
Milk Caramel Recipe 

 

Total time: 1 h  

Prep: 5 min   |   Cook: 35 min   |   Yield: about 16 table spoons    |   Level: easy 

You will need: 

 1 (14 ounce) can sweetened condensed milk without its label* 
 1 pressure cooker (electric or not)   

Directions: 

Before you cook your condensed milk, remember to never open the can, remove the paper 
label and as much of the glue as possible. To remove the glue, you can submerge the can into 
hot water for a few minutes to melt the glue, that makes it is easier to get it off.  

1. Place the closed condensed milk can without label inside the pressure cooker pan. 
2. Put water inside the pressure cooker pan until it completely covers the can, this is very 

important. The can needs to be completely submerged in water. 
3. Close the pressure cooker tightly with its lid and make sure the nozzle is positioned on 

pressure. 
4. Turn the electric pressure cooker on to high pressure for 35 min and let it cook. For 

the non-electric pressure cooker, you need to start counting the cooking time after the 
pan has achieved the pressure to cook. 

5. After it is done cooking, let the pressure out completely before opening the pressure 
cooker's lid. 

6. You must let the can cool down to room temperature before opening it, skipping this 
step may be dangerous. Not only the caramel is extremely hot, but due to the pressure, 
if you open the can under this condition will cause the caramel to "explode" and can 
burn you.  

7. Using canning tongs and oven mittens, take the hot can from the pressure cooker and 
place it in the sink or large bowl full of cold water and ice, this will speed the cooling 
process.  



8. When the can is completely cold, open with a can opener and enjoy your wonderful 
milk caramel. I like to put the caramel in a bowl and stir with a spoon so it softens for 
an easy spread.  

9. You can use this caramel in many different recipes. I will be posting many options for 
you, so keep coming back! 

* for this recipe, avoid the condensed milk can that has the easy open      
on top because some are made with a thin metal and may not hold the pressure.  

 


