Chocolate Fudge

Ingredients:

2 cups sugar
200ml milk

1 ½ tablespoons butter

2 tablespoons cocoa

1/8 teaspoon cream of tartar
vanilla

Method:

1. Place sugar, milk, butter, cocoa and cream of tartar in a saucepan
2. Stir over low heat until sugar has dissolved

3. Bring to the boil.  Boil steadily to 112 C (use a sweets thermometer) or until a small amount, when dropped into cold water, forms a soft ball.

4. Remove from heat and allow bubbles to subside.

5. Add vanilla and beat until thick and creamy.

6. Pour into a 15cm slab tin.

7. When partly set cut into squares.

8. Allow to cool and harden.  Remove from tin and cut into squares.

