
Caramel Sauce

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Makes About 2 Cups

Prep Time: minutes
Cook Time: minutes

Ingredients
__1 cup of Granulated sugar
__½ cup of Water
__¾ cup of Heavy Cream, warmed slightly,
either in a small saucepan or microwave
__2 Tbsp of Unsalted butter at room
temperature
__¼ tsp of Salt
__½ tsp of Vanilla Extract

1) In a large non stick sauce pan combine
the sugar and water, cook over medium
low heat until the sugar dissolves without
stirring ever! Just swirl the pan around.
Once the sugar has dissolved, turn the
heat to medium high and let it bubble away
until it turns a deep amber color, about 8 to
10 minutes.

2) Turn the heat down to low at this point
and add the warm heavy cream slowly. Be
careful because it will bubble vigorously.
Keep whisking until everything is combined and turn the heat off.

3) Add the butter, salt and vanilla and whisk in until the butter melts. Set
aside to cool completely.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

