[image: image1.jpg]



Homemade Fudge Pops aka Fudgsicles
Ingredients

1/4 cup semisweet chocolate chips
2/3 cups granulated sugar
2 tbl. corn starch
3 tbl. natural unsweetened cocoa powder
2 1/2 cups whole milk
1 tsp. vanilla extract
1 tbl. unsalted butter
8 wooden popsicle sticks (I used a plastic ice cream mold which had its own stick.)
Directions
Melt the chocolate chips in the microwave on 50% power in 30-second increments, stirring after each, until melted and smooth.
Combine the melted chocolate, sugar, corn starch, cocoa powder, and milk in a medium saucepan over medium heat and cook, stirring frequently, until the mixture thickens, about 10 minutes.  Remove from heat, add the vanilla and butter, and stir until well combined.
Let the mixture cool slightly (it should still be warm but not hot to the touch), and then pour into 8 popsicle molds.  Freeze for 30 minutes, and then insert sticks.  Freeze completely before serving.
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