MAPLE FUDGE 1

2 cups sugar

1 cup maple syrup
1/2 cup light cream
2 Thsp butter

Grease 8-inch square pan. Combine all ingredients in
medium saucepan. Cook, stirring, over medium-high
heat, until boiling. Clip a candy thermometer to side of
the pan and continue cooking and stirring until the mix-
ture reaches 238°, about 10 to 15 minutes. Remove from
heat and cool without stirring until lukewarm (110°),
about 1 hour. Remove candy thermometer and beat
mixture with wooden spoon until color lightens, mixture
loses its glaze, and the fudge begins to set. Quickly press
into greased pan. When fudge is firm, cut into squares.
Store tightly covered.

MAPLE FUDGE 2

2 cups maple syrup

1 cup granulated white sugar
2 Thsp corn syrup

1 cup heavy cream

1 pinch salt

Mix all ingredients well and bring to a boil, stirring con-
stantly. Simmer, stirring occasionally, until the mixture
reaches 236° on the candy thermometer. Remove from
heat and let cool. Stir vigorously until the mixture has
thickened and lost its shine. Pour into a buttered dish to
harden.

MAPLE FUDGE 3
1 cup maple syrup
2 cups sugar
7/8 cup heavy cteam
1/8 cup milk

Cook all ingredients together to the soft ball stage. Let
cool to lukewarm. Stir well and pour into a buttered dish
to harden.

MAPLE BACON FUDGE

2 cups light brown sugar

1 (5-ounce) can evaporated milk

1 cup (2 sticks) unsalted butter

2 cups powdered sugar

1 tablespoon maple syrup

1 cup coarsely chopped pecans

4 slices bacon, cooked and crumble

Line an 8x8-inch pan with parchment paper or aluminum
foil. Combine the sugar, evaporated milk and butter in a
medium saucepan. Bring to a full boil over medium-high
heat and let bubble until it reaches 235F. Remove from
the heat and let cool for about 5 minutes. Transfer to a
stand mixer and add powdered sugar and maple syrup.
Beat until thick and glossy, about 3 minutes. Fold in the
pecans and bacon. Pour the mixture into the prepared
pan. Chill overnight before trying to slice and serve.
Printed with permission from:
www.fakeginger.com/maple-bacon-fudge

Maple Syrup:

SIMPLE MAPLE SYRUP FUDGE
2 cups maple syrup

Pour maple syrup into 2-quart saucepan. Boil to 238" on
candy thermometer (soft-ball stage). Pour on buttered
marble slab or platter. Cool to lukewarm. Work until
creamy. Mixture may be cooled in pan in which it has
been cooked and beaten with wooden spoon until mix-
ture loses its gloss. Pour or pat in wax-paper-lined pan.

Cut for fudge.

SPRINGTIME MAPLE FUDGE
2 cups maple syrup

1 cup heavy cream
Boil the syrup to the soft ball stage. Warm the cream
and pour into the syrup. Boil this mixture again to the
soft ball stage. Remove from heat and stir until the mix-
ture becomes slightly grainy. Pour into a buttered dish to
harden. You may add nuts to taste.

QUICK MAPLE FUDGE

11/2 cups maple syrup

1 cup brown sugar

1 cup heavy cream
Cook all ingredients together to the soft ball stage (about
238%). Remove from heat and stir until the mixture is
smooth. Pour into a buttered dish and let cool.

Note: many recipes require a candy thermometer.



MAPLE NUT FUDGE 1
4 cups maple syrup
4 Thsp butter
1/2 cup chopped butternuts or walnuts

Boil maple syrup and butter until it reaches 236° to 238°
on a candy thermometer (soft ball stage). Stir often.
Cool until lukewarm (110°). Stir until thick and creamy.
Add nuts. Pour into a buttered pan and cut into squares.

MAPLE NUT FUDGE 2

2 cups maple syrup
1/2 cup chopped nuts
1 Tbsp butter

Boil syrup and butter to 236°. Remove from heat and
place in a pan of cold water. Stir vigorously until col-
ot begins to change, and then add nutmeats. Pour into
well-buttered 8” or 10” square pan. Cut into squares
while still warm.

MAPLE NUT FUDGE 3

2 cups sugar

1 cup maple syrup
2 Thsp corn syrup
1 tsp vanilla

1/2 cup

1 cup chopped nuts
1 Tbsp butter

Boil syrup, sugar, milk and corn syrup, stirring constant-
ly until 238°. Remove from heat. Cool to 110°. Add va-
nilla, nuts and butter. Beat until thick and creamy. Pour
into 8” pan and cut into squares when chilled.

MAPLE NUT FUDGE 4

2 cups maple syrup

1 Thbsp light corn syrup

3/4 cup light cream

1 tsp vanilla

1/2 cup chopped walnuts or butternuts

Combine maple syrup, corn syrup, and cream in sauce-
pan and place over moderate heat. Stir constantly until
mixture begins to boil. Continue cooking without stir-
ring to 234° (soft ball stage). Remove from heat; cool to
lukewarm (110°) without stirring, Beat with mixer, low
speed, until candy loses its gloss and thickens. Stir in va-
nilla and nuts. Pour into lightly buttered pan. Cool and
cut into squares.

SIMPLE MAPLE NUT FUDGE

3 cups maple syrup
1/2 cup chopped walnuts

Boil syrup to 234°. Cool quickly. Stir until syrup starts
to lighten and thicken. Add nuts. Pour into a buttered
8-inch by 8-inch pan.

RICH MAPLE NUT FUDGE

2 cups maple syrup

1 Thsp light corn syrup
3/4 cup nut meats

1 Tbsp butter

3/4 cup rich milk or cream

Combine maple syrup, corn syrup and cream, and place
over a low flame. Stir constantly until mixture starts
to boil. Continue cooking without stirring until small
amounts of syrup form soft ball in cold water, or reach
236° F. Remove from heat. Add butter. Do not stir. Cool
until lukewarm. Beat until the mixture thickens and loses
gloss. Add nuts. Pour into greased pan. When cold, cut
into squares.

MAPLE WALNUT FUDGE

1 1/2 cups granulated sugar

2/3 cup evaporated milk

2 Thsp butter

1/4 tsp salt

2 cups miniature marshmallows
2 cups white morsels

1/2 cup chopped walnuts

11/2 tsp maple syrup

About 50 walnut halves or pieces

Line 13x9-inch baking pan with foil. Combine sugar,
evaporated milk, butter, and salt in medium, heavy-duty
saucepan. Bring to a full rolling boil, stirring constantly,
over medium heat. Boil, stirring constantly, for 41/2 to 5
minutes. Remove from heat. Stir in marshmallows, mor-
sels, nuts, and maple syrup. Stir vigorously for 1 minute
or until marshmallows are melted. Pour into prepared
baking pan. On top of fudge, place nut halves in rows
spacing about 1/2 inch apart. Press into fudge; refrig-
erate until firm. Cut into squares with 1 nut half per

square.
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