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 Butterscotch Sauce 

 

 

Yield:  2Liters 

 
 
Ingredients 
 
900g Caster Sugar    
450g Butter 
1.2L Double cream    
300ml Milk 
 
 
Method 
 
Make caramel, add butter gradually.  

Add milk and cream & boil for 5mins.  

Add a touch of cornflour solution if too thin. 

Pass & cool 

 
 

 


