Mrs. Leonard’s Fudge – Modified by Mrs. Welch

This is Grandma Leonard’s recipe (Chuck’s Mom). Modified by Vonavie to eliminate some of the graininess.
2 ½ c. sugar

2 T. corn syrup

1 c. milk

2 cubes unsweetened chocolate

1 dash salt

¾ t. vanilla

2 T. butter

1. Mix first five ingredients in a large sauce pan.

2. Stir constantly and bring to boil.

3. Boil to a softball stage (238ºF) stirring occasionally.

4. Remove from heat, add butter and vanilla BUT DO NOT STIR.

5. Allow to cool to 110ºF.

6. Beat with a wooden spoon until dull and coating sides of pan & thickened.

7. Pour into buttered 8” square glass pan or a glass loaf pan for thicker pieces.

8. Refrigerate for 24 hours. Yeah right! Like you’re going to wait that long! It will be gone in 24 hours!

