Caramel Sauce
	Yield 2 ½ Cups
	Yield 5 Cups
	Yield 10 Cups

	12 oz sugar
	1 lb 8 oz sugar
	3 lbs. sugar

	¾ cup water
	1 ½ cups water
	3 cups wager

	½ teaspoon lemon juice
	1 teaspoon lemon juice
	2 teaspoons lemon juice

	1-1/2 cups heavy cream
	3 cups heavy cream
	6 cups heavy cream

	2 oz butter
	4 oz butter
	8 oz butter


Procedure:

· Melt and caramelize the sugar, water, and lemon juice to an amber color.

· Remove the pan from the heat and add heavy cream carefully.  Stand back as you pour in the cream as the mixture may splatter.  Stir to mix the cream.

· If the sauce is not smooth, return to the heat and cook, stirring constantly, to remove any lumps.

· Add the butter (with the pan off the heat).  Keep stirring until the butter has melted and the sauce is smooth.

Note:  This is a richer caramel sauce and is intended to be served hot.  It will be quite thick when it has cooled.  You can thin it with water to the desired consistency to serve cold or at room temperature, which is more appropriate for masking a plate.
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