sea salt caramels

Those babies are incredibly addicting!  These phenomenal caramels are laced with a hefty dose of fleur de sel (or sea salt) and speckled with gorgeous vanilla.  You can also dip these in chocolate for a special treat.
Ingredients
Ingredients

· 1 3/4 cup sugar

· 1 can evaporated milk

· 3/4 cup heavy cream

· 3/4 cup light corn syrup

· 2 Tbsp. butter

· 1/4 tsp. vanilla extract 
· 1/2 Tbsp. fleur de sel (fancy sea salt from Williams Sonoma )

· Oil or cooking spray

INSTRUCTIONS:
Line bottom and sides of a 9x13” baking pan with parchment paper, then lightly butter parchment.

In a medium, heavy-bottomed saucepan, bring sugar, evaporated milk, and heavy cream to a boil over medium heat. Add corn syrup and continue cooking until mixture reaches 230°.

Add butter and vanilla; continue cooking, stirring constantly, until caramel reaches 240°. Remove from heat, stir in salt, and carefully pour into prepared pan and cool for 30 minutes.  Sprinkle another pinch or two of salt over the top of the caramel and let sit until completely cooled.  Invert onto a cutting board covered with waxed or parchment paper and cut into 1-inch pieces (a pizza cutter is perfect for this), and then wrap each piece in a 4-inch square of wax paper or parchment paper, twisting 2 ends to close.

Store airtight at cool room temperature (around 65°) or in the refrigerator; will keep up to 3 weeks.


Servings: Makes about 125 one-inch pieces
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You can buy fleur de sel (fancy sea salt) at Williams Sonoma. There is definitely a difference between regular sea salt – the fleur de sel is light and flaky. It transforms recipes. Totally magical.
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