
Instruction
 
• In a large pot boil sugar, milk and 

salt for 10 minutes. Add butter and 
continue boiling until mixture forms 
a soft ball in cold water. Re- move 
from heat add vanilla and peanut 
butter. Beat un- til mixture starts to 
set. Then quickly pour into a buttered 
pan 8 x 8. If doubling then 9x13.

• • Be sure to let it set for at least 3-4 
hours in the fridge on a shelf with 
plenty of space around it.

• • Then cut into squares and enjoy

Peanut  Butter FudgePeanut  Butter Fudge
 2 cups sugar
2 Cups of sugar
1 Cup of canned milk
3 Tbs butter (don’t double if 
you double the recipe)
1 tsp Vanilla
1/2 tsp Salt
3/4 Cups of crunchy or 
smooth peanut butter

Peanut Butter Fudge Mix-Ins:
Chopped Peanuts Peanut 
Butter Chips Toffee Chips
Reese’s Pieces Candy 
Chopped Reese’s Cups Choc-
olate Chips Shaved Chocolate 
Marshmallows
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