Easy Sauces Lab


Hot Fudge Sauce
1 cup powdered sugar, sifted
½ cup unsalted butter

½ cup heavy cream

8 oz. bittersweet or semi-sweet chocolate

2 t vanilla extract

In a heavy saucepan over medium low heat, combine the powdered sugar, butter and cream.  Stir with a wooden spoon until smooth.  Remove the pan from the heat and add the chocolate, stirring until smooth.  Then add the vanilla and stir to blend.

BBQ Sauce

1 t vegetable oil

½ onion, diced

1 clove garlic, minced

3 T Worcestershire sauce

3 T vinegar

2 T molasses

1 t. mustard

1 c ketchup

½ cup cold water

1 t cornstarch

Heat the oil in a saucepan over medium heat and sauté the onion until tender and golden brown.  Stir in garlic.  Mix in Worcestershire sauce, vinegar, molasses and mustard.  Cook and stir 5 minutes.  Mix in ketchup, cold water and cornstarch.  Reduce heat to low and continue cooking 10 minutes until thickened.

Caramel Sauce

½ c packed brown sugar

1 Tablespoon cornstarch

1/3 cup half and half or light cream

2 T light color corn syrup

1 T butter

½ t vanilla

In a small saucepan combine brown sugar and cornstarch.  Stir in ¼ cup water.  Stir in half and half, corn syrup, and butter.  Cook and stir over medium heat until bubbly (mixture may appear curdled).  Cook and stir 2 minutes more.  Remove from heat; stir in vanilla.  Serve warm or cool over ice cream, baked fruits, or cake.  Cover and chill any leftover for up to 3 days.

Sweet and Sour Sauce

½ cup packed brown sugar

4 t cornstarch

½ cup chicken broth

1/3 cup red wine vinegar

¼ cup finely chopped green sweet pepper

2 T chopped pimiento

2 T corn syrup

2 T soy sauce

1 ½ t fresh grated ginger

1 clove garlic, minced
In a small saucepan combine brown sugar and cornstarch.  Stir in chicken broth, vinegar, sweet bell pepper, pimiento, corn syrup, soy sauce, ginger and garlic.  Cook and stir until thickened and bubbly.  Cook and stir for 2 minutes more.  Serve warm with egg rolls and wontons or use in recipes calling for sweet and sour sauce.  Cover and chill any leftovers for up to 3 days.
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