* Archie's Mom's No-Fail Fudge Master Recipe�Ingredients:�1 stick of unsalted butter�3/4 C sugar�5 oz evaporated milk�12 oz chocolate chips�2 1/2 C mini marshmallows�1 t vanilla extract��Spray the 8 cup Pyrex measuring cup and the 8" X 8" pan with Pam.�Put the stick of butter in the measuring cup and zap at 100% for 1 minute. 


It should be melted.�Add the sugar and evaporated milk. Blend well.��Back into the microwave. Zap at 100% for 3 minutes. 


Quickly take out the cup and stir very well. 


Don't let it cool down.��Put back into microwave and zap at 100% for 3 minutes again. �Stir well again and return to microwave quickly.��Zap at 100% for 3 minutes. Use the quick read thermometer. �It should register no lower than 228 degrees but no higher than 238 degrees. 


This is important. Too low and it won't set. 


Zap at 30 second intervals until the mixture is in that range. 


Too high and it will be grainy and won't turn out at all, a total loss.��Add the chocolate chips and marshmallows. Blend until smooth. �It will be very glossy.��Add vanilla.��Work the fudge (use the spatula to fold the fudge bottom over the top repeatedly) until it is 


satiny and pulls away from the sides of the cup.��Put into the pan and let cool. 


You can put it into the fridge. 


When it is set you can remove from the pan and cut. �With the aluminum pans it's easier to get the fudge out. 


You can pull the sides of the pan away from the fudge and it will almost pop right out. 


I think it is easier to cut it with a big long heavy knife outside the pan than in the pan �and try to get the pieces out nicely.��Put into an airtight container.


Jackie Fuller


