
Inazax – the spiced fudge of Corleon 

 

The country of Corleon is best known for its horses, which run wild on the plains until it’s time 

for them to breed.  The southern part of the country is mostly flat, though there are mountains 

in the northern area. The capital city is Ymla, which is also home to the headquarters of the 

Shadow Walker Guild. 

Yuletide in Corleon is a quiet time outside of the cities. Most families use this time of quiet to 

honor their ancestors and will place pictures or sentimental items in prominent places in their 

homes. Others decorate a tree, like the majority of the humans in Moirena, and there are those 

who follow the Arcana Maximus and honor those rituals. 

Inazax, the traditional Yuletide fudge of Corleon, was created by Ashahara Inazax, a widow with 

numerous grandchildren, for her children one cold Yuletide. The grandchildren told others 

about the fudge, and Ashahara sold the recipe to a candy shop in Ymla. Since then, the fudge 

has been made and shared every Yuletide. 

 

Ingredients: 

2 cups sugar 

2 cups brown sugar 

2 cup heavy cream 

2 tsp butter 

Pumpkin Pie Spice 

Cinnamon 

Vanilla Extract 

12 oz. White Chocolate Chips 

 

Mix the sugars and heavy cream in a sauce pan and stir thoroughly. Cover the top with the 

pumpkin pie spice, then add a layer of cinnamon. Stir until completely blended. Bring to a boil 

over medium heat and let boil without stirring for 15-20 minutes or until a candy thermometer 

reads 234°. 

While the mixture is cooking, fill the sink or a large bowl with a couple of inches of cold water. 

Add a few ice cubes if you wish. When the fudge finishes cooking, place the bowl in the sink. 



Stir in the 2 teaspoons of butter and continue to mix until the fudge thickens enough to stick to 

the spoon.  

 

Melt the 12 oz. white chocolate chips in the top part of a double boiler. Stir in the fudge 

mixture.  

 

Pour the mixture into a pan. Cover the top with ball sprinkles. Let the fudge cool completely, 

then cut it into squares. You can place it in the refrigerator if you desire. 


