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Double Decker Fudge 

I cup peanut butter ships 
I cup semi sweet chocolate chips 

2 '1~ cups sugar 
½ cups marshmallow cream 

% cups can milk 
¼ cups butter or margarine 

I tsp vanilla 

Put peanut butter chips into medium bowl. 
Put chocolate chips in a separate medium bowl. 

Combine sugar, marshmallow cream, 
can milk and margarine or butter 

in a 3 qt. saucepan. 
Heat and stir until boiling. 

Boil slowly for 5 min .. stirring constantly. 
Remove from heat, stir in vanilla. 

Measure 2 cups and pour over peanut buner chips. 
Stir vigorously until melted. 

Pour into grca-;~d 8x8 in pan. 
Pour remaining mixture over chocolate chips 

Stir vigorousl_y until melted 
Pour O\'Cr Lt\ ,·1 111 pan 
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Brown Sugar·Fwfge 

2 cups brown sugar 
.1 cup white sugar 
2 tbsp com syrup 

2 tbsp butter 
1/8 tsp sail 

2/3 cup can milk 
½ cup coconut or walnuts chopped 

Measure first 6 ingredents into heavy saucepan. 
Heat over med;,..._ heat stirring often until boiling. 

Boil without stirring until mixture reaches soft ball stage. 
Remove from heat 

Cool beating until it looses its gloss and begins to thicken. 
Stir in coconut or walnuts. 
Pour into ~x8 greased pan 



Marshmallow Fudge 

2 ¼ cups sugar 
¾ cup can milk 

16 marshmallows 
¼ cup butter 
1/~ tsp. salt 

l cup semi sweet chocolate chips 
1 cup chopped walnuts 

l tsp. vanilla 

In a heavy saucepan combine first 5 ingredients. 
Cook and stir over medium heat until mixture comes to a boil. 

Boi I and stir 5 min. longer 
Remove from heat. 

Stir in chocolate chips until melted. 
Stir in nuts and vanilla. 

Spread in a buttered 8 in. pan. 
Cool and cut into squares. 

Store in fridge 



Rum Fuef.ee 

6 oz.:cream cheese 
-::i.· tbsp. milk : 

·. · 4 cups icing sugari: __ . 

4 squares unsweetened chocolate. (melted) 
· I-tsp. vanilla . 

I tsp. rum 
1/8 tsp. salt ,. 

Using electric mixer beat cheese and milk until smooth. 
Beat in sugar. 

Blend in chocolate. 
Stir in vanilla, ~t and nuts. 

Press in 8 in. pan. 
Refrigerate until cool. Cut before firm. 



Rum Fu<ke 

6 oz.: cream cheese 
l -tbsp. milk . 

·. '4 cups icing sugar:: ... 
4 squares unsweetened chocolate. ( melted) 

· I-tsp. vanilla . 
1 tsp. rum 

1/8 tsp. salt '" 

Using electric mix.er beat cheese and milk until smooth_ 
Beat in sugar_ 

Blend in chocolate. 
Stir in vanilla, ~t and nuts. 

Press in 8 in. pan. 
Refrigerate until cool. Cut before firm. 
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Pulled Mol'!ues C.ant!_r 

~14 cup hrov.rn sugar 

I /3 cup molasses 
1
/. cup wat<..::r 

12 tbsp. vinegar 
2 tsp. butter 
1
/, tsp. so<la 

In a saucepan bring sugar, \vatcr, molasses, vinegar ~ rv.J 

\:iv 'r;~ '; .to a boil, sl!rnng constantly. 
r{cducc h~at to medium and cook \\tthout stirring for about 8· minutes 

Or unti I '/2 tsp. dropped m cold water seperates into hard threads. 
Remove from heat. 

Quickly dissolve baking soda into 1 tsp of warm water. 
Stir into molassc-s mixture. 

Pour into greased rim baking dish and let cool for 5 minutes. 
With a spatula fold edges over towards center, 

repeat until cool enough to handle. 
With buttered hands gather taffy into a ball. 

