
 
 
Peanut Butter Caramel Ice Cream Topping 
https://tikkido.com/blog/peanut-butter-caramel-hot-ice-cream-topping-sauce 

 
Ingredients: 

● 1 cup brown sugar, packed 
● 1/2 cup light corn syrup 
● 1 cup peanut butter 
● 1/2 cup heavy cream 
● 4 T butter (half a stick) 
● 1 t vanilla 
● pinch salt 

 

Instructions: 
1. Place the brown sugar, butter, corn syrup, 

and salt in a small saucepan.  Cook over 
medium heat and stir just until 
incorporated.  Wait for the mixture to 
come to a boil (no stirring!).  

2. When the mixture comes to a nice, frothy 
boil, turn the heat to low and add in the 
peanut butter.  Stir to incorporate the 
peanut butter completely in the caramel 
mixture. 

3. Add the heavy cream and vanilla, and stir 
until combined. 


