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Homemade Caramel Sauce (Recipe by: Ina Garten) 
 
Homemade Caramel Sauce Ingredients 
1 1/2 cups sugar 
1/3 cup water 
1 1/4 cups heavy cream 
1/2 teaspoon pure vanilla extract (I poured mine in and accidentally used about double this…and it 
was delish – I recommend using a full teaspoon, maybe 1 ½ teaspoons for that richly vanilla-y 
flavor.) 
 

1. Mix the water and sugar in a medium heavy-bottomed saucepan.  
2. Cook over low heat for 5 to 10 minutes, until the sugar dissolves. Do not stir.  (I 

stirred…not sure why you’re not allowed to besides the fact that the sugar sticks to your 
spoon big time.) 

3. Increase the heat to medium and boil uncovered until the sugar turns a warm chestnut 
brown (about 350 degrees F on a candy thermometer), about 5 to 7 minutes, gently 
swirling the pan to stir the mixture. Be careful – the mixture is extremely hot! Watch the 
mixture very carefully at the end, as it will go from caramel to burnt very quickly.  (Who has 
a candy thermometer?  Not me!  You’re just going to have to watch it, my friends.  It takes 
a while to turn that light brown caramel color…don’t fret, it will happen.) 

4. Turn off the heat. Stand back to avoid splattering and slowly add the cream and vanilla. 
Don't worry - The cream will bubble violently and the caramel will solidify. 

5. Simmer over low heat, stirring constantly, until the sauce is smooth, about 2 minutes.   
6. Allow to cool to room temperature, at least 4 hours. It will thicken as it sits. (I put it in a 

glass jelly jar that I recycled.)   
 
Zach-o-meter:  and I have been looking for anything and everything to put this caramel on…and 
have succeeded.  FYI – it’s great right out of the jar too.  We’ve both rationalized the excessive 
sweet eating with our celebratory time of the year – Zach’s birthday and our 1-year anniversary!   
 
Happy cooking – and sweet eating! 
Landon 
 