Between 2 people pull into a rope and fold in half. 
Tv,1ist strands together and continue p_ulling, 

folding and tv,,isting until q/~5S""j 

· about ~ mmutes or so. 
Pull and twist into '.1~ in. rope 

Pbcc on v,1orl hoard and with scissors 

(JI rrx:J I fl L·nld v-1;.l(cr) 

cul 1111n I ,n long pieces 

\\ ,,,k quit·kh·' 
\L1k,·, .11,,,111 1,() jll,·,·,·, 



) 

Quick Fruit And Nut Fudge 

1 lb. semi-sweet choclate chopped 
I can sweetened condensed mtlk 

l lsp. vanilla 
1 cup chopped cranberries 

I cup chopped walnuts 

In a bowl over hot (not boiJing)water melt choco lG--ie.
with milk, stirring frequently until smooth. 

Stir in vanilla,cranbcnies and walnuts. 
Pour into foil lined pan.(8 in. square cake pan) 

Smooth top. 
Refrigerate for 3 hours or until finn. 

Tum out onto cutting board, peel off foil. 
Cut into squares. 

Keep in refiigerator. 



Vine~ar Candy 

2 cups sugar 
½ cup vinegar 

1
/ .. cup water 

2 tbsp. margarine 
. pinch-.of salt 

Measure all 5 ingredients.in large saucepan. 
Heat and stir until sugar is dissolved.. 

Boil until mixture reaches har4 ball stage. 
Pour into greased 8x8 ~- Cool. 

Break into pieces. 



Butterscotch Pea!_luf Candy 

I pkg_. 11 oz._ milk chocolate: chips _ 

1 pkg_ IO 02- buttcise-0td1 chips 
1 tsp. butter flavored shortening 

3 cup salted peanuts 

( 

In the: mi~rowave heat chips and shortening uncovered at 50% power 
for 3 min. or until m~lted 

Stir until -smooth_ 
Add peanuts'. 

Drop by tbsp_ on waxed paper :lined cookie sheets. 
Refrigerate untiHirin. 

About 45 min_ 
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Raisin Peanut Butter Balls 

½ cup flaked _c_oconut 
½ cup ra~sins . 

4 tsp. sugar-2 tbsp. finely .chopped walnuts · 
1 /3 cup creamy peanut butter 

1/4 tsp. vanilla 

In a mixing bowl, combine first 4 ingredients and beat well. 
Add peanut butter and vaniJ1a. 

Refrigerate for 30 min. or unti] _easy to handle. 
Shape into balls. Mak_es 2 &. 



Eatnwre Bars 

Small bottle corn syrup 
Small bottle crunchy peanut butter 

Large bag of bakers chocolate chips 
1 large bag peanuts 

I small box rice crispy cereal 

Melt com syrup, peanut butter and chocolate chips. 
Sti~ in peanuts and cereal. 

Spread into a greased long cake pan. 
Cool on cupboard and cut into bars. 
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I cup plus 1 tbsp. butter 

1/.2 cup coarsely chop1x:d pecans (or slivered almonds or walnuL<;) 

1 cup semisweet chocolate chips 

2 cups packed brov,1n sugar 

1 cup com S)nlp 
V◄ cup water 

I can sweetened condensed milk 
· "'· ·,21.sp v~lla · 

Line a 13 inch x 9 inch ba.kmg pan with foil. 

Butter the foil with I tbsp. butter. _ 
Sprinkle the.pan wi"th nuts first then chocolate chips, :SCt aside. 

In a heavy sauceJW] over ~edihniheat melt remaining butter. 
Adlbrown sugar, co~ syrup and water. 

Cook and stir until mixture comes to a boil. 
Stir in milk 

Cook, stirring constantly until firm hall stage. 
Pour into prcr;u1:d pan 

Cool cornpkt~v bcfrnc culling 



HavStacks 

14 oz package of Philadelphia cream cheese 
2 tbsp. milk 

2 cups icing sugar 
2 oz. unsweetened chocolate (melted) 

¼ tsp. vanilla 
pinch of salt 

3 cups miniature ·marshmallows 
7 oz package of coconut 

Combine cream cheese and milk until soft 
Gradually add sugar. 

Stir in melted chocolate, vanilla and salt. 
Fold in marshmallows. 

