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3 cups brown sugar
1 ½ tbsp. corn syrup 2
1 ½ cups half-and-half 3
3 tbsp butter (never margarine; enough said)
1 tsp vanilla
¾ cup broken4 nuts5 (optional)
1. In a large Dutch oven, combine brown sugar, corn syrup and half-and-half.
Let stand a few minutes, stirring several times until sugar is mostly dissolved.
Clean the sides of the pan with a wet pastry brush.
2. In the meantime, butter a casserole and plate; see photo section for further
comments. Place casserole on cooling rack. Have a candy thermometer ready.
3. Place pot over medium or medium-high heat, depending on your stove.
Cook, stirring frequently, until sugar is completely dissolved and mixture
comes to a full boil. Wash down sides again.
4. Begin using the candy thermometer. Continue cooking, stirring frequently,
until syrup reaches the desired temperature; this can take about 15 minutes.
You want it to boil continuously but if the mixture seems in danger of sticking or scorching, turn down heat. Watch carefully after it reaches 110ºC
(230ºF) because it goes up quickly the last few degrees. Remove from burner
when it reaches 113ºC (235ºF).6
5. Pour into prepared casserole sitting on cooling rack; do this immediately to
stop the syrup from cooking. Place butter in small portions on the hot mixture. Gently pour on the vanilla.
6. Let stand undisturbed until the bottom of the casserole feels lukewarm when
placed on your palm, about 50 minutes. If you stir it while still very warm, it
will set too quickly and be hard instead of creamy. If you leave it until really
cool, it will take forever and a day and may not fully set. (In that case, make
little balls and roll in finely chopped nuts to salvage it. Works—I’ve done it!)
7. Stir until the mixture just begins to lose its gloss and hold its shape; you will
feel a change in the texture, although I don’t know how to describe it. If using
nuts, incorporate them before it’s too stiff. The stirring process takes about 15
minutes. Keep the mixture moving, even if it is just by lifting the rice paddle
and letting mixture flow down (see photo).
8. Turn out onto large buttered plate. When solid, cut or break into pieces.
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This recipe is adapted from my U of A foods class manual. Original pages are at the back.
Corn syrup is added to promote smooth crystallization. Do not omit it.
3
The recipe originally called for milk. I have also tried evaporated milk. In the end, I decided half-and-half gives the creamy texture
and fullness of flavour that I like. Believe it or not, milk makes the fudges taste “watery” to me.
4
When nuts are chopped, you get fine bits in the mixture. I decided along the way that this was not so nice, so now I break the nuts.
Or, if I’m in a hurry and chop them, I shake out the fine bits.
5
Walnuts are traditional, but often are rancid if you don’t have a good source. Rancid nuts spoil the results of all the work you put into
it. So if I’m not sure I can get reliable walnuts, I use pecans, which seem to have less of a rancidity problem.
6
Final temperature can vary somewhat depending on altitude and humidity. If your fudge sets really quickly when stirred, it may
have been cooked to too high a temperature. Conversely if you seem to have to stir forever to get it to set, the temperature was too
low. Adjust up or down as required for the next batch.
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