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FROM SWEET TO
SUBLIME: THE
MAGIC OF
HOMEMADE
CARAMEL

There is a particular
kind of kitchen
alchemy that feels
almost miraculous. You
start with one humble
ingredient—a can of
thick, sweetened
condensed milk—and
with the gentle
application of heat, it
transforms into
something entirely

new. The pale, viscous
liquid deepens into a
rich, amber-hued
caramel, a treasure
chest of flavor known
to many as dulce de
leche. This isn't just a
simple recipe; it's a
gateway to a world of
luxurious desserts,
from classic banoffee
pie to a simple,
decadent topping for
ice cream.

The question, how to
turn condensed milk
into caramel, is one
that home cooks and
bakers have asked for
generations. The
answer is wonderfully
simple, yet it comes


https://remodelicious.com/

with a few important
nuances. Whether you

are a complete
beginner or a seasoned
dessert enthusiast,

mastering this
technique will add a
powerful and delicious
tool to your culinary
arsenal. This guide will
walk you through the
safest, easiest, and
most reliable methods,
ensuring you achieve
perfect, silky caramel
every time.

WHY CONDENSED
MILK? THE
SCIENCE OF THE
SWEET
TRANSFORMATION

Before we dive into the
methods, it's helpful to
understand the "why."
Sweetened condensed
milk is essentially
cow's milk from which
about 60% of the water
has been removed, and
a significant amount of
sugar has been added.

This high concentration
of sugar is the key.
When heated, the
sugar molecules break
down and re-form into
complex compounds
through a process
called caramelization.
Simultaneously, the
proteins and sugars
react together in what
is known as the
Maillard reaction (the
same process that
browns a steak or a
loaf of bread).

The result of these two
chemical processes is
the deep, complex, and
unmistakable caramel
flavor with a luscious,
spreadable texture.
The beauty of making
caramel from
condensed milk is that
you are not dealing
with the precarious
process of heating
plain sugar, which can
easily seize or burn.
The milk provides a
stable, forgiving base,
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making it one of the
most foolproof ways to
create a gourmet-
quality caramel sauce.

METHOD 1: THE
CLASSIC OVEN-
BAKED CARAMEL

For many, the oven
method is the gold
standard for how to
turn condensed milk

into caramel. It
requires little hands-on
time, is incredibly

consistent, and allows
you to control the final
color from a light
golden blond to a
deep, espresso-dark
brown.

What You
Will Need

e 1can (14
ounces) of full-
fat, sweetened
condensed milk

e A 8x8 or 9x9 inch

baking dish

e Aluminum foil

e A larger roasting
pan or dish for a
water bath

e Hot water

Step-by-
Step
Instructio
ns

1. Preheat and
Prepare:
Preheat your
oven to 425°F
(220°C). Then,
pour the entire
can of
sweetened
condensed milk
into the smaller
baking dish.

2. Seal for
Success: Cover
the baking dish
tightly with a



piece of
aluminum foil.
This is crucial, as
it prevents a skin
from forming on
the surface of
the caramel and
keeps the
moisture in.

. Create a Water
Bath: Place the
covered baking
dish inside the
larger roasting
pan. Carefully
pour hot water
into the larger
pan until it
reaches about
halfway up the
sides of the
smaller dish. The
water bath
provides gentle,
even heat, which
is the secret to a
smooth, non-
grainy caramel.

. Bake and
Patience: Place
the entire setup
in the oven and

bake for 1 hour
and 30 minutes
to 2 hours. After
the first hour,
check the color.
For a lighter,
more traditional
dulce de leche,
bake for 1.5
hours. For a
deeper, more
intensely
caramelized
sauce, leave it
for the full 2
hours.

. Cool and

Whisk: Once the
time is up,
carefully remove
the pans from
the oven.
Uncover the
smaller dish and
whisk the
caramel until it is
perfectly smooth.
It will look a bit
thin at first, but it
will thicken
significantly as it
cools.
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6. Store and
Enjoy: Let the
caramel cool
completely at
room
temperature,
then transfer it to
a jar or airtight
container. It will
keep in the
refrigerator for
up to two weeks.

METHOD 2: THE
STOVETOP SLOW-
SIMMER (THE "CAN
IN WATER"
METHOD)

This is perhaps the
most famous method
and the one your
grandmother might
have used. It is deeply
satisfying but carries a
small, important safety
warning. Note: This
method must only be
done with sealed,
unopened cans of
full-fat sweetened
condensed milk.

Never attempt it with
light or fat-free
varieties, as they lack
the same sugar and
protein structure.

What You
Will Need

e 1can (14
ounces) of full-
fat, sweetened
condensed milk,
unopened

e A large, deep pot

e Water

e Tongs

Step-by-
Step
Instructio
ns

1. The Critical
First Step:
Remove the



paper label from
the can. Do not
open it.

. Submerge:
Place the can on
its side in the
bottom of the
large pot. Cover
the can entirely
with water. It
must be
submerged by at
least 2 inches of
water at all
times. This is the
most important
rule.

. Simmer, Don't
Boil: Bring the
water to a gentle
boil, then
immediately
reduce the heat
to a low simmer.
A vigorous boil
can cause the
can to rattle and
potentially burst.

4. The Long Wait:

Simmer for 3 to 4
hours. For a
thinner, golden

caramel, simmer
for 3 hours. For a
thick, dark, and
almost fudge-like
caramel, simmer
for 4 hours.

. Top Up the

Water: Check
the water level
every 30
minutes. Add
more hot water
from a kettle to
ensure the can
stays completely
submerged. If
the water level
drops and
exposes the can,
the heat will rise
unevenly and
can cause the
can to explode.

