
Caramel Chantilly Cream

1 pint    Heavy Cream
1 cup   Lyons Caramel Topping      2360  
2 tsp    Vanilla Extract

• Chill bowl and whip attachment of an electric mixe r.  Pour the c ream and vanilla into bowl.  
Start whipping at high speed.  Keep a wat chful eye on the p rocess, continue whipping until 
stiff peaks form.  Fold in caramel sauce.  

Addtional Serving Su ggestions:
•  Parfait, layer with white cake and fresh berries.
•  Pie and cakes - Spoon n ext to desserts replacing whipped cream.
•  Caramel Brownies - Place Caramel Chantilly Cream on brownie and top with sliced 
   bananas and caramel sauce.
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