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THE SPOON AND I

stirred things up

Lots of fudge was stirred up after homework was done when we were growing up in the
1950’s. We shared the “beat until gloss disappears” part, none of us especially anxious to do the
work but all looking forward to the finished product. The wooden spoon that was used to stir
(and Mom utilized occasionally to warn her young children) is still with us — the left side being
worn down nicely, all of us being right handed. The occasional batch that didn’t “gloss
disappear” properly was never wasted — there were plenty of spoons in the drawer and we are a
family of chocolate lovers!

Margaret ottonps Tn The Ritehen
S THE BEST CHOCOLATE FUDGE
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3 cups sugar pinch of salt
| PCPFE I FSNPUFS 1% cups evaporated milk 1 tablespoon butter
. BSBFUZ XSICHB 1 tablespoon light corn syrup 1 teaspoon vanilla
OPPLCPPL U BUCPUPOM 3 squares chocolate

JOIONMEFT X PCEFSYWMEBPPE QWU
TUPSFT PGMEF HPX JHVQ D Mix sugar, evaporated milk, corn syrup, chocolate and salt in a heavy pan. Slow boil to soft-ball
5| 9F- BLFTTIIFUF stage. Remove from heat, stir in butter and vanilla. Allow to cool thoroughly then beat until gloss
T disappears. Pour into a buttered pan.
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