
Rich Chocolate Fudge
 Gluten Free

DESSERT

Ingredients
14 oz condensed milk  sweetened canned (not evaporated) 

12 oz semi chocolate chips  (2 cups) 

1 oz baker's chocolate  unsweetened chopped 

1.5 cups nuts  chopped 

1 teaspoon vanilla

Equipment
frying pan

sauce pan

READY IN

105 min.

SERVINGS

64

CALORIES

73 kcal

https://whatsheate.com


Directions
Grease bottom and sides of 8-inch square pan with butter.

In 2-quart saucepan, heat milk, chocolate chips and unsweetened chocolate over low heat,

stirring constantly, until chocolate is melted and mixture is smooth.

Remove from heat.

Quickly stir in nuts and vanilla.

Spread in pan. Refrigerate about 1 hour 30 minutes or until firm.

Cut into 8 rows by 8 rows to make 1-inch squares.

Nutrition Facts

 PROTEIN 7.73%
  FAT 54.28%

  CARBS 37.99%

Properties
Glycemic Index:1.42, Glycemic Load:2.22, Inflammation Score:-1, Nutrition Score:2.0652173602063%

Flavonoids
Catechin: 0.28mg, Catechin: 0.28mg, Catechin: 0.28mg, Catechin: 0.28mg Epicatechin: 0.63mg, Epicatechin:

0.63mg, Epicatechin: 0.63mg, Epicatechin: 0.63mg

Nutrients (% of daily need)
Calories: 73.13kcal (3.66%), Fat: 4.54g (6.99%), Saturated Fat: 1.89g (11.8%), Carbohydrates: 7.16g (2.39%), Net

Carbohydrates: 6.35g (2.31%), Sugar: 5.34g (5.93%), Cholesterol: 2.43mg (0.81%), Sodium: 8.92mg (0.39%),

Alcohol: 0.02g (100%), Alcohol %: 0.18% (100%), Caffeine: 4.93mg (1.64%), Protein: 1.46g (2.91%), Manganese:

0.15mg (7.74%), Copper: 0.12mg (6.24%), Magnesium: 20.02mg (5%), Phosphorus: 45.97mg (4.6%), Fiber: 0.8g

(3.21%), Iron: 0.55mg (3.05%), Zinc: 0.37mg (2.47%), Calcium: 23.72mg (2.37%), Potassium: 77.06mg (2.2%),

Vitamin B2: 0.04mg (2.1%), Selenium: 1.4µg (2%), Vitamin B3: 0.22mg (1.11%), Vitamin B5: 0.1mg (1.04%)


