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INGREDIENTS 

1 1/2 sticks of butter

3 cups of sugar

2/3 cup evaporated milk (5 oz . can)

1 package (12 oz .) semi-sweet 
chocolate chips

1 jar (7 oz.) Jet Puff Marshmallow Cream

1 tsp . vanilla

1 cups nuts (optional)

NOTES 

To make Peanut Butter Fudge, just 
replace chocolate chips with peanut 
butter chips .

“My Mother-In-Law, “Nana Ree”, makes 
this fudge every Christmas and we look 
forward to our family gathering to get 
to have her yummy fudge . She shared 
her recipe with me so I could start 
making it with my girls . We have made 
it a Christmas tradition and love sharing 
it family and friends!” – Carla Elliott

DIRECTIONS

1.   Mix butter, sugar, and evaporated milk in 2 1/2 or 
3-quart saucepan, bring to full rolling boil on medium 
heat (stirring constantly); Continue boiling 5 minutes 
on medium heat (stirring constantly to prevent 
scorching) or until candy thermometer reaches 234° .

2.   Remove from heat, gradually stir in chips, until melted, 
then add vanilla and marshmallow cream, continue to 
stir until all mixed together . 

3.   Pour in pan and let cool and wait several hours and 
then cut into pieces and store in container . 

Fancy Fudge
Carla Elliott

Preheat oven at 400 degrees

1 Cup soft butter

1 Cup sifted cofectioners’ sugar

1 Tsp. Flavoring (vanilla, almond, mint, or the flavor of your 
choice)

2 1/2 Cups sifted flour

1/4 Tsp . Salt

 

Mix butter, sugar, and flavoring together.

Stir in the flour and salt.

Mix thoroughly with your hands . Press and mold into a long, 
smooth 2 inch diameter log . Wrap in waxed paper and chill until 
stiff (several hours or over night). With a thin sharp knife, cut in 
thin slices 1/8 in . To 1/16 in . Thick . Place slices on an ungreasedd 
baking sheet . Bake 8 to 10 minutes or until light brown .

Cool and decorate as desired .

Makes about 6 dozen 2 inch cookies




