Homemade Hot Fudge
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Ingredients:
1 stick butter

3 ounces of unsweetened chocolate
1 1/2 cups sugar

1/2 cup baking cocoa

1 cup heavy cream

2 tsp vanilla

Directions:

*Melt butter and unsweetened chocolate in saucepan over warm heat.

*Add the sugar and cocoa. Whisk until smooth, then raise the heat to medium.

*Slowly add the cream while gently whisking and continue to whisk until it thickens and
just starts to boil.

*Immediately remove from heat and add vanilla.



