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Vietnamese Caramelized Sugar Sauce 

 

 

Ingredients 

1/2 cup Sugar 

1/3 cup boiling water 

 

 

Directions 

 

 

Add white sugar in a heavy 

bottomed pot. 

Cook it at medium high heat 

for about 1 to 2 minutes. 
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Cook the sugar until it is 

melted and then turning in to 

caramel color. 

Once it turns to caramel 

color, turn of the heat. 

 

 

 

 

 

 

Pour the boiling water in to 

the caramelized sugar. 

Be very careful when pouring 

the water into the sugar, the 

hot mixture can splatter. 
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Make sure that the heat is 

turned off. Stir the sugar 

mixture until the sugar is 

completely dissolved. 

 

 

 

 

 

 

 

The caramelized sugar sauce 

you have made should be 

thick and rich in color. 

The Vietnamese Caramelized 

Sugar Sauce is ready now! 

 

 


