
	 Vanilla Tablet 
…Hope’s	version	of	Scottish	fudge!	
		

By Hope Dewey 

• 4 cups sugar 

• 1 can condensed milk 

• 1 stick unsalted butter 

• ½ cup milk 

• 1 tbsp. vanilla extract 

 

 

ingredients: directions: 
Butter and line a 9 x 12 baking pan and set aside. 
 
Put sugar, condensed milk, butter and milk into a large saucepan 
and bring to a boil.  Reduce the heat to medium-high and continuie 
a low boil for 30 to 40 minutes.  As the mixture darkens, stir 
frequently, scraping the bottom and sides.   
 
When the mixture is a dark caramel color, remove it from the heat, 
add vanilla and whisk.  Keep whisking until it begins to thicken, 
then pour into the baking pan. 
 
Let pan sit for 10 minutes, then cut into tablet squares.  Let harden 
before removing from baking pan.   
 
 

 


