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By JOYCE BATTCHER

Microwaving fudge is faster and
takes less stirring than range-top
cooking. But some of the same
rules apply. Using quality ingre-
dients and proper equipment, mea-
suring accurately and following
directions all add up to perfect
fudge.

If you've never made fudge
before, look up candy-making bas-
ics in a conventional cookbook,
such as Joy of Cooking. Fudge is
cooked to the soft-ball stage and
the final cooling and beating are
the same for microwave as for con-

ventional cooking.

Use quality
ingredients and
proper equipment-

Start with quality ingredients:
like real butter, real chocolate, real
vanilla extract and fresh nuts.
Measure ingredients accurately
and combine them exactly as
directed in recipes.

Choose a large microwave-safe
and heat-resistant glass, ceramic
or plastic container. Anchor Hock-
ing’s two-quart glass Batter Bowl
(really about 2 1/2 quarts) is ideal

for all but very large recipes of
fudge.

Use a microwave candy ther-
mometer for ease and accuracy. A
regular candy thermometer can’t
be left in during microwaving. A
temperature probe doesn’t register
high enough.

Acu-Rite Microwave Candy/
Food Thermometer is - as far as 1
know - the only microwave candy
thermometer made. It’s often hard
to find in stores. Look foritat hard-
ware, discount, microwave, gour-
met and kitchen stores. If you can*t
find one, send a check for $8.75 for
each thermometer (includes ship-
ping and my Microwave Candies
leaflet of 10 microwave candy
recipes and hints)to me at RR.2,
Box 162, Gaylord, MN 55334,

Judge doneness
by temperature

Fudge mustcook to 235 to 240F
(the soft ball stage) in the
microwave- same as it does on the
conventional range. Microwave
time in each recipe is only a guide.
If your microwave wattage output
is lower than 650 watts, you may
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have to add as much as one-third
more cooking time to “Microwave
Minutes” and most other newspap-
er or magazine recipes. Check for
final doneness by reading the
microwave candy thermometer at
eye level.

A slower, much less accurate
method of judging doneness is to
use the old-fashioned cold water
test. Check a conventional cook-
book for details.

Make, cool,
store fudge
correctly

Fudge is one candy that can
become sugary or grainy. To help
prevent this, you can do several
things. Start microwaving fudge
covered. When stirring is called
for, use the microwave candy ther-
mometer or a clean dry spoon.
Both during and after cooking, stir
without scraping sides of bowl.
Cool fudge at room temperature.

Start microwaving fudge cov-
ered with plastic wrap, until boil-
ing. After fudge boils, stir well to
dissolve sugar - you can see and
hear when it's dissolved. Continue

SEEDER/SPREADERS WITH A
WIDER RANGE.

Vicon is the only company that can offer you a choice

of seven seeder/spreaders with spreading widths

ranging from 20 ft. to 45 ft. Spread any
anular material including
1me, fertilizer, sand or
seed. Plus, the unique
nylon oscillating spout gives
you the most accurate spread
imaginable. See the Vicon
seeder/spreader that’s just
right for your operation.

microwaving, uncg'ered, until
fudge reaches sofi-ball stage. If it
starts to boil over, use a lower
power setting.

Stir during microwaving with
microwave candy thermometer. )It
has a paddle-shaped bottom). Do
not use microwave spoon. For
beating, use a wooden spoon.

For casy removal of fudge from
the pan, spread fudge in several
wax paper-lined loaf pans, rather
than one buttered large pan. Cut
two sheets of waxed paper, each
the length of loaf pan. Place sheets
in pan on top of each other, with
edges extending above pan on two
sides. When fudge is cool, loosen
waxed paper and removed fudge.

All fudges become creamier and
taste better after “ripening.” Wrap
tightly and store for at least one
day before serving. To prevent
drying out, leave fudge uncut until
serving. Wrap tightly in freezer
foil, sealing out all air and place in
a freezer or heavy-duty plastic bag.
Keepinacool place or inrefrigera-
tor or freezer. If frozen, thaw in
refrigerator for several hours (or
overnight) before cutting and
serving.

