Aunt Shirley’s Fudge

Before beginning, make sure your kitchen sink is clean, empty and prepared to fill with ice cold
water and ice. Fill the sink with cold water and place the ice within reach.

* Place electric beater within reach of the sink.
+ Coat large plate with butter.
* Place alarge spoon next to the plate.

In a large pan, combine the following ingredients:
6 T. Semi-sweetened Cocoa
4 C. Sugar
2 C. Canned Milk (Evaporated works best)
3 T. White Karo Syrup
Y, C. Butter
2 t. Vanilla
Heat to 230° (soft ball stage).

Stirin:
% C. Walnuts

Place pan in sink of cold water, add ice and begin to beat immediately. Continuing beating until
the mixture becomes thick and almost unmanageable.

Immediately pour onto the plate and smooth with spoon.
Let cool and harden.

Happy Eating.
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