
 

Red Velvet 
Chocolate 

Syrup/Ganache  
– adapted from 

Tasty Kitchen 

Makes 1 bowl perfect for dipping, or enough to spoon over many ice cream dishes, or 
enough to ganache one mid-sized cake. 

Ingredients: 

• 1-2 cups sugar (depending on desired sweetness, 2 will produce a thicker result) 
• ¼ cup cocoa 
• ½ cup buttermilk 
• ½ cup sweetened condensed milk 
• 1 teaspoon red food coloring (or green, but it doesn’t do a whole lot) 
• 3 tablespoons butter, softened 
• 1 teaspoon vanilla paired with 1 tsp lemon extracts, or 1 tsp peppermint extract 

 
Directions:  

1. Combine sugar, cocoa, buttermilk, sweetened condensed milk, and food 
coloring in a nonstick pot. I used a small-to-midsized pot. Stir to combine. Bring 
the mixture to a boil, stirring constantly, but do not scrape down the sides (this 
should help you avoid getting crystallized sugar in the fudge). 

2. Let mixture boil for a few minutes, while still stirring constantly (5 minutes is ideal, 
but you don’t want to burn the sugar and cocoa!). Reduce heat and allow 
fudge-y syrup to simmer. Again for about 5 minutes. Turn off heat and let 
mixture cool to a more manageable heat (should be fairly warm to the touch). 
Transfer to bowl and mix butter with extract flavor(s). 

3. Beat by hand or use electric mixer until fudge loses its sheen or your arm feels 
like it will fall off (the latter came first for me). 

4. Place the mixture in fridge to make mixture thicken up (about 20-30 minutes will 
do it). 

5. Use this mixture to dip cookies, chocolates, as ganache over cake, atop ice 
cream, or pretty much anywhere you think a fantastic chocolate syrup is 
needed. (If the fudge-y syrup stuff gets TOO thick in the fridge, you can heat it 
up on low until it gets to the desired thickness. Microwave or stovetop works).  
 

http://tastykitchen.com/recipes/desserts/red-velvet-fudge/

