COOKIE PRESS FUDGE

3 (6 oz) packages semi-sweet chocolate chips

1 (14 oz) can sweetened condensed milk (NOT evaporated milk)

Dash salt

1 ½ teaspoon vanilla

In heavy saucepan over low heat, melt chocolate chips with condensed milk and salt.

Remove from heat; stir in vanilla.  Let cool in saucepan for about half an hour, stirring occasionally.  Load into cookie press and press onto cutting board –Parchment paper makes a mess.  The first one usually a throw back, but then it should be about as easy as click’n go.

Pull straight up with you press.  It will look nice and shiny, but if you touch it you will dull the shine.  Refrigerate cutting board for about half an hour and then use a metal spatula to remove from cutting board.

Disks 3,4,5,7 and 14 work very well with this.  You can sprinkle with chopped nuts or colored sugar after pressing.
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