    [image: logo_xinxii]




    If you liked the book, then recommend your friends to download their own copy on XinXii.com. Thank you very much for respecting the work of the author!




    This ebook, including all its parts, is protected by copyright and must not be copied, resold or shared without the permission of the author. 


  




  

    




    Traditional Fudge
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    Vanilla Fudge




    Ingredients




    1060 ml sugar




    125 g margarine




    250 ml milk




    25 ml syrup




    397 g condensed milk




    5 ml vanilla extract




    Method




    Dissolve the sugar and the margarine in the milk.




    Add the syrup and the condensed milk.




    Boil, stirring occasionally until “soft ball” stage.




    Add the vanilla extract and remove from the heat.




    Beat until creamy.




    Pour into a greased tin and allow fudge to cool, before cutting into squares.




    Chocolate Fudge




    Ingredients




    400 g sugar




    45 ml cocoa powder




    30 ml syrup




    160 ml cream




    30 g butter




    2 ml salt




    5 ml vanilla extract




    Method




    Combine the sugar, cocoa, syrup, cream, butter and salt.




    Stir over low heat until the sugar has dissolved.




    Cover until it starts boiling.




    Uncover the saucepan and boil rapidly until “soft ball” stage is reached.




    Cool without stirring.




    Add vanilla extract and beat until creamy.




    Pour into a greased tin and allow fudge to cool, before cutting into squares.




    German Chocolate Fudge




    Ingredients




    2 cups chocolate chips




    12 squares German sweet chocolate




    7 oz marshmallow crème




    4 ½ cups white sugar




    2 tablespoons butter




    1 can evaporated milk




    1/8 teaspoon salt




    2 cups pecan nuts, chopped




    Method




    Combine chocolate chips, German sweet chocolate and marshmallow crème in large bowl.




    Combine sugar, butter, evaporated milk and salt in heavy skillet.




    Bring to a boil over medium heat.




    Cook for 6 minutes, stirring constantly.




    Pour hot syrup over chocolate mixture.




    Stir with wooden spoon until smooth.




    Stir in pecans.




    Spread into buttered pan.
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