
If you’re looking for a homemade holiday treat or last-minute chocolate gift that even

kids can make successfully, this quick, no-boil candy is a perfect choice. The name

“heavenly hash” usually indicates that a recipe combines fruit, marshmallows, and

nuts. In the early twentieth century, the moniker often referred to a creamy marshmal-

low–maraschino cherry cup or compote, but within the past twenty to thirty years,

American candy makers have applied it to various chocolate-marshmallow-fruit concoc-

tions.

This candy tastes and looks a lot like chocolate fudge, but no cooking or beating is

involved. Instead, briefly heated sweetened condensed milk stands in for the boiled-

down caramelized milk-sugar mixture of real fudge recipes. The faux version has a rich,

fudgy consistency and is abundantly studded with chewy dried cranberries or cherries,

puffy miniature marshmallows, and crunchy nuts.

1 14-ounce can sweetened condensed milk

2 tablespoons unsalted butter, cut into chunks

2 cups (12 ounces) semisweet chocolate morsels

2 ounces unsweetened chocolate, broken up or
coarsely chopped

Line an 8- or 9-inch square pan with aluminum foil and coat with non-

stick spray (or use nonstick foil), allowing it to overhang two sides. 

In a large microwave-safe bowl, microwave the condensed milk and but-

ter on high power for 1⁄/™ minutes. Stir in the chocolate morsels and

unsweetened chocolate. Microwave on medium power for about 1 minute

longer, stopping and stirring at 30-second intervals just until the choco-

late is melted. (Alternatively, in a heavy 4-quart saucepan, heat the con-

densed milk and butter over medium-low heat just until hot, stirring

constantly and taking care not to scorch; do not boil. Add the chocolate

morsels and unsweetened chocolate. Lower the heat to the lowest set-

ting and heat, stirring, just until the chocolate is melted. Remove from

the heat.) Stir until completely smooth.
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Makes 50 to 60 pieces, 

or 2⁄/¢ pounds candy

1 teaspoon vanilla extract

3 cups miniature marshmallows

1 cup dried sweetened cranberries or cherries

1 cup chopped walnuts or pecans

Heavenly Hash 
Faux Fudge
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Stir the vanilla, then the marshmallows, cranberries, and nuts, into the

chocolate until evenly incorporated. Immediately turn out the mixture

into the pan. Smooth the surface with a lightly greased table knife. With

lightly greased hands, press the mixture into the pan until evenly thick

and compact. Let cool slightly. Cover and refrigerate for at least 1⁄/™

hours and up to 24 hours. 

Lift the slab from the pan and peel off the foil. If desired, trim off uneven

edges using a sharp knife. Cut the slab crosswise and lengthwise into

squares. Pack airtight with wax paper between the layers. 

The candy will keep in the refrigerator for up to a week. Let warm up

slightly before serving.
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family fun:  easy gifts and treats
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W o r d s  o f  

K i t c h e n  W i s d o m

“The fudge pot is responsible for

the beginnings of many a good

cook. So be tolerant when, some

rainy day, your children take an

interest in the sweeter side of

kitchen life.” 

—Irma S. Rombauer, 

Joy of Cooking (1931)
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