
Fudge Wins First Place 
At World Trade Center Show 

  Winning a first place award at 

the September Gift Show held at 

the Dallas World Trade Center 

was Fredericksburg Fudge. 

   Approximately  250 people 

tasted  candy from 10 candy com-

panies, and Fredericksburg Fudge 

was voted the company with the 

best fudge. 

   “It was very gratifying receiving 

this award,” according to owner 

John Honigschmidt. “There were 

some very fine companies that en-

tered this competition and it was 

great getting selected as best.” 

   Honigschmidt pointed out that 

Fredericksburg fudge is cooked 

from scratch with all natural prod-

ucts including fresh whipping 

cream and butter and real milk 

chocolate.  No artificial ingredi-

ents or preservatives are used. 

   “Most commercial fudge made 

today is not made from scratch 

like ours.  They use a mix, add wa-

ter and butter and stir it up.  It’s 

not even cooked.  Our fudge is 

made the old-fashioned way,” 

Honigschmidt said. 

   Fredericksburg Fudge Com- 

pany has had a permanent space 

in the Gourmet Food Market 

Showroom  at the Dallas World 

Trade Center since it opened in 

January 1988. 

   The market is the first and larg-

est  permanent shared showroom 

in the nation to house gourmet 

and specialty foods in one loca-

tion, according to the Dallas Mar-

ket Center. 

   For more information on Freder-

icksburg Fudge, its products or the 

Dallas Market Center, call  

1-800-369-9203. 
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