. Cool

Completely:
This is the
second most
important step.
Using tongs,
carefully remove
the can from the
hot water. Place
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it on a cooling
rack and let it
cool to room
temperature—un
touched. Do not
attempt to open
the can while it is
hot. The caramel
is under pressure
and can erupt
dangerously.

7. Open and
Enjoy: Once the
can is completely
cool (this can
take 2-3 hours),
you can open it.
You will find a
perfect, dense
block of caramel
inside. Give it a
good stir before
using to ensure a
smooth, even
consistency.

METHOD 3: THE
QUICK AND EASY
MICROWAVE
METHOD

If you need how to

turn condensed milk
into caramel in a
hurry, the microwave is
your best friend. This
method is not for
making a whole can at
once but is perfect for
making a small, fresh
batch of caramel sauce
for a single dessert.

What You
Will Need

e 1/2 cup
sweetened
condensed milk

* 2 tablespoons of
butter (salted or
unsalted) or a
pinch of salt

e Alarge,
microwave-safe
bowl (the
mixture will
bubble up)

e A whisk



Step-by-

ns

1.

3.

Step

Color: Continue
this process. The
mixture will start
to bubble and
thicken. After 3-4

Instructid:sys,r"

Combine
Ingredients: In
the large
microwave-safe
bowl, combine
the sweetened
condensed milk
and the butter.
Add a pinch of
salt if using
unsalted butter.

. Microwave in

Bursts:
Microwave on
high power for
30-second
intervals. After
each interval,
remove the bowl
and whisk
vigorously.
Watch for

darken. Keep
going in 15-
second bursts
after it starts to
color, whisking
continuously in
between.

. Know When to

Stop: Once the
caramel has
reached your
desired color (a
rich golden
brown) and has
thickened to a
sauce-like
consistency, stop
immediately. The
caramel will
continue to cook
from residual
heat.

. Cool Slightly:

Let it cool in the
bowl for a few
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minutes,
whisking
occasionally. It
will thicken
further as it
cools. Use
immediately, or
store in a jarin
the fridge for up
to a week.

MASTERING THE
PERFECT
CARAMEL: TIPS
AND
TROUBLESHOOTIN
G

Even with a simple
process like this, a few
tips can make the
difference between
good caramel and
spectacular caramel.

Choosing
Your

Color and
Flavor

e Light Caramel

(Golden Blond):
This has a
delicate, milky,
and sweet flavor.
It's perfect for
pouring over
pancakes or as a
dip for fruit. It is
achieved by
shorter cooking
times (oven: 90
minutes;
stovetop: 3
hours;
microwave:
minimal bursts).
Medium
Caramel
(Amber): This is
the classic dulce
de leche flavor.
It has a richer,
more complex
taste, perfect for
fillings in
alfajores,



spreading on
toast, or stirring
into coffee.
Achieve this with
standard cooking
times (oven: 2
hours; stovetop:
3.5 hours).
Dark Caramel
(Deep
Mahogany):
This is intense,
with a slightly
bitter, toffee-like
complexity. Itis
incredible in
savory-sweet
applications, like
on a cheese
plate or drizzled
over vanilla ice
cream. This
requires the
longest cooking
times (oven: 2.5
hours; stovetop:
4 hours).

Troublesh
ooting
Common
|ssues

e My caramel is

too thin: This
usually means it
hasn't cooked
long enough. You
can return it to
the heat
(stovetop or
microwave, if
using that
method) and
cook it a little
more.
Alternatively,
remember that it
will thicken
significantly as it
cools.

My caramel is
too thick or
grainy: This is a
sign of
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overcooking,
especially with
the stovetop or
microwave
methods. To
save it, add a
splash of hot
water or heavy
cream and whisk
vigorously over
low heat until
smooth.

My caramel has
lumps or a
skin: Lumps can
form if the heat
was too high or
inconsistent. A
skin forms from
exposure to air.
The oven method
with foil prevents
this. If you get
lumps, whisk in a
tablespoon of hot
water. For a skin,
simply lift it off
with a spoon and
discard; the
caramel
underneath will
be perfect.

11

DELICIOUS WAYS
TO USE YOUR
HOMEMADE
CARAMEL

Once you've mastered
how to turn
condensed milk into
caramel, you'll be
amazed at the
possibilities. Here are
just a few ideas to get
you started.

Classic
Desserts

e Banoffee Pie: A
no-bake pie with
a crumb crust,
sliced bananas, a
thick layer of
your caramel,
and topped with
whipped cream.

 Alfajores:
Shortbread-style
cookies
sandwiching a
generous layer of



dulce de leche,
often rolled in
coconut.

e Flan: Use your
caramel as the
base in your flan
mold for a silky,
caramel-coated
custard.

Simple,
Everyday
Indulgenc
es

¢ Dessert Toast:
Spread it on
warm brioche or
challah toast
with a sprinkle of
flaky sea salt.

¢ Cheese Board
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cheeses like
Manchego, blue
cheese, or aged
Gouda.

Coffee and
Drinks: Stir a
spoonful into
your morning
latte oriced
coffee for a
luxurious,
homemade
caramel
macchiato.

Ice Cream
Topping: This is
the ultimate
sundae topping.
It also makes a
fantastic base for
a caramel
milkshake.
No-Fuss
Frosting: Whip
a cup of your
caramel with a
block of softened

Accompanimen cream cheese for
t:ltpairs a quick, delicious
beautifully with frosting for cakes
sharp, salty and
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