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White chocolate sauce recipe

LET IT SHINE! Add your FOTO Ingredients6 ounces of quality white chocolate (like lindt or baker), chopped1 1/2 cup whipped cream As others have noted, the proportions are far away, and if you make a recipe like your sauce it will be very thin. Go ahead and use 6 ounces of chocolate, but instead you probably just need to use about half a cup of whipping cream.... If you find
that the sauce is too thin, add a teaspoon of cornstarch whipped into the cream before it is cooked. That's what Jacques Pepin does. I lowered the cream to 1 cup and it was still amazingly thin. I think I might try doing it with 3/4 cups of cream, but I'm not sure that would help. Still, when I go all the way up to 1/2 cup that's almost chocolate icing. The taste was good - a lot of
chocolate. So simple and so good! You may want to use less cream if the dessert you're pairing it with needs a thicker sauce - this sauce, as it stands, is very thin. I can imagine using it with so many desserts! Homemade white chocolate sauce is super simple and perfect for pancakes, coffee and more! So now I have to admit something.  Remember when I made homemade
butterscotch and caramel sauce?  yes, well, when I was doing both of those, I was making homemade white chocolate sauce, too.  Uf.  I feel so much better.  And yes, I really made three sauces in one day.  And yes, I could have been a little buzzing about sugar for the rest of the day.  But look!  White chocolate sauce!  For recipe updates and free coffee e-books, enter your email
below! The good thing about this white chocolate sauce is that it's its super easy to make and keeps in the fridge for a while.  [I'd give you a certain timeframe, but I'm not sure yet.  Its been 2 weeks and so far so good.]  I made two more sauces and used them both right away, but tucked this white chocolate sauce away for later.  [Which was hard to do because I literally wanted to
dive into it.  But I don't.] I needed to take a picture with this sauce, so I overheated it in the microwave and started shooting away.  Ryon happened to be home for lunch, so I asked him to come help me.  He was very confused as to how he could help, but I told him to hold the spoon and ed the sauce back into the glass so I could get the picture.  Anyways.  As soon as he
understood what to do, he started getting into it.  He told me, 'Get it!  Take a picture.  Too slow!  I was clicking as fast as I could and trying to laugh at him.  I have to say, he was a pretty good hand model.  [Although slightly sassy.] -Hardens in the fridge! What should I do? You can heat it in the microwave at 30 second intervals, stirring between them. You can also reheat in a pot
on the stove. -What is the difference between a light cream and a heavy cream? It has a lot to do with the milk fat content. Here's a great link to the differences. -I can use white chocolate You can! I used a white chocolate crust, but white chocolate chips should work just fine. Hey! I also have a free coffee e-book for you! Enter your email below and I'll send it right away! 8 ounces
white chocolate, chopped 1/2 cup half and a half or light cream 2 teaspoons unsalted butter Heat cream on a stove top in a small saucepan. Once it starts to cook, remove from the heat and add the butter and chocolate. Whisk until smooth. Let cool down and enjoy! Nutrition Information: Quantity per serving: Calories: 1448Cholesterol: 113mg Sodium: 255mg Carbs: 140gSugar:
134gProtein: 17g How does this recipe? Be sure to check out: Homemade Caramel SauceHomemade Butterscotch SauceIced Caramel Macchiato And sign up for our emails and have delicious treats delivered directly to your inbox! homepage-session-timeout Prep 5 min | Cook 25 min | Ready in 30 minutes Use this sauce to soak scones, pretzels and fruits. Great for decorative
swirling on coffee or hot cocoa, or on pancakes, too. 1 cup (250ml) heavy whipping cream 2 egg yolks 1/2 cup (125ml) granulated sugar 1 tsp (5ml) vanilla extract 1/4 teaspoon (1ml) salt 1 pkg (12 oz./350g) white chocolate brownies, strawberries, biscuits or dipping pretzels Add cream, egg yolks, sugar, vanilla and salt to the Deluxe Cooking Blender. Close the lid and select the
SAUCE setting; button to start the wheel. When you're prompted to Add on the screen, press CANCEL. Remove the vented lid of the lid and carefully add the white chocolate. Fit the cap and mixture to 1 CUSTOM BLEND setting speed for 30 seconds. Pour into a serving bowl and serve with cupcakes, strawberries, biscuits, or pretzels. U.S. nutrients per serving (2-3
tablespoons/30-45 ml dip): Calories 250, Total fat 16 g, Saturated fat 12 g, Cholesterol 55 mg, Sodium 75 mg, Carbohydrates 27 g, Fiber 0 g, Total Sugars 27 g (includes 8 g add sugars), Protein 3 g This recipe is equally amazing with semisweet chocolate chips. Find a party or find a consultant or just shop will not be connected to the party or consultant. You won't be connected to
the party. content goes here. Make Homemade White Chocolate Sauce! Gather, friends. I have something to tell you. We lied. All of us. We were told that cooking real food was difficult. And not just real food - any food. We have been deceived into believing that most foods must be purchased pre-made. Take, for example, the time when my friend made my recipe for homemade
