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Packaged in clear plastic tubs

with snap-on lids, Whitteker’s
fudge comes in three sizes: 57
gramns, 114 grams, and 228

grams.

July and August are her peak
production times, and she was so
busy this summer she hired
student. '

The issue now, says Whittek-
er, “is to decide how much bigger
we want to get. I'm making
fudge four to five days a week
now and staying pretty busy.”



