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Bleu’s Homemade Butterscotch Sauce 

 
Ingredients: 

Yield: About 7/8 of a cup of sauce 

 5 tablespoons Kerrygold Pure Irish Butter 
(unsalted,1tablespoon more than a ½ stick) 
 

 1/2 cup light brown sugar (packed) 
 

 1/2 cup heavy whipping cream 
 

 1 teaspoon coarse sea salt (a little more if your taste says so) 
Use only sea salt 
 

 1 tablespoon pure vanilla extract, (a bit more will not hurt. Use only 
pure extract, no imitation) 

 
 2 Teaspoons of cognac (I use a small amount more) 

Instructions: 

Melt butter in a medium heavy-bottomed saucepan over medium heat. 
Add the sugar. After you mix enough to get a smooth consistency, 
add cream and salt and whisk until well blended. Bring to a very 
gentle boil and cook for about five minutes, whisking occasionally. 

Remove from heat and add one tablespoon of the vanilla extract 
and the cognac stirring to combine and this is where, despite the 
simplicity of the recipe, you get to feel all depth and the special 
sauce this is. Dip a spoon in the sauce and carefully taste the sauce 
to see if you want to add additional pinches or salt or splashes of 
vanilla and cognac. Tweak it to your taste, whisking well after 
each addition. I usually end up using a little more sea salt and pure 
vanilla to get a butterscotch sauce with a very robust and 
impressive butterscotch flavor but the strength of your vanilla 
and intensity of the salt may vary. 

Serve cold or warm over vanilla ice cream or use on anything. I 
sometimes substitute this sauce to use in my “Bananas’ Foster”. The 
sauce will thicken as it cools. It can be refrigerated in an airtight 
container and reheated in a microwave or small saucepan. Please 
enjoy ! AMB. Bleu 


