FAMOUS FUDGE
(as seen on tomandlorirvlife.com)

INGREDIENTS
½ cup butter

4 ½ cups sugar

1 – 12 oz. can of evaporated milk

10 oz. miniature  marshmallows (6 cups)

12 oz. chocolate chips (2 cups)

DIRECTIONS

Put butter, sugar, and milk in pot. Bring to boil over medium heat, stirring constantly and boil until forms soft ball in cold water (about 7-10 min). Add chocolate chips and marshmallows and stir until all mixed. 

Pour into a greased 9x13” pan. 

**TIP**

Be patient. Cooking over medium heat and stirring constantly is important. Make sure mixture has come to a full rolling boil before beginning the boiling time. 

I generally stir in the marshmallows first and get them melted up pretty good before pouring in the chocolate chips. 

