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Recipes from Chef Robert Conaway





Easy caramel sauce
1 cup sugar
1 cup water
3 tablespoons molasses

½ cup heavy cream

pinch salt

1. Combine the sugar and the water together and bring to a boil. 
2. Boil mixture until volume has been reduced by half, this should take 10 minutes or so. 

3. Add the molasses and continue to boil.

4. Now is the time to sample our syrup.  Take it off the heat and place a small drop on a knife tip or other metal object (a fork works too). When it has cooled rub this drop between your fingers. If the syrup feels think and sticky then you are ready to move on to the final step.

5. The final step – Bring the syrup back to a simmer and add the heavy cream, making sure to whisk well. Bring back to a boil and reduce for 3 minutes or until visible thickening can be seen. 

6. From this point on it’s up to you how thick you would like the sauce. I pull it after 3 minutes and have a great tasting sauce for both bread pudding and crepes. 
aGreatChef.com is the Internet home of Chef Robert Conaway. Chef Rob has made these free recipes available to you on a non-commercial use basis. Please feel free to enjoy these great tasting and healty recipes with family, friends and neighbors. Looking for more free recipes? Go to www.aGreatChef.com and click the recipes link to find more great tasting free recipes!