Using a teaspoon drop mixture in coconut and cover well. 
Place on cookie sheet and chill. 

Keep refrigerated. 
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--1_!!: ~ i hocolate Fudge 

½ cup margarine 
¾ cup coco"' 

4 cups icing sugar 
I tsp. vanilla 

½ cup can milk 
I cup walnuts 

Microwave margarine in 2 qt microwave proof bowl 
on high for 1 or l ½ minutes or until melted 

A 00 e o c. ou. 5tir until smooth. 
Sti, I..D icing sugar and vanilla. 

Blend well "mixture will be dry and crumbly." 
Stir in can milk. 

Microwave on high for 30-60 seconds until mixture is hot 
Stir until smooth. 

Add walnuts. 
Pour in pan, cover, chill until firm. 

Cut into squares. 
Store covered in refrigerator. 



Peanut ·Brittle 

2 cups sugar 
I cup com syrup 

l /3 cup water 
2 tbsp. butter or margarine 

¼tsp.salt 
2 cups roasted peanuts 

I tsp. vanilla 
I tsp. haking soda 

In a large heavy saucepan combine sugar, water, com syrup, butter and salt 
Stir constantly over medium heat until sugar dissolves. 

Continue cooking, stining once in a while until syrup is at hard crack stage. 
Stir in peanuts 

Mix soda and vanilla.(this will be foamy.) and quickly stir into candy. 

Pour in to coo'-< i2 s'1::::2:::. _ I-,et it get 
hard and brea~ into ~ieces. 
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Shortcut fudge 

I pkg. chocolate pudding (not instant) 3-4 oz. pkg. 
I cup sugar 

½ cup can milk 
1 tbsp. butler 

1 cup chopped walnuts nuts or pecans 
In a heavy saucepan, comhine dry pudding mix, sugar, milk and butter 

Bring to a boil. 
Boil and stir for about 3 min. 

Remove from heat and beat rapidJy for I min. 
Add walnuts and continue beating until mixture thickens slightly_ 

Drop by tbsp. onto paper lined baking sheet. 
Refridgerate until fi1tn 45 min. 
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Diabetic Cgndv 

2 tbsp. peanut. butter ·' ·· 
2 tbsp. milk 

½ tsp_ sweet and low sweetener 
1 tsp. vanilla 
2 tbsp. raisins 

I graham cracker crushed 

Blend together first 4 ingredients. 
Add raisins and graham cracker. · 

mixing well form into ba!ts·and cool · 



Chocolates 

3 lb_ icing sugar_ 
I can condensed eagle's brand milk 

2 tbsp. com syrup or honey 
½lb.or less butter 

flavoring of your choice 
16oz. package chocolate chips 

. ½ cake pa.raffin wax 

Heat butter. com syrup and milk .gradually, working in icing sugar. 
Form-into.-a ball. 

Let stand in refiigex:at~~-(9r a few hours~ 
Dip in melted chocolate and wax which.has been melted over hot wat 

Cool. 



Candy Bars 

16 oz. package of chocolate chips 
1 16 oz. package caramel chips 

½ cup peanut butter 
I package peanuts 

I bag colored mini marshmallows 

Melt chips and peanut butter together. 
Add remaining ingredients. 

Pour into a greased 9x 13 in. pan. 
Cool and cut into bars. 
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DoubleDec~erfudge 

I cup peanut butter !:hips 
I cup semi sweet chocolate chips 

2 'l, cups sugar 
½ cups marshmallow cream 

¾ cups can milk 
¼ cups hut1er or margarine 

1 tsp vanilla 

Put peanut buner chips into medium bowl. 
Put chocolate chips in a separate medium bowl. 

Combine sugar, marshmallow cream, 
can milk and margarine or butter 

in a 3 qt. saucepan. 
Heat and stir until boiling. 

Boil slowly for 5 min .. stirring constantly. 
Remove from heat. stir in vanilla. 

Measure 2 cups and pour over peanut buner chips. 
Stir vigorously until melted. 

Pour into grca-;ed 8x8 in. pan. 
Pour remaining mi:•durc over chocolate chips. 

Stir vigornusl_y untd melted 
Pour over l;n ,·r , n pan 

\ ·n,d 
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