Recipe: Tasty Marshmallow Crème Fudge
Chef: Charlie Limoggio CEC
Servings: 1 pan
Quantity
3
¾
5 1/3
2
7
1
1

Unit
Cups
Cup
Ounce can
Cups
Ounces
Teaspoon
Cup

Ingredient
Sugar
Butter or margarine
Evaporated milk
Semi‐sweet chocolate chips
Marshmallow crème
Vanilla extract
nuts

Prep Notes
1 ½ sticks
Not sweetened condensed

Like Fluff
Chopped then lightly
toasted

1. Line a 9x13 pan with foil and spray the foil with nonstick cooking spray.
2. Combine the sugar, butter, and milk in a large saucepan over medium heat.
3. While stirring constantly, bring the sugar, butter and milk to a boil. Continue to boil the
sugar mixture for 5 minutes on medium heat. If you have a candy thermometer, you can use
that instead. Insert it when the fudge starts boiling, and cook until the candy thermometer
reaches 234 degrees F. Don’t stop stirring during the entire process.
4. Remove the pot from the heat. Stir in the chocolate chips until they are melted and the
mixture is velvety and smooth. Add the marshmallow crème, and stir until it is completely
combined. Finally, add the vanilla and the nuts, and stir until the nuts are evenly distributed
throughout the fudge.
5. Spoon the fudge into the prepared pan and use a spatula to smooth the top of the fudge.
Allow the fudge to completely cool at room temperature. Once the fudge is cool, cut it into
small squares to serve.
6. This fudge can be stored in an airtight container on the kitchen counter for one week. This
fudge can also be kept for up to two weeks in the refrigerator.
Please note: Volume and weight are not interchangeable. If the recipes calls for ounces, the ingredient is to be weighed.
If it says fluid ounces, then it is by volume and is to be measured in cups, ½ cups etc.

