BOURBON-PECAN SUNDAE TOPPING

2 cups packed brown sugar

1 cup light corn syrup

3 Tbsp butter

¼ tsp salt

2 cups pecans, coarsely chopped and toasted

¼ cup bourbon

In pot over medium-low heat, mix sugar, syrup, butter, salt and ¼ cup water.  Cook, stirring occasionally, until sugar dissolves, about 5 minutes.  Remove from heat; stir in pecans and bourbon.  Cool at least 15 minutes before serving.  Store in jar in refrigerator. 

