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Dip apples into a simple caramel, then give them extra dazzle 
with a double chocolate drizzle or a dip into dried fruit, toffee 
bits, nuts, and/or cocoa nibs.

2 	 14-oz. pkg. vanilla caramels, unwrapped

2 	 Tbsp. water

10 	 medium apples

10 	 wooden craft sticks

2 	� cups assorted toppings for base, such as dried fruit bits,  
toffee bits, cocoa nibs, and/or toasted chopped almonds 

2/3 	 cup semisweet chocolate pieces

2 	t sp. shortening
2/3 	 cup milk chocolate pieces

2 	t sp. shortening

In a medium saucepan combine caramels and water. Cook and stir over 
medium-low heat, stirring often, until caramels are melted. Turn heat 
to low.

Wash and dry apples. Insert stick into stem end of each apple. Dip 
apples into hot caramel mixture and turn to coat the bottom half of each 
apple, allowing excess to drip off. Dip bottoms into assorted toppings as 
desired. Cool on waxed paper or a greased baking sheet.

In a small saucepan stir semisweet chocolate pieces and 2 teaspoons 
shortening over low heat until melted. Use a spoon to drizzle chocolate 
over stem end of apples, allowing excess chocolate to drip down sides  
of apples.*

In a small saucepan stir milk chocolate and 2 teaspoons shortening 
over low heat until melted. Drizzle over apples as directed above. Let 
stand 1 hour or until chocolate is completely set. Chill, if desired. Makes 
10 servings.

*NOTE: If desired, place melted chocolates in self-sealing plastic bags. Snip 
off a corner of each bag; use to drizzle chocolate onto apples.
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