DARK CHOCOLATE HOT FUDGE sauce
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The only thing better than homemade hot fudge sauce is 
homemade DARK CHOCOLATE hot fudge sauce!  Perfectly ooey, gooey and chewy!
INGREDIENTS:

2 tablespoons unsalted butter

2 tablespoons light corn syrup
2 ounces good quality dark chocolate (chopped)

¾ cup heavy whipping cream

1 cup granulated sugar

2 teaspoons real vanilla extract

¼ teaspoon salt

HOW I MAKE THIS:
1. In a heavy saucepan, melt the butter over medium heat.  Add corn syrup and dark chocolate, stirring until melted and blended.
2. Slowly add the cream and stir gently.  Pour sugar into the middle of the mixture so that there will be little or no granulated sugar sticking to the outside of the pan.  Carefully stir just until sugar is dissolved.  

3. Increase heat to medium-high and bring mixture to a boil – WITHOUT ANY STIRRING – let it boil for 8 minutes.

4. Remove from heat and stir in vanilla and salt.  It will bubble up slightly, but keep stirring!

5. Serve warm over ice cream.  

6. Cool completely before storing in refrigerator – if you cover this too soon, the condensation from the hot fudge will drip back into the sauce and cause graininess.

7. Reheat in microwave.  If it is grainy at all, add a teaspoon of heavy whipping cream and a spoonful of corn syrup and stir – the sugar will melt into the sauce and it will be smooth and glossy again.  

NOTE:  If you double this recipe, make it in a heavy Dutch oven!  (Yes, I’m speaking from experience here!)

YIELD:  1-1/3 cups
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