
MAPLE FUDGE 

Ingredients
1 cup of maple syrup Grade B1

1 cup of sugar
½ cup of brown sugar 
1 cup of whipping cream 
3 tablespoons of corn syrup
½ teaspoon of salt
3 tablespoon of butter
1 teaspoon of vanilla extract

Mix tous les Ingredients sauf la vanille in a saucepan.   Faire bouillir jusqu’à 240o F. sur un thermomètre à bon-
bons.   Remove from heat et laisser refroidir jusqu’à 115o F.    Add la vanille et battre au mixeur électrique until obtienne 
une consistence lisse (environ 5-6 mn).   Laissez refroidir.   Ne pas couvrir until soit complètement refroidi.   Serves 8.

ACTIVITIES

1. Identify all the types of syrup in your local grocery store.  What is the percentage of maple in those labeled
maple?

2. Why is in important to use a Grade B syrup in dishes that are cooked?

3. Why is the temperature important?  What does 240o F. correspond to on the candy thermometer?

4. Search on line for fudge recipes.   What fl avors do you fi nd?   What is the main ingredient?

5. What does corn syrup do?

Notes
1 Industrial maple syrup (Grade 3) in not available in Québec.   In the U.S., Grade B can be ordered on line.  




