Lou’s Refrigerator Fudge Desserts

(Louise Cheran Yerkes Thompson)

This recipe almost seems like the Fantasy Fudge recipe found on the jar of Kraft
Marshmallow Cream

2/3 cup (1 small can) evaporated milk

1 %2 cups sugar

Ya cup (72 stick) butter

V2 t salt

32 (2/3 pound) marshmallows

2 cups (12 oz) semi-sweet chocolate pieces
1 tvanilla

V2 t peppermint extract

In a saucepan blend together evaporated milk, sugar, butter, salt and marshmallows
Cook over low heat, stirring constantly, until marshmallows melt

Blend in chocolate pieces and stir until melted

Add vanilla and peppermint extracts

Pour into buttered pan and chill for several hours

The recipes in this collection are handed down from generation to generation. In almost every case, these recipes were taken from
hand-written notes. Whenever it was evident that the recipe was not original, the source is mentioned. Similarities to other’s
recipes is purely coincidental.
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