THE BEST SALTED CARAMEL
This homemade Salted Caramel is simply the best. Easy, 10-Minute recipe, made of 5 simple ingredients.
Great sweet sauce for all kinds of desserts.
MAKES
PREPARATION:
SALTED CARAMEL
200 g (1 cup) sugar
60 g (1/2 stick) unsalted butter
170 g (2/3 cup) whipping cream, at
room temperature
1 1/2 tsp sea salt
1/2 tsp freshly squeezed lemon juice
TOOLS AND EQUIPEMENT
saucepan
heatproof rubber spatula or
metal spoon

1
10

JAR (300 ML / 10 OZ)
MINUTES

CARAMEL
Add sugar to a heavy-bottom saucepan and place over mediumhigh heat. Cook for about 6 - 8 minutes, or until the sugar
dissolves and the caramel is beautifully golden brown. Don't
stir the sugar, but feel free to shake the saucepan in a circular
motion from time to time to evenly distribute the sugar.
ADD THE BUTTER
When the sugar is dissolved and the caramel is dark and
luscious, remove the saucepan from the heat and add small
cubes of butter. Using a heat-proof rubber spatula, stir
vigorously until the butter melts, then place back over medium
heat. Stir continuously until the sugar and butter are
incorporated, for about a minute.
THE BEST SALTED CARAMEL
While stirring with a rubber spatula or a metal spoon,
gradually and slowly pour in the whipping cream. The
saucepan should be on medium-low heat at this point. Stir until
the ingredients combine, then bring to a boil. When the
caramel starts to boil, remove from the heat and stir in the sea
salt and lemon juice. Transfer the caramel to a glass jar and set
aside until it comes to room temperature, then store in a fridge
for up to 3 months. The caramel will thicken in the fridge and
that's okay. You can always heat it in the microwave or on a
stove before serving.
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