SWEETENED CONDENSED MILK

Add 3 cups milk, 1 cup sugar and 2 tbs. butter to a saucepan. Stir to combine.
Bring to a boil, then reduce heat and simmer until the mixture is reduced by half, or until it becomes a creamy yellow color. 
Remove from heat and add 1 teaspoon vanilla. 
Use immediately or refrigerate for up to 10 days. 


CARMEL
Melt 60 grams of butter in a sauce pan on low heat.
Add 1 cup brown sugar and ½ cup raw cream to the butter. Stir occasionally until it starts to bubble.
Once bubbling stir continuously for 5-7 minutes. 
Remove from the heat and add a splash of vanilla extract and a pinch of salt. 
Use immediately or refrigerate for up to 10 days. 
