
Crock Pot Caramel Sauce  by  Lynn's Recipes

Lynn demonstrates how to make a quick, easy and delicious Crock Pot Caramel Sauce.  This
can be for anything you would use any other caramel sauce for, such as ice cream, a topping
for desserts, etc.  

Ingredients:

2 cans sweetened condensed milk
2 mason jars
Crock Pot
Water

Open the cans of condensed milk and our into the mason jars.  Put the top on and close.  Place
in the crock pot and fill the crock pot completely with water until it is covering where the milk
comes up in the jars.

Cook for 8 hours on low.  Check and if you need to add more water, do so.  Always have the
water where it is just above the milk in the jars.

After 8 hours, carefully remove the jars from the crock pot and let it cool.  Store in the
refrigerator and use as desired.

Comment or watch this Recipe on You Tube

Follow me on:
  YouTube

www.lynnsrecipes.com    -    Page 1 / 2

http://youtu.be/38WDpnId1Us
http://youtu.be/38WDpnId1Us
http://youtube.com/lynnsrecipes
http://youtube.com/lynnsrecipes
https://www.lynnsrecipes.com


Crock Pot Caramel Sauce  by  Lynn's Recipes

 Twitter

 Facebook

 Instagram

 Roku

 

Lynn's Recipes: March 2015
www.lynnsrecipes.com

-------
Click here for a handy Conversion Chart

Powered by TCPDF (www.tcpdf.org)

www.lynnsrecipes.com    -    Page 2 / 2

http://twitter.com/LynnDMc
http://twitter.com/LynnDMc
http://www.facebook.com/lynnsrecipes
http://www.facebook.com/lynnsrecipes
http://web.stagram.com/n/lynndmc
http://web.stagram.com/n/lynndmc
http://www.roku.com/channels/#!details/39178/lynn's-recipes
http://www.roku.com/channels/#!details/39178/lynn's-recipes
ccc
http://www.tcpdf.org
https://www.lynnsrecipes.com

