
Homemade Caramel Sauce

Most Helpful Reviews
We used Evaporated milk… Doubled the recipe and It came out
amazing. Everyone loves it! Only thing is, I believe this is
actually butterscotch sauce. What I have read is that caramel
sauce is made with white sugar and butterscotch is made with
brown. FYI!

I  AM  POSTING  BECAUSE  THE  MOST  HELPFUL  CRITICAL  REVIEW  IS
INCORRECT! TRY THIS! (in my eyes; none of that happened when I
followed the recipe exactly) I have made it twice now and
would  definitely  make  it  again-  doubling  and  cutting  the
recipe in half worked great. I also tried both evaporated and
regular milk, both of which will work fantastic.. I’ve seen
many similar reviews on here but wanted to write this one
because this is so good and simple anyone can do it, The most
critical review that says they put the sauce in the fridge and
it separated/didn’t taste right almost stopped me from making
this after I didn’t listen reviews on a brownie recipe and
having bad results. THAT’S NOT THE CASE! Maybe it was the
heavy cream, maybe she put it in the fridge warm/hot (always
cool  everything  before  refrigerating).  Or  maybe  she  just
didn’t  cook  it  long  enough  as  2  minutes  isn’t  the  total
cooking time. After bringing it to a full boil and cooking, it
took more like 5-7 minutes which made it just right. It stayed
perfect  in  the  fridge.  Great  texture  before  and  after
refrigeration;  just  like  a  caramel  dipping  sauce.  Just  a
little microwaving and its ready to drizzle. SO glad I made
this. Literally so simple and tastes just like the caramel
sauce on the french roast at iHop!

I made this to go with bread pudding as a Christmas dinner
dessert. Sauce was easy to make. I made it ahead of time then
just heated it up. The combo was a hit with everyone – even
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our ‘non dessert’ eaters. Thanks!

Wonderfully easy! Using evaporated milk makes it even richer.

Omg it turned out so perfect. And soooo simple! I literally
just combined all the ingredients and left it alone until is
boiled for a few then took it off the heat. 5 minute recipe
totally perfect result.

a  snap  to  prepare,  rich  and  good.  the  only  thing  I  did
differently was to brown the butter slightly for a deeper
caramel flavor, before adding the other ingredients. I didn’t
have milk so used fat free half and half and it was perfect.
so many uses. I made it to pour as a glaze over an apple cake.
thanks for this easy recipe with great flavor! a keeper.

To Make this Recipe You’Il Need the following ingredients:

PLEASE, USE THE NEXT PAGE BUTTON BELOW FOR THE
RECIPE AND INGREDIENTS.

Sure, you can buy it from the store, but homemade Caramel
Sauce tastes a thousand times better and is simple to make. It
only takes 15 minutes!

This  is  a  great  caramel  sauce  for  apples,  ice  cream,
cheesecake,  banoffee  pie,  coffee  drinks  like  caramel
macchiato,  and  more.



“Fresher tastes better.”

It’s something we all hear over and over again about food.

Well,  let  me  tell  you…it’s  SOOOOO  true  when  it  comes  to
caramel.

It’s easy to pick up a jar of caramel sauce from the grocery
store,  but  it  won’t  taste  nearly  as  good  as  the  freshly
homemade stuff.

And as much of a scary reputation that it has, it’s totally
doable for cooks of all levels. There are a lot of comments
below from people who have had success with this recipe, and
you  don’t  even  need  a  thermometer  to  make  this  homemade
caramel sauce!

Caramel is a great finishing ingredient for cheesecakes, over



ice cream, or for dipping with apples. I also loving using it
for this Caramel Apple Crisp, one of my all-time favorite
desserts.

How to Make Caramel Sauce:
To get started, place a cup of granulated sugar in a saucepan,
and give it a little shake so the sugar lays flat in an even
layer. Then add 1/3 cup of water, which should moisten all of
the sugar:

Turn the heat to medium and cook (do not stir!) until the
sugar dissolves into a clear syrup.

It will look cloudy at first, but eventually give way to a
clear, bubbling liquid. You can see some spots of cloudiness
below where the sugar is dissolving, as well as some clear
spots:

Continue to cook the caramel, and watch as it begins to take
on an amber color:



Do not leave the caramel’s side, and have 3/4 cup of heavy
cream standing by.

