
FUDGE FROSTING
(from the Bravetart cookbook)
Ingredients
8 oz (1 cup) milk (any percentage will do)
8 oz (1 cup firmly packed) light brown sugar
7 oz (1 cup) granulated sugar
12 teaspoon kosher salt (half as much if iodized)
8 oz (2 cups) roughly chopped 72% dark chocolate (not chips)
1 tablespoon vanilla
4 oz (1 stick) unsalted butter, creamy and soft, about 68℉
To make the fudge:
Combine milk, brown sugar, white sugar, salt, and chocolate in a 3 quart stainless steel pot.  Set over medium heat, and stir constantly with a fork until the chocolate has fully melted and the syrup begins to bubble, about 6 minutes.  Then stop stirring.
Wet a pastry brush in a small bowl of water, and wipe it all around the sides of the pan, wherever you see sugar crystals or splashes of chocolate.  Rewet as needed, “washing” the sides until spotless.  Be generous!  Extra water will not harm the fudge, but sugar crystals will.  Clip on a digital thermometer and cook, without stirring, until it registers 236℉, about 6 minutes (the syrup will bubble vigorously, but it will not overflow a 3 quart pot).  Remove from the heat and cool to 115℉, roughly 1 hour.  As the foamy syrup recedes, you may notice flecks of chocolate around the sides of the pot, but this is perfectly normal.
Whip the frosting:
Scrape the dark, glossy syrup into the bowl of a stand mixer fitted with a paddle attachment.  Add the vanilla and mix on low speed to incorporate, then increase to medium, and beat until the fudge is thick and creamy, about 10 minutes.  Reduce to medium-low and continue beating until the frosting cools to 68℉, about 5 minutes.  Add the butter a tablespoon at a time, waiting until each piece is fully incorporated before adding the next.  Scrape the bowl and beater with a flexible spatula, then cover and let stand at room temperature until softly set, about 30 minutes, or up to 12 hours; briefly repeat before using.
Notes from May:
If frosting looks a little oily or curdled or tastes a little grainy, scoop a cup of frosting into a small bowl, and microwave until completely melted, about 30 seconds,  Return to the bowl of frosting and beat until glossy and smooth, about 10 seconds.
It is easy not to heat the frosting sufficiently for the frosting to set.  I ended up frosting the cake (quickly) and sticking it into the refrigerator to set the frosting.  It works, but it is not ideal.

