Grandma’s Chocolate Sauce Topping 
½ stick of butter (4 tbsp.)
¾ cup sugar
¼ cup Hershey’s cocoa
¼ cup milk

Combine all ingredients in a medium saucepan.  Stir the cocoa into the sugar first so no lumps will form.  Stir in ½ teaspoon vanilla.  Cook on medium heat until all ingredients are combined and you do not taste any sugar crystals.  Cool and serve over ice cream. 

For mocha chocolate, substitute coffee for milk.
