
Butterscotch Caramels
 Vegetarian   Gluten Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
2.3 cups firmly brown sugar  dark packed 

0.8 cup butter  plus more for pan 

1 cup plus  light 

1 tablespoon juice of lemon

1 teaspoon salt

1 tablespoon vanilla extract

1 cup whipping cream

Equipment

READY IN

45 min.

SERVINGS

2

CALORIES

2458 kcal

https://whatsheate.com


frying pan

baking sheet

sauce pan

knife

kitchen thermometer

spatula

candy thermometer

Directions
Butter an 8- by 8-in. disposable aluminum pan and set on a baking sheet.

In a 5- to 6-qt. saucepan over medium-low heat, use a heatproof spatula to stir together 3/4

cup butter, the corn syrup, brown sugar, cream, lemon juice, salt, and 1/2 cup water until

butter is melted and sugar is completely dissolved (see "Caramelizing Sugar: Watch Closely,"

below). Increase heat to medium and bring mixture to a simmer. Cook, stirring occasionally,

until mixture is golden brown and measures 240 to 245 on a candy thermometer (see "Using

a Candy Thermometer", below), 15 to 20 minutes.

Remove from heat and carefully stir in vanilla (mixture will bubble up). Immediately pour

caramel into prepared pan. Chill until firm enough to cut, about 2 1/2 hours.

Remove from pan (see Notes) and use a large, sharp knife to cut caramel into 1-in. squares.

Wrap each piece (see Notes) and store in an airtight container in the refrigerator for up to 2

weeks. Bring to cool room temperature before eating.

Caramelizing sugar: Watch closely. Sugar cooks quickly once it begins to brown, so have your

ingredients measured and your tools assembled before you start. Before bringing your sugar

mixture to a boil, make sure you completely dissolve the sugar and melt the butter: Stir the

mixture with a flexible heatproof spatula over medium-low heat, running the spatula around

the inside of the saucepan a few times to thoroughly mix everything together.

Using a candy thermometer

It can be tricky to know when a sugar mixture has reached the temperature that will yield the

texture you're after. Thankfully, candy thermometers eliminate the guesswork. You'll find them

at supermarkets and some hardware stores; make sure to choose one that measures

temperatures up to 40

Test it first: If you have an old thermometer in the back of your gadget drawer, test its

accuracy by immersing it in boiling water; it should read 21



(If it doesn't, get a new thermometer.) Our favorite in the test kitchen is the Taylor Classic

Candy and Deep-Fry Analog Thermometer ($13; available at housewares and home

improvement stores), an inexpensive model that's easy to read and attaches securely to the

pan's side.

Read it accurately: Attach the thermometer to the side of the pan after the sugar mixture has

come to a boil. The placement of the heat sensor varies among brands, but generally the

bottom of the thermometer must be completely submerged in the sugar mixture to get an

accurate reading. If the mixture is too shallow, carefully tilt the pan until liquid completely

covers the bottom of the thermometer when you want to check the temperature.

Nutrition Facts

 PROTEIN 0.7%
  FAT 39.77%

  CARBS 59.53%

Properties
Glycemic Index:34.5, Glycemic Load:24.9, Inflammation Score:-9, Nutrition Score:12.438695693794%

Flavonoids
Eriodictyol: 0.37mg, Eriodictyol: 0.37mg, Eriodictyol: 0.37mg, Eriodictyol: 0.37mg Hesperetin: 1.09mg, Hesperetin:

1.09mg, Hesperetin: 1.09mg, Hesperetin: 1.09mg Naringenin: 0.1mg, Naringenin: 0.1mg, Naringenin: 0.1mg,

Naringenin: 0.1mg Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg, Quercetin: 0.03mg

Nutrients (% of daily need)
Calories: 2458.33kcal (122.92%), Fat: 112.36g (172.86%), Saturated Fat: 71.13g (444.55%), Carbohydrates: 378.51g

(126.17%), Net Carbohydrates: 378.49g (137.63%), Sugar: 375.56g (417.28%), Cholesterol: 317.49mg (105.83%),

Sodium: 1917.89mg (83.39%), Alcohol: 2.24g (100%), Alcohol %: 0.44% (100%), Protein: 4.43g (8.86%), Vitamin A:

3877.02IU (77.54%), Calcium: 328.45mg (32.84%), Vitamin E: 3.08mg (20.54%), Vitamin B2: 0.26mg (15.29%),

Potassium: 481.94mg (13.77%), Vitamin D: 1.9µg (12.69%), Selenium: 8.6µg (12.28%), Iron: 1.92mg (10.65%),

Phosphorus: 100.34mg (10.03%), Vitamin K: 9.77µg (9.3%), Manganese: 0.18mg (8.92%), Magnesium: 35.27mg

(8.82%), Vitamin B1: 0.13mg (8.74%), Zinc: 1.2mg (8%), Vitamin B6: 0.15mg (7.54%), Vitamin B5: 0.74mg (7.36%),

Copper: 0.14mg (6.81%), Vitamin B12: 0.34µg (5.59%), Vitamin C: 3.62mg (4.38%), Folate: 11.29µg (2.82%), Vitamin

B3: 0.42mg (2.09%)


