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Prep Time

15 mins

Dificult

Medium

Servings

20

Description

Chocolate fondue is so easy to make Dont just save this elegant dessert idea for special gatherings enjoy it
every day with your family Kids will enjoy dipping fruits and cookies into this chocolate treat for an afterschool
snack Serve warm as a dipping sauce or drizzle it warm or cold over ice cream or cake

Ingredients

—  - 1 (14 ounce) can Eagle Brand sweetened condensed milk (not evaporated milk) - 1 cup semisweet
chocolate chips - 2 tablespoons butter - 2 tablespoons water - 1 teaspoon vanilla extract

Instructions

1. Combine condensed milk

2. chocolate chips

3. butter

4. and water in a heavy saucepan over medium heat. Cook and stir until chocolate chips and butter melt

5. then continue to cook

6. stirring constantly until thickened

7. about 5 more minutes. Remove from the heat and stir in vanilla. Recipe Tip This can be made several days
ahead. Just cover tightly and store in the refrigerator.


