Chocolate Strawberry Fondue
Makes 4 cups

1 (14oz) bag Caramels, unwrapped
1 bag (12oz) Semi Sweet Chocolate Chips

1 can (12 oz) Evaporated Milk

1 stick unsalted butter

½ cup Strawberry Preserves

Fruit, Pound cake, or pretzels dipping
1. Preheat fondue pot or wok at the lowest setting. 

2. Add all the ingredients.
3. Stir constantly until all the chocolate chips have melted. 
4. Continue to stir often until the caramels have completely melted (about 15 minutes)

5. Skewer fruit or pound cake and enjoy!
