“Caramel"

Caramelization is a complex chemical change forming hundreds of chemicals. Here is an overview: Caramel can be made from sugar by heating it slowly to around 170°C/340°F. (The particular temperature depends on the sugar. If the temperature gets higher than 350 degrees, the sugar will burn, turn very dark, and have an unpleasant burned taste. As the sugar melts and approaches the right temperature, the molecules break down into other volatile compounds that give it the characteristic caramel color and flavors. 
Top 2 Tips for Successful Caramels

Candymaking, like any culinary endeavor, is as easy or complex as the recipe you choose, but you can give yourself an advantage by reading and following these five tips for successful candy.

1) Read the recipe

Don't just skim the description…read the entire recipe carefully. You don’t want to be stuck with burning sugar while trying to decipher step #2. It’s much better to take the time to understand what you’ll be doing before you start.
2) Be Prepared

Have all of your equipment and ingredients ready. In cooking this is called mise en place, a French term meaning “to put in place.” In candy making, things can move very quickly, and some steps are time-sensitive. It is important to have your equipment prepared and your ingredients measured and ready to be used as soon as you need them.

Creamy Caramels
These smooth candies are what most people think of when they hear the word “caramel.” Rich with cream, they are great as-is, or even better when dipped in chocolate.

INGREDIENTS:

· 1/2 cup cream or evaporated milk

· 1/4 tsp vanilla extract

· 6 tbsp butter, cut into small pieces

· 1-1/3 cups granulated sugar

PREPARATION:

     1. Prepare a small (6x6 inch) square pan by spraying it with nonstick cooking spray.

2.Combine the sugar, cream, butter, vanilla, and 1 TB water in a medium heavy-bottomed saucepan. Stir with a spoon over medium heat until the sugar dissolves and the butter is melted.

3. Bring to boil and cover for 3 minutes.

4. Uncover, but do not stir! Continue boiling until a candy thermometer reads 250 degrees. If you don’t have a thermometer wait until the sugar starts to turn brown, then remove the pan from the burner, stir and put pan back on the burner. Repeat until all the sugar turned medium brown.

5. Pour the caramel into the prepared pan and let it cool down.

6. When it is still slightly wet, score the top into squares, and then leave to harden completely.

7. Once firm, cut into pieces and wrap individually in waxed paper or cling wrap. Candies can be store in an airtight container at room temperature (not refrigerated) for up to one week.

