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CARAMEL & CHOCOLATE SWIRL
FESTIVE FUDGE

@ R

NORMAL 25 MINS

Ingredients

250 g butter chopped

2 tbsp golden syrup

2 x 395 g can NESTLE Sweetened Condensed Milk
2 cups (440g) brown sugar

1cup (150g) NESTLE White Melts

11/3 cups (200g) NESTLE Dark Melts

Quick & easy

A

0 MINS 60

Instructions

. Grease and line a 19cm square cake pan.

In a small saucepan combine half the butter, golden syrup, 395g NESTLE
Sweetened Condensed Milk and half the sugar. Stir over low heat until boiling,
reduce heat, simmer 10 minutes, stirring constantly. Remove from heat, add
NESTLE White Melts, mix until smooth; transfer mixture to a large bowl. Set
aside.

In same cleaned small saucepan, combine remaining butter, remaining 3959
NESTLE Sweetened Condensed Milk and remaining sugar. Stir over low heat
until boiling, reduce heat, simmer 10 minutes, stirring constantly. Remove
from heat, add NESTLE Dark Melts, mix until smooth.

Drop alternate spoonfuls of the two mixtures into the prepared pan, use a
wooden skewer to gently swirl the mixtures together to create a marble
effect, refrigerate until set. Cut into small slices or squares.
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