
 5 ½ CUPS SUGAR 
2 STICKS OF BUTTER 
2   7OZ CANS MARSHMALLOW CREAM ( 1 jar if 
you use a 9x 13 pan)   
2   12 OZ PKG OF WHITE CHOCOLATE CHIPS  
1 CAN OF EVAPOURATED MILK 
 

Mix butter, evaporated milk, and sugar.  Bring to a boil and reduce to  
simmer for 12 minutes.  Pour in a mixing bowl over the chocolate chips and 
marshmallow cream.  After mixing remove 1 ½ cups of white mixture and set 
aside.  Add the orange mixture to the remainder of the fudge and mix well.    
( I beat several minutes to make it more creamy.  Pour into a butter dish              
( 9  13 or a bit larger) then swirl the white mixture through the orange 
mixture.  Cool in refrigerator before cutting.   

    DREAMSICLE FUDGE 

FOR DREAMSICLE PART I DID 
6 TSP OF ORANGE FLAVORING 
18 DROPS OF RED FOOD COLORING 
24 DROPS OF YELLOW FOOD COLORING 
2 CUPS OF RESERVED WHITE MIXTURE 

 

 


