butterscotch sauce
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This golden sauce is wonderful drizzled on apple crisp, apple pie, brownies and ice cream!  For those that ask, the difference between caramel and butterscotch is simple – caramel is made with white sugar, butterscotch has a brown sugar base.  You can use either light or dark brown sugar.
INGREDIENTS:

1/4 cup unsalted butter 

3/4 cup light brown sugar 
3/4 cup heavy cream (whipping cream – not half & half)

2 teaspoons vanilla extract 

1/2 teaspoon salt 

salt, as needed 

DIRECTIONS:
In a medium saucepan over medium heat, melt the butter. Whisk in the brown sugar, then whisk in cream then let mixture bubble and thicken for 5 minutes without stirring. Remove from heat and whisk in vanilla and salt. Allow to cool.
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