salted caramel sauce 

(Caramel Silk in a jar)
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Salted Caramel Sauce or Caramel Silk in a Jar – no matter what you want to call it, this creamy, rich smooth caramel is to die for!  Perfect 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:

1-1/2 cups granulated sugar
6 tablespoons light corn syrup

8 tablespoons unsalted butter

6 tablespoons heavy cream (whipping cream)

½ teaspoon sea salt or kosher salt

1 teaspoon Rodelle Pure Vanilla
HOW I MAKE THIS:
1. Find yourself a heavy saucepan (use a saucepan that is larger than you think you will need – when you add the butter and the cream, the caramel mixture will bubble violently!)  

2. Combine the sugar and corn syrup and cook over medium heat, stirring occasionally.  Stir or whisk the sugar initially to help it melt evenly, but stop once it has completely melted so that it doesn’t seize up on you.  

3. The sugar will melt, then become honey colored, and from there you will need to watch it very closely as it turns from a golden honey color to a deep amber caramel color.  Swirl the pan occasionally while the sugar cooks.
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4. As soon as it is a rich caramel color, add the butter all at once and stir with a wooden spoon until bubbling subsides.
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5. Remove from heat, and add the heavy cream, stirring constantly until bubbling subsides.
6. Stir in the sea salt and vanilla. 
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7. Set aside to cool, and then pour into glass jars.  The caramel will continue to darken and thicken as it cools.
8. To serve, warm until the caramel sauce is smooth and pourable.

YIELD:  Makes about 2 cups.
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