Chocolate Marshmellow Fudge

30ml (2 Tbsp) butter 

150ml (2/3 cup) evaporated milk

400ml (1 2/3 cup) white sugar

1ml (½ tsp) salt

500ml (2 cups) mini marshmallows
375ml (1 ½ cups) semi sweet chocolate chips

5ml (1 tsp) vanilla

250ml (1 cup) chopped nuts (optional)

Method:
Prepare pan by cutting out a piece of parchment for the bottom only.

Combine butter, milk, sugar and salt in saucepan over medium heat

Bring to soft boil and let boil for about 5 min while stirring constantly

Remove from heat 
Add Vanilla and mix

Add marshmallows, chocolate chips and mix until all the marshmallows have melted. Stir constantly. Don’t let the mixture harden.

Pour into a 8 x 8 pan
Let harden in the refrigerator
Cut into squares at room temperature (if it is too cold, the fudge may crack).
