Fairabelle Penland’s Chocolate Fudge
1 - 8 oz. package of small marshmallows

2 - Cubes of butter cut into ½” pieces

2 - Cups chopped walnuts

2 - 12 oz. Packages of chocolate chips (semi-sweet)

Prepare the above in a large Kettle (DO NOT COOK THIS)
Butter flat baking sheets / pans (to pour finished fudge into)

Have an Electric Mixer ready for final mixing

In a large skillet add

4 1/2 - cups Granulated Sugar

1 - 12 oz. can of Pet Evaporated Milk

Stir and bring to a boil and let boil exactly 8 minutes

NOTE: This will boil over very easily and make a big mess so watch and stir constantly and if it starts to rise in the skillet take it off the heat for a few seconds

Once it has boiled exactly 8 minutes pour it into the ingredients in the large kettle and mix with electric mixer until all of the butter and marshmallows have dissolved and then pour and spread into flat baking pans.  

Let this refrigerate over night and cut into squares.   

