
Ah, there,s nothing like yummy fudge to put everybuggy in 
the holiday spirit! But why limit yourself to boring squares? 
Make fun, fudge-y shapes by using cookie cutters!
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1. Put chocolate chips in a microwave-safe bowl and melt 
 according to the directions on the package. Stir the 
 melted chocolate with a wooden spoon until smooth.

2. Stir in the condensed milk, salt, and vanilla extract.

3.  Line a 9-inch square pan with aluminum foil, extending 

 it about 2 inches beyond each side. This makes it easy 

 to remove the fudge later. Lightly spray the foil  

 with nonstick cooking spray. 

4. Spread the mixture evenly in the pan. 

5. Chill the candy until firm (about 30 minutes in the freezer 

 or 1 hour in the refrigerator). 

6. Lift the foil from the pan and place it on a flat work area. 

 Use cookie cutters to cut out the fudge, then lightly 

 press candy decorations onto each piece. 
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