
In a medium saucepan, melt the

butter. Whisk together the sugar,

cocoa powder, and salt to avoid

clumps. Add dry ingredients to the

melted butter along with the milk. Stir

to combine. Cook over medium heat,

stirring, until mixture is thick and the

sugar is dissolved. Allow to cool

slightly before pouring over ice cream. 

1 stick unsalted butter
1 1/2 cups sugar
1/3 cup cocoa powder
2 tablespoons milk
1/2 teaspoon vanilla extractt

Grandma's  Hot Fudge  


