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MY SPOON

Salted Caramel Sauce

This salted caramel sauce is good on everything! Drizzle it over ice cream, dip apples in it, whip it into a
buttercream frosting, or my favorite, just eat it by the spoonful.

Prep Time: 2 mmnutes

Cook Time: 15 minutes

Total Time: 17 minutes

Yield: 1 1/2 cups

Ingredients

1 cup sugar

6 tablespoons unsalted butter, cut into chunks

1/2 cup heavy whipping cream

1/4 cup water

1 1/2 teaspoons sea salt (I prefer Maldon sea salt flakes or fleur de sel)

Preparation

1.

Heat sugar and water in a 2-quart or 3-quart saucepan over medium-high heat. Stir to help the sugar
dissolve, but stop stirring when the sugar comes to a boil. You can swirl the pan a bit if you want.
When the liquid sugar hits a dark amber color, add all the butter to the pan. The mixture will foam up
and thicken. Whisk until the butter has melted. Once the butter has melted, take the pan off the heat.
Add the cream to the pan (the mixture will foam up again) and continue to whisk to incorporate.
Add the sea salt and whisk until caramel sauce is smooth. (Note: if making Bourbon Salted Caramel
Sauce, add 3 tablespoons of bourbon at this time.)
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5. Let cool in the pan for a couple minutes, then pour into a glass jar and let cool to room temperature.
Don'™t worry if the sauce seems a bit too thin at first, it will thicken as it cools. Store in the
refrigerator for up to 2 weeks. Warm before serving to loosen it up again.
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