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Malted Milk Chocolate Sauce
Ingredients
2/3 cup heavy cream
6 tbl. light corn syrup
1/4 cup chocolate malt Ovaltine or Carnation brand
1/4 cup packed light brown sugar
1/2 tsp. salt
6 oz. good quality milk chocolate, coarsely chopped (I used Ghirardelli)
2 tbl. unsalted butter
1 tsp. vanilla extract
Directions

Combine the heavy cream, corn syrup, chocolate malt powder, brown sugar, salt and 4 oz. of the milk chocolate in a medium saucepan.  Set over medium heat and bring the mixture to a boil, stirring to melt the chocolate and ensure the sauce is smooth.  Reduce the heat so the sauce just simmers and cook for 5 minutes, frequently stirring very slowly.
Turn off the heat under the pan and add the remaining 2 oz. of chocolate, butter and vanilla.  Stir until incorporated.  Allow the sauce to cool for 5-10 minutes before serving, or cool completely and store in an airtight container for up to 5 days.  Reheat in the microwave or on the stove over low heat.
Makes 2 cups
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