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CARAMEL‘APPLEJ

> ARy REMOVE +hE SHEMS bY IENHY +WiSHND, WOSh +he
& @f 0PPIES With hOt WOHEr ONd SOOR, SCrule FEAIY WEl
With 0 SOft ClOth 10 96+ O +hE WAX Off thE OPPIES.

2 W XY SPPLES = oD NEWS

+h6 APPIES N rEAlY hot Wa+Er for 5-16 MNUEES. I fiil 4 10r9€ Po+
@ With WOHEr, PIOP +hC APPIES N dNd SE+ O PIOLEC ON +0P Of +h€ WOHEr SO
thEY dOn™+ bOb UR. DI'Y +hOMOUghIY, TIKE YOUN if€ dEPENS ON it

AR USING 0 MANEE, bO++0M Of O SAUCERAN, hammer, or YOUF‘ MEOtY fist,
& JENTIY POUNd +hE SHCKS iNTO +h€ OIPPIES. YOU CON USE +hill
Craf+/POPSICIC-+YPC StiCKS, CUTE +LJidS £10Mm YOUr bGCKYOI"d (thE€Y 100K
dEli9ht£Ul N +hE JPPIES aNd are Sani+ary enoudn it You 9ive +hem o
i9ht WOSh ONd bI"USh Off ANY COLErPIlars), or Whit€, I0NJ COOKIC St+iCKS
(found i +h€ COKE dECOra+ing diSIE O+ Croft SHOres).

ERYRCTTIICIO+C +hC APPICS Until +hEY are Cold (OboUt AN hOoUr but 10NJCr,
@ it NCCACd). DON'+ b€ +EMP+Ed +0 90 PNt YOUr NAIIS O YOUI™ bEdI"O0M

L 5= LOIS; thEre'S MONE WorK +0 bE donE. BUT T
_PIOMISE T+ Wil bE Lol Fh H+. REdd ONi
BRMOKE +he COramel LE+ i+ COOL UNH (90 0 200 dEIrees F. To hot and

@it Uil SIde Tidht OFf +h OPPIES; $00 COOI GNd YOU'll KOVE 0 OYEr of
COFQME! FWo INCHES +hiCK. "~ S - I

PF‘CPGF‘C all +h€ +0PPINIS aNd MEHCd ChOCOIO+E
¢ (SEE +1PS ON +hE OhEN SidE.

oo gREFOR THE

ERWOIKING With +hC COld OPPIES, oNC dir]d +iME, dlp +h6m iNt0 +h€ CAaramel
i+ 90€S MOSE Of +hE WAY UP +he FPPIC bl StHll ShOWS SOME OF +he
Pré++Y COIor around +hG +0P Of +hC APPIC. GENHY SWil'l +hC APPIE OVEr
thE€ POt Of CArameEl +0 9€+ I'id Of ANY €XCESS. USiNg a seoon or fid+
SPATUI, SCIaRPE +hC bO++0M Of +hG APPIC +O MiNIMiZE CArdmdl
OVEriodd. I SCrare until I ¢on SEE +he arPIE COlor UNJErnNEdth (+he
SOf+ Caramel Will fill in any 90PS Whet YOU 56+ i+ down 0N +h€ bOKiNg
ShECt). CONHINUE +0 SIOWIY Wil +h€ APPIE UNtil +hé Caramel 10SES i+'S
Shin€ (don'+ WOrry, i+ Will COME bOCK and b€ EAI PUr+Y and Shiny).

@R PIOCE +hC€ aPPIE ON A PArchMENT O SilPG+-IiNCd bAKING ShEC+. DON'+ bE
@ 1CMP+Cd +0 USE WAX PAPEI hEI'€. Wheh +hG APRIC StiCKS +0 i+, YOU'll b€
VErY dnary 0t Me and +h€ World. REPEQF With OIl +he aPPIES dhd
Fefrigero+e FOF‘ (]1- ICAST 20-30 MINUW-ES Until +he Caramel is S+ and
COOIEd. ThiS Will hEIP +h€ ChOCOIOHE ONd +OPPINIS Odh€re WOoNdEr fUllY.

WWW.MEISKi+ChENCAFE.COM




l'1e| oful

P Fill 1Arge oval Slow COoKEr halfway
D With WHCI. PIOCE hCOt-SUfC
CONtAiNCI'S iNSIdE SO +hG WaHEr

WhCn lePlﬂg in ChOCOIG-l-C COMES UP 2/3 Of +hC WAY. Fill +hC
CH-hCI" SPread +he ChoCoid+e CONLAINErS With diPPiNg ChoCOIHE/
around +h€ APPIC With O fidt ChOCOIOHE ChiPS. SEt +hC SIOW
SPA+UIA O diP aNd +hEN +Wil'l SO COOKEI 10 0W, 1C++iN9 ChOCOIO+C
+h€ €XCESS Can dIriP Off. MEH; KEEP i+ ON 10W WhilE dibRingd.

10, COYEI With CruMbS/COOKIES, it'S CASICST +O hold thG GPPIC With +hC
SHI-WEE ChOCOIOHE OVEr +hE bOWl OF, SAY, Irdhar Cracker Crumos,
and USing a0 SPOON, +0SS +h€ CruMbS ON+0 +he GPPI@ WhilC spmnung SO
+hO+ it Ol 96+S COVENEd (VS. PreESSing +he dPPIE iNt0 +he PIoHE Of
COOKICS oI Crackers WhiCh dddS d 10+ Of blObS Of ChOCOIO+C N +hG
PIO+E Of CrumbS and MAKES +h€ NEX+ APPIC 100K, WEI, O li++E IUMPY).

REFTIICIALE AS QUICKIY S POSSIbIE Af+EIN Addingd ChoCOoI0+E and
" $OPPINGS SO +hE ChOCOIOHC Will SEt WithOUt Slidingd down. ONCE SE+, YOU
can dﬁZZIC bdl'l-h Addi+ional ChOCOICH-C and/or use Spr‘anlS ? dCSll"Cd.

APPLEJPIE -

Caramel - Whit€ ChoCola+€ - Irdhdm Cracker Crumbs
MiXEd With A PINCh Of NUHMEY and Cinnamon

OREOSJAREEMYJLIFE:

Caramel - Whit€ or dark ChoColtE - Crushed oreos -
ChOCOIOF€ dIMiZZIES

Caramel - CrushCd bUu++er{inders on ko++om and O bit+
UP +h€ SidES - ChOCOIE dIZZIES

Caramel - ChOCOIOLE - ChoPPrEd Mili MArsShMaliows &
NUES - Whit€ ONd dark ChOCOIRE dfiZZIES

SALTEDJCARAMELRPRETZEL :

COramel - ChOCCI+E - CrUSh€d Pre+ZeEIS € MiNi ChOCOIOHE ChiPