GRAMA’S FUDGE FROSTING
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This is the classic fudge frosting that both my grandmothers and Mom made all the time – an heirloom recipe that is perfect on brownies, sheet cakes, as a glaze for bundt cakes, or drizzled over ice cream!  

Because this thickens and sets up as it cools down, it works best on sheet cakes rather than layer cakes!
INGREDIENTS:
1 stick (8 ounces) unsalted butter
1-1/3 cup granulated sugar

½ cup milk (2% or whole)

1-1/2 cups semi-sweet chocolate chips

1 teaspoon Rodelle Pure Vanilla Extract
HOW WE MAKE THIS:

1. Melt butter in a medium heavy saucepan over medium-high heat.  Add sugar and milk, stir to blend well.
2. Bring to a full boil, stir around edges and bottom well, reduce heat slightly and continue at a rolling boil for exactly 3 minutes - not a minute less, not a minute more.  Do not stir while it is boiling!  (This prevents your fudge frosting from getting “sugary”)
3. Remove from heat and pour in chocolate chips and vanilla.  

4. Let sit for 3 minutes, then whisk until shiny and smooth (very much like a rich chocolate ganache).

5. Pour on top of room temperature brownies, sheet cake, bundt cake.  The frosting is thin and pours easily – it will set up almost immediately and start to harden as it cools.  If you want to add sprinkles, NOW is the time to do so!
NOTES:  
· Birthday Rules:  If it’s your birthday, you get to lick the whisk and clean out the pan!    
YIELD:  Enough frosting for a 9x13 cake or 10x15 sheet cake
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