Here is the PASS AROUND FUDGE recipe:

1 gallon size Ziploc bag

1/2 cup cocoa

1 box powdered sugar

1/4 lb. Butter (1 stick)

1 tsp vanilla

3 oz. cream cheese

As far as the ingredients go, the cocoa should not be hot chocolate. Cocoa powder from Hershey’s or Nestles (or similar) is usually found in the cake making sections of the store.  Margarine is ok and though there is a taste difference, it’s still good.  I usually cut the stick of butter up into smaller chunks for easier mixing, otherwise just dump it all in.  Mushing should take about 20 to 30 minutes.  You can tell it is done when the color is a rich and uniform chocolate and the consistency is smooth.  Take care that the top doesn’t come open.  Reseal if necessary (some kids, big and small, get a bit over zealous.  Where possible I use spoons, but generally we use the bent finger approach, not hygienic but then what is in the outback!

The real key to success is making sure that there has been enough mushing.  The color should be a rich deep brown.  If it looks like milk chocolate, it’s not quite done.

