Caramels
Ingredients:

125g butter

2 cups brown sugar

1 can condensed milk

½ teaspoon vanilla

Method:

1. Melt butter in a saucepan.  Gradually add sugar.

2. Stir over low heat until sugar has dissolved, approx 10 mins

3. Add condensed milk and bring to the boil, stirring.

4. Boil for 4 mins, stirring constantly.  Add vanilla.

5. Pour into greased 15 cm slab tin.

6. When set, cut into squares

