
 

 

 

 

Ingredients: 

1 Cup Semisweet Chocolate Chips 

6 Tablespoons Butter 

2 Cups Powdered Sugar 

1 Can (12 oz.)  Evaporated Milk 

1 Teaspoon Vanilla 

2 Scoops Vanilla Ice Cream 

1-2 Candy Worms 

 

 

 

 

 

Instructions: 

Make sure you have an adult to help 

1. Melt the chocolate chips and butter 

together in a medium saucepan 

2. Add Powdered Sugar and stir with a spoon 

(will be thick and clumpy) 

3. Slowly add the Evaporated Milk and stir 

until smooth 

4. Bring to a boil over medium heat, stirring 

constantly for 8 minutes or until thick 

5. Remove from heat, add vanilla extract 

6. Cool slightly 

7. Put ice cream scoops into a bowl, top with 

your Hot Mud and Candy Worms … Enjoy !! 

8. Store any leftover mud in the fridge 

 

Tallulah’s Tasty Treats 
Hot Mud Sundae 