The newer, easier fudges, like A
Small Batch of Chocolate Fudge
(below), made with marshmallows
or marshmallow cream needs no
cooling or beating,
A Small Batch
of Chocolate
Fudge
1/4 cup butter
1 cup granulated sugar
1/2 cup evaporated milk
1/2 cup real chocolate chips
1 cup miniature marshmallows
1/2 teaspoon vanilla extract
1/2 cup chopped nuts
(Tum to Page B22)

Lancaster
Society 11

Farm Women’s Society 11 held
their November meeting at the
home of Helen A. Schaub in Quar-
ryville. Co-hostesses were Dor-
othy Boas and Grace Ann Chase.

President Helen Wagner opened
the meeting with a Thanksgiving
Day poem written by Joanne Her-
shey. Helen Schaub presented a
program on antiques, focusing on
ceramics, glassware, china, and
collectibles.

The December meeting will be
held on the 31st at Helen Wagner's
home.

New Larger Capacities Featured In The Latest

Models — See These Dealers For Details!

Penna. Dealers

BURCHFIELDS, INC.
112 S. Raliroad St.
Martinsburg, Pa.
814-793-2194

ERB & HENRY EQUIP.
INC

New Berlinville, Pa.
215-367-2169

HUTTON FARM
EQUIPMENT
RD 2
Mahatfey, Pa.
814-277-6647

MANOR MOTORS
Rt. 553
Penn Run, PA
412-254-4753

MELVIN J. SHEFFER,
INC

121 Raiiroad St.
Hanover, Pa.
717-637-3808

PETERMAN FARM
EQUIP., INC.
225 York Road

Carlisis, Pa.
717-249-2150

STOUFFER BROS.
1066 Lincoln Way West
Chambersburg, Pa.
717-263-8424

SUMMIT SYSTEMS,
INC

ARt. 1
Breezewood, Pa.
814-735-3282
1-800-242-3240

TRIPLE H EQUIPMENT

RD 1 Box 141
Pesach Bottom, Pa.
717-548-3775

WATSON'S INC.
Sharon-Mercer .Rd.
Sharon, Pa.
412-346-6514

WENNER FORD
TRACTOR
Route 202
Concordviile, Pa.
215-399-9615

WM. HOBENSACK'S
SONS
1060 Greeley Ave.
vyland, Pa.
215-675-1610

New Jersey Dealers
BEEMERVILLE EQUIP.

Rd 3, Box 610
Sussex, NJ
201-875-5672

CHERRY VALLEY
FORD TRACTOR
Route 70
Martton, NJ
609-983-0111

PONIATOWSKI BROS.
EQUIP. CO.
Rt. 3t
Flsmmington, NJ
201-782-3541

Join tihe (Yosi) revolution

REED BROS,
Petticost Bridge Rd.
Columbus, NJ
609-267-3363

RODIO TRACTOR
SALES, INC.
N. White Horse Plke
Hammonton, NJ
609-561-0141

SCHAPER BROS.
RD 8, Box 270
Bridgeton, NJ
609-455-1640

Maryland Dealers

Rt. 328 & Elliott Ra.
Easton, MD
301-822-8866

E.T. CLINE & SONS
510 E. Wiison Bivd.
Hagerstown, MD
301-739-2223

H.B. DUVALL
901 East Patrick St.
Frederick, MD
301-662-1125
(Outside MD) 1-800-423-4032
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BOX 255A RD #1
N. SHIRK R.D.
NEW HOLLAND, PA. 17557

| (717) 354-6086 1 1
e ]

CONCRETE
PUMPING
SERVICE

oAl
J o Sidewinder 45 Concrete Pump « Up To 40 Cubic Yards Per Hour

« Pump Up To 150 Ft. Vertical And 800 Ft. Horizontal

CONCRETE SPRAYING SERVICE
A Poven Way Of Appiying Conereie
* Repair Retaining Walls - « Manure Pit Construction
o Strengthen Existing

Masonry e« TrenchSilo Construction
» Silo Repair .

Walls
+ Reseal Manure Pits

KEYSTONE GUN-KRETE
61 Poplar Street Gordonville, PA 17529

{717) 768-3641




