MICROWAVE salted caramel sauce 

(Caramel Silk in a jar)
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Salted Caramel Sauce or Caramel Silk in a Jar – made even easier when you make it in your microwave!  This creamy, rich smooth caramel is to die for!  Perfect in cakes and frostings, on ice cream, drizzled over apple pie or apple crisp, slathered over some dark chocolate brownies, or for dipping apple slices – hope you love this as much as we do!
INGREDIENTS:

1 cup granulated sugar
2 tablespoons light corn syrup

2 tablespoons water

1/8 teaspoon fresh lemon juice

½ cup heavy cream

2 tablespoons butter

½ teaspoon sea salt or kosher salt

1 teaspoon Rodelle Pure Vanilla
HOW I MAKE THIS:
1. In a 3-cup (or larger) microwave-safe bowl, combine the sugar, corn syrup, water and lemon juice, stirring until well combined.

2. Microwave on high (full) power untl the mixture is just beginning to brown, 5 to 8 minutes (dpeneding on the power of your microwave).

3. Remove the caramel from the microwave and set aside for 5 minutes or until it darkens to a rich honey brown.

4. Carefully add the heavy cream (the mixture will be hot).  If you end up with any lumps of caramel, just return to the microwave for 30 seconds and stir well again.  Repeat as needed.

5. Add butter, sea salt and vanilla – it will bubble up like crazy!  Whisk ingredients together until smooth.  Mixture will darken and thicken a bit as it cools.

6. Set aside to cool, and then pour into a glass jar. The salted caramel will continue to darken and thicken as it cools.
7. To serve, warm until the caramel sauce is smooth and pourable.

YIELD:  Makes about 1 cup.
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