
Easy Candy Corn Fudge

Ingredients:
24 ounces white chocolate morsels

1 (14 ounce) can sweetened condensed milk

1 tablespoon butter

1 teaspoon vanilla

1 1/4 cups candy corn

sprinkles (optional)

Directions:
1. Line an 8×8-inch baking pan with parchment paper, leaving enough overhang on the sides to use

as handles. You can also use aluminum foil lightly coated with nonstick cooking spray.

2. In a microwave-safe bowl, add white chocolate morsels, sweetened condensed milk and butter.

3. Microwave in 20–30 second intervals, stirring after each, until melted and smooth.

4. Add the vanilla and candy corn. Quickly stir until well combined.

5. Pour into the prepared pan and spread evenly.

6. Decorate with sprinkles, if desired.

7. Refrigerate for several hours, or until firm.

8. Lift the fudge out and cut into squares to serve.
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