OREO FUDGE WITH 3 INGREDIENTS

First up, grab your 1 tin of condensed milk, pour this into
your saucepan. Then, you need 510g of white chocolate. Add
this to the pan and turn on to a low heat. Stir it regularly to
stop it sticking to the base and burning. Keep stirring until it
is fully melted. Your mixture should be thick. Add your 15
crushed Oreos and fold them in saving some for the top.
Pour the mix into a lined baking tray and quickly spread it
to the edges. Add the rest of the crushed Oreos to the top,
making sure you press them in, so they stick. Leave the
fudge to set at room temperature or in the fridge to set
quicker. Cut it up and were done.




