Amount Meazure  Inoredisnt - FPrepavation Method
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Coanbire waber and sussr in medium Saucepan. Set over mecd-low haeat, shiveing oocasionally,
kil ﬁhe sugar dissolves dabout 3 ominoiesd, making suve no Suger 18 sticking fo the sides
of The pare. Inoresse hast o hish and bodl withoot stivreing, until fhe sgroe becomss & desp
ambar oolor, about A5 mirotes. To pravent the sgrup Yeom becoming oraing, uss & pasiry
preush dipped into cold water o Drush down arg suosr orgstals sticking o the sides of the

pEM =wivl the pan occasionally for sven browndno.

Oree the syrup turns desp amber in color, immediately renove Trom heat. Slowly arnd carefully
add the ocream to the surup, whisking constantly, until cream is incorporated.

Faturn the pan o med-low hest, stirrino until s=auce iz smooth, ahout D minute,

rafrigsrating Can be stored

ﬁ!

Famove from heat arnd a2llow o coms to voom tenperature hefor
L bo L morbhe

Wields Y3 L2 cups”



