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INGREDIENTS

4 squarcs (4 ounces)
unsweetened
chocolate

[§%)

(3-ounce) packages

cream cheese,

softened

Iz Leaspoon vanilla
extract

Y5 teaspoon salt

1 pound conlectioners'
sugar, sifted

1 cup chopped pecans
or walnuts

MAKES 64 SQUARES

COOKN

¢ Softening cream
cheese beforehand will
allow for easier mixing.
Microwave on HIGH for
20 seconds, or leave
unwrapped cream
cheese on top of the
oven while preheating,

¢ Look for small packets
of “premelted” chocolate

in the baking section
of the supermarket.
One packetl equals
one square.

Mate Abead

Keep an extra batch of fudge
in your freezer for last minute
gilts. Prepare fudge as recipe
directs: layer between waxed
paper in airtight containers.
Freeze for up to 1 month.

1 Line an 8-inch square

i pan with waxed paper
or foil; set aside. Melt
chocolate in a saucepan
over low heat, stirring
frequently. Remove from
heat; cool slightly.

Llimidnate pecan
pieces and garnish
each square with
pecan balf or add
% teaspoon mint or
orange extract with
the vanilil

3 Beat cream cheese
&= With an electric
mixer until creamy. Add
vanilla and salt. Gradually
add confectioners' sugar,
beating continually,

until smooth.

‘_7’ into the cream cheese
mixture. Add pecans

and mix well with a
wooden spoon.,

L

/. Pour fudge into
_1 prepared pan.
Relrigerate until firm,
about 1 hour, Cut into
1-inch squares.



