HOMEMADE CARAMEL, my failproof recipe

If you’re new here, welcome! I’m AmberLee, and Giverslog is my place to collect gift ideas and pretty wrapping ideas from talented friends and bloggers (plus I throw in a few ideas of my own). I hope the next time you’re stumped about a gift for a teacher,grandparent, hostess, or anyone else that you’ll pop in and I can provide some inspiration.


Once you go homemade, you never go back.

I love the process of making homemade caramel. Getting the caramel started, pulling out a bowlful along the way to use as homemade caramel dip, then dipping apples just a little bit further along the way. Then reaching the end, where it’s ready to be candy, real homemade caramel, the heavenly stuff. For a week after I’ve made caramel I melt one piece of caramel in each cup of hot cocoa I have. Try it. You’ll like it.
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Following is my fail proof recipe. Or at least it is really really nearly close to fail proof. I have failed at it many times in order to bring it to you in this bulletproof form. I’ve also had some minor degree burns. So be careful when you make homemade candy. Respect the candy. (You’re welcome.)

Homemade Caramel (or caramel dip)
Yield: about 60 caramels
Prep and cook time: 1 hour (not including time to cut and wrap caramels, save extra time for that)

Ingredients:
2 1/4 cup brown sugar (14.5 oz.)
1 cup light corn syrup (11.5 oz)
1 14-oz. can sweetened condensed milk or two cups half and half or light cream (the sweetened condensed milk makes for shorter cooking time)
1 cup butter, unsalted
1 tsp. vanilla

Equipment:
candy thermometer
heavy, 3-qt. sauce pan (or 6-qt. if doubling the recipe, which I always do)
parchment paper (how I love parchment paper, i’ve never found anything that sticks to this stuff)
8×8 or 9×9 pan (or large jelly-roll cookie sheet if doubling recipe)
wax paper for wrapping caramels

Method:
1. Every time before using a candy thermometer, clip a candy thermometer onto a pan full of cold water and bring it to a boil (make sure the thermometer is not touching the bottom of the pan). I cheat on a lot of things, but I never cheat on this. Boiling water should read 212°. Once the water is boiling, make note of any difference in your reading, and adjust your reading accordingly when you make the candy (for example, if thermometer reads 210° in boiling water instead of 212°, then take caramel off at 242° instead of 244°).

2. Line pan with parchment paper, even up the sides. Prepare any apples, pretzels, or other things you’ll be dipping. Chop any nuts or prepare any candy you’ll be sprinkling on top.

3. Cut butter into smaller, even sized cubes for even melting. Melt over low in sauce pan.

4. Add and mix sugar, corn syrup, and sweetened condensed milk (or cream). Take care to pour sugar in center of pan. If any sugar crystals stick to side of pan, push them down with a damp pastry brush so they do not crystallize the entire batch and make you want to cry.

5. Cook and stir on med.-high until boiling. Once boiling, clip on your candy thermometer (again, don’t let it touch the bottom of the pan).

6. Reduce heat to about medium, adjusting so that you keep a moderate, steady boil. Stir frequently.

7. Temperature does not raise at a steady rate, so watch thermometer closely. When your thermometer reaches thread stage (230–233°), take out any caramel that you would like to use as dip. When thermometer reaches late soft ball stage (234–240°), dip in a few apples for caramel apples.
8. When thermometer reaches 244°, remove caramel from heat (this is low firm ball stage; reaching this stage from boiling will take about 30 minutes with sweetened condensed milk and longer with cream).

9. Stir in vanilla. If dipping, start immediately. If making caramels, pour the caramel into the prepared pan. Either way, take care not to burn yourself, this stuff is so so hot.

10. Allow to cool for several hours and use a butter knife or kitchen shears to cut pieces (UPDATE: a clever reader suggested a pizza cutter, another preferred preferred her trusty Santou knife, lightly buttered, thanks Susan!). Wrap in wax paper. Or to save on cutting time, just leave the whole batch out on the counter with a knife next to it and watch it gradually disappear.

And, for handy reference, here is the candy temperature list:

230–233° Thread
234–240° Soft ball
244–248° Firm ball
250–266° Hard ball
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  checking the thermometer temperature
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  mmmm. apples and caramel means fall is here.
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  rolled in pecans
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  heaven in a wrapper

