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Spiced Caramel Sauce

Recipe By Liz Barbour

Makes 1 ½ cups

1 cup sugar
1/3 cup water

1 cup heavy cream

A pinch salt

1 tsp vanilla extract
1 tsp ground cumin 

1/2 tsp ground cardamom
1/2 tsp crushed red pepper flakes 

1. Using a heavy 6-cup saucepan with tight fitting lid, combine the sugar and water in the saucepan and bring to a simmer.  Cook until the sugar is dissolved and the liquid is clear.

2. Cover the pan and boil the syrup for several minutes over medium-high heat.  Boil until the bubbles are thick.

3. Uncover the pan and continue boiling until the syrup begins to color.  Continue boiling and swirling the pan a little longer until it is light caramel brown.  

4. Remove the pan from the heat and continue to swirl as the caramel darkens to a rich caramel color.

5. Holding the pan away from you, add the cream.  The caramel will partially congeal.  Stir until the caramel dissolves and is smooth.

6. Add the vanilla, salt, and spices to the caramel. Let sit until cooled to room temperature.  Serve at room temperature or slightly warmed.
Note:  This sauce can be made ahead and refrigerated for 7 days and frozen for 3 months.