Once the caramel has gotten a golden color, like honey, turn
off the heat and immediately add the heavy cream:

This will stop the caramel from continuing to cook.

Now add two tablespoons of butter:



Continue stirring until the caramel has an even texture.

(And if the caramel seizes up when you add the cream and
butter, do not worry! It should smooth out with more stirring
and residual heat).

The caramel sauce will look foamy, like this:

Eventually as the heat dissipates, the caramel will settle
down:



Right now the mixture will look very thin and runny, but the
caramel sauce will thicken as it cools.

I find the caramel has the best drizzling consistency at room
temperature.

The caramel is now ready to be enjoyed! I love using it in
this Caramel Apple Crisp recipe.



For another caramel dessert, this Salted Caramel Chocolate
Ganache Tart is also fantastic!

Caramel sauce tips and questions:

How long will homemade caramel sauce keep?
I’ve found it will keep in the fridge for at least a month.
Can you freeze caramel sauce?
Yes, for a few months. Thaw it in the fridge or in a water
bath before serving.
Does caramel sauce need to be refrigerated?
Yes, because of the cream and butter. It will get very thick
as it cools, so reheat as necessary.
Can you reheat caramel sauce?
Yes, either in the microwave or on the stovetop. Heating the
caramel will make it thinner and runnier, FYI.
Why does caramel crystallize?
Usually what happens is you get a few crystallized sugar spots
on the sides of the pan, where water evaporated and the sugar
granules turned into crystals again, and this sets off a chain
reaction for the entire pan.
How do you keep caramel from crystallizing?
The easiest way off the bat is to prevent any crystallization
on the sides from happening by using a wet pastry brush to
wash down the sugar from the walls of the pan. An alternative
is to put a lid on the pan for a minute or two when you see
crystals forming, which will use steam/condensation from the
lid to wash down the sides. Another option is to use a little
bit of corn syrup (2 tablespoons) to prevent crystallization.
However, a lot of people don’t like to add corn syrup and you
don’t need it to make caramel. Finally, never stir the caramel
until you’re adding the cream.
Can you fix crystallized caramel?
YES! You don’t need to start over or throw it away. Add 1/4
cup of water and bring the sugar back to a boil. Heating it up
with the water should re-dissolve and moisten the crystals.
Then you can proceed with the recipe and start getting some



color on the sugar.

PLEASE, USE THE NEXT PAGE BUTTON BELOW FOR THE RECIPE AND
INGREDIENTS.

Ingredients
1 cup granulated sugar
1/3 cup water
2 tbsp butter
3/4 cup heavy cream
1 tsp vanilla extract optional

Instructions
Add the sugar to a heavy bottomed saucepan, then shake it so
it lies in an even, flat layer.
Add the water to fully moisten the sugar.
Place  the  pot  over  medium  heat  and  cook  until  the  sugar
dissolves and turns clear, a few minutes.
Raise the heat to medium high, and cook the caramel until it
turns amber colored*, about 10 minutes.
Turn the heat off and immediately add the heavy cream.
Add the butter and stir everything together until the caramel
smooths out. If desired, add vanilla extract.
Let the caramel sauce cool to room temperature, then transfer
to a jar and refrigerate.
The caramel can be stored in the refrigerator for 1 month, or
in the freezer for 3 months.
Notes
If you want to add salt to the caramel, stir in 1/2 tsp at the
end along with the vanilla extract.
Yields about 1 cup caramel sauce.
*If you have a thermometer, the temperature target window is
between 338 and 350F. Above 350 and you’ll start to smell (and
later taste) a burned, bitter quality. Below 338, and you
won’t have proper color and caramelization.



Nutrition
Calories: 200kcal | Carbohydrates: 25g | Fat: 11g | Saturated
Fat: 6g | Cholesterol: 38mg | Sodium: 34mg | Potassium: 16mg |
Sugar:  25g  |  Vitamin  A:  415IU  |  Vitamin  C:  0.2mg  |
Calcium:  14mg

PLEASE,  USE  THE  NEXT  PAGE  LINK  BUTTON  FOR  MORE  DELICIOUS
RECIPES AND DON’T FORGET TO SHARE THIS POST WITH YOUR FRIENDS
AND FAMILY ON FACEBOOK.


