Easy Fudge

You can make this in the microwave, or you can make it in the cookware.


Melt 1 bag of chocolate chips(or any other variety of baking chips) in small sauté pan or sauce pan (or microwave until melted).  When melted and smooth add 1 can of cake frosting (any flavor) and fill the Easy Accent Decorator using the medium scoop.

Or spread on a piece of parchment paper. You can put the parchment paper in the square baker then pour in the fudge, place in the fridge for 20 minutes or till hard, pull the parchment paper off and slice into squares or put cooled but not firm mixture in Easy Accent Decorator and press individual candies. 

Other variations:
Andes candies pieces with chocolate icing = chocolate mint fudge

white chocolate chips with strawberry icing = strawberry fudge, use 
heart shape cookie cutter to cut pieces and give to someone special! ** white chocolate doesn’t work well

peanut butter chips with vanilla icing = peanut butter fudge

