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Homestead R

anch Goats Milk Caramels
Ingredients:

« % cup butter, cut into pieces
« 1 cup brown sugar

« % cup white sugar

« %cup honey

« 1% cups goat milk

« 1% cups heavy cream

« 1% tablespoons vanilla extract

« Flaky sea salt, to finish. (Optional)
« Extra butter to coat baking dish
Instructions:

Set a large pot over high heat. Combine butter, brown sugar, white sugar, honey, goat milk, and heavy cream.
Stir mixture constantly while keeping candy thermometer partly submerged. When temperature reaches 248
degrees F, remove pot from heat. Add vanilla extract and stir.

Butter a separate baking dish. Pour mixture into buttered baking dish. Sprinkle salt over caramel. Let cool 30
minutes, and then transfer, uncovered, to refrigerator. Chill several hours untilfirm before cutting.

May your holiday season be filled with goats milk caramels and other treats — and be just a lttle bit sweeter!





 


 


 


 


 


 


 


 


 




                 