Alfredo sauce for a church get-together. Every adult said, This is excellent. You did it? Itself? How did you do that? You're amazing! and my friend said, Actually, it took about ten minutes and very little effort and all I did was follow the recipe. (Although I personally still think she should take credit for being amazing.) Come on, now. Pretty much everything that comes in a box in the
store can be made at home with healthier ingredients - and most foods are actually quite easy to make. (Why hello, Gatorade. I didn't buy you. I made you myself.) Join me in offering a big smack-down of these lies. You can do the real thing with food. I'm here to help you. (And I'm also here to give you a white chocolate sauce recipe. What are friends for?) When I served this
sauce along with homemade Hot Fudge sauce and homemade caramel sauce in my iced cafe, some of my friends were like: Where did you get those sauces? Wait. You made them? When I told them how I did it, they were shocked at how easy it sounded. Measure, heat, stir, done. It's too easy. So yes. You can get hot fudge sauce all by yourself. You can also caramel sauce all
by yourself. And now you can make a white chocolate sauce - all by yourself. It's all too easy! (That's the part where I pipe up with just a little warning: Even though these sauce recipes are simple and made with all the real food ingredients – they're still full of sugar. Don't drink these sauces or decide they are a great substitute for vegetables. Instead, use them for the occasional
special treat. Okeedokee.) Homemade White Chocolate SauceYum Homemade white chocolate sauce 11/2 cup cocoa butter wafers 3/4 cup heavy whipping cream 1/2 cup cane sugar (I use it sometimes, when sucanat - which is brown - changes the color of the product too drastically) 1 teaspoon vanilla extract Stir the cocoa butter wafers, cream and sugar in a small saucepan
over medium heat until the wafers have melted and the mixture is smooth. Remove from heat. Stir in the vanilla. Serve warm. Links that you might need: cocoa butter wafers and cane sugar Note: The sauce hardens in the fridge, so I recommend storing the leftovers in a wide container of mouth so you can actually enjoy the leftovers. Look at the picture of the container I gave our
white sauce and ask me how much fun it was to try and get the leftovers out of it. It's good for you to learn from my mistakes. Another note: Cocoa butter wafers are different from white chocolate chips. White chocolate chips are actually made from cocoa butter and sugar. For this recipe of white chocolate sauce, you will only need straight cocoa butter. It's not cheap. I found some
on Amazon and Mountain Rose Herbs (Amazon is the cheapest right now because of Prime shipping for free). But let's just say that while this recipe is excellent, I won't make this recipe often. Cha-ching. (This is probably a good time to put another plug in for way-cheaper-for-pound vegetables. Okeedokee.) Enjoy this white chocolate sauce for ice cream, in your ice cream cafe, in
hot coffee, in hot chocolate... and what else? This post contains affiliate links. Facebook 10 Twitter There is only one word to describe this white recipe omáčky: ah-freaking-mazing. Ⅰ Ⅰ Tossed this sauce together as a syrup substitute for white french toast chocolate. I was inspired by my Key West media trip, which I took in October. On the first morning we had breakfast at camille
and there serve amazing Godiva white chocolate French toast. If you're even in the Florida Keys and travel to Key West – you must have. It's so damn good. Drool.  Anyway, I did what I could to restore the delicious white chocolate sauce they serve. Let's be honest here, I was too cheap to buy Godiva white chocolate that I didn't want to eat, so I used white chocolate chips. White
chocolate chips work just as well.  If my memory serves me right, I don't believe it tastes the same as Camille, but it's so damn good. I give it 10/10, but who can go wrong with white chocolate and cream poured over delicious sweet carbs? Before I give you guys a recipe, if you want to find Godiva chocolates, you can catch them here on Amazon. [clickToTweet tweet=White
chocolate sauce - use it as syrup for French toast, waffles or top ice cream with it. YUM quote =White chocolate sauce - use it as syrup for French toast, waffles or top ice cream with it. YUM] Here's the recipe, use it as syrup for French toast, waffles or top ice cream with it. Oh! You know what else would be good? Icing strawberries with it, or angel food cake, or ... Okay, now I'm
going to stop, my cravings are out of control. Press Pin This white chocolate sauce recipe is amazing for French toast, waffles and pancakes. Use it instead of maple syrup! Of course Dessert Kitchen American Keyword White Chocolate Sauce Cook Time 5 minutes Total time 5 minutes Serving 2 tbsps Calories 108kcal Author Bewitchin Kitchen 1 cup white chocolate chips3/4 cup
heavy whipping cream1 teaspoon vanilla In a small saucepan, add heavy whipping cream and heat over medium heat until cooked. Once cooked add white chocolate chips and vanilla. Submission: 1g | Calories: 108kcal | Carbohydrates: 9.3g | Protein: 1.3g | Fat: 8g | Saturated fat: 5.1g | Cholesterol: 12.6mg | Sodium: 3mg | Fibre: 1g | Sugar: 8.4g Follow @bewitchinkitchen on
Pinterest for tastier recipes! Mention @bewitchinkitchen or #bewitchinkitchen to see it! What are you going to use this white chocolate sauce for? Disclosure: This post contains affiliate links for your convenience. As an Amazon Associate, I make money from skilled purchases. Purchases.
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