Hot Fudge Sauce
adapted by The CooK’s Life from “Joy of Cooking”
by Irma S. Rombauer and Marion Rombauer Becker
Makes 1 cup, easy to double

The original recipe called for a cup of sugar, but we like it a little less sweet. [ also
cut down the cooking times a bit to make the sauce a little less likely to get taffy-like
on top of ice cream. [ use a double boiler to make this, mainly because the original
recipe is written this way, but you can use the microwave to melt the chocolate and
butter and then use a pan over direct heat for the rest. Or you can melt the chocolate
and butter over direct heat, as long as you use low heat and watch it carefully so you
don’t burn the chocolate. Proceed with the rest of the recipe as written.

2 ounces unsweetened chocolate (I used Baker’s)
1 tablespoon butter

1/3 cup boiling water

%4 cup sugar

2 tablespoons corn syrup

1 teaspoon vanilla extract

Heat the chocolate and butter in the top of a double boiler over boiling water until
melted, stirring until smooth.

Remove the top of the double boiler from the bottom and place it directly on the
burner, set to medium high heat. Add 1/3 cup boiling water (you can use some of
the water from the bottom of the double boiler) and stir until smooth. Add sugar
and corn syrup and stir again.

Cover the pot and bring to a boil without stirring. Once sauce comes to a boil, lower
the heat to medium and continue to boil for 2 minutes, still covered. This will allow
the steam to wash down any stray sugar crystals from the sides of the pan.

After 2 minutes, uncover and lower the heat to medium low. Continue to boil,
without stirring for another minute. *

Remove from heat, pour into a heatproof bowl or container and add vanilla. Let cool
to just warm before serving over ice cream or cake. Sauce will thicken considerably
as it cools.

Store sauce in the fridge in a covered container. Rewarm in the microwave for a few
minutes before serving. Sauce keeps for at least a week in the fridge, if it lasts that
long.

*The original recipe gives directions for making a sauce that will harden on top of
ice cream. [ have never done this, but if you want to try it - at this point, continue
boiling sauce for another 3 minutes. Continue with recipe from there. The original



notes with the recipe say that you have to serve the sauce hot for it to harden on ice
cream.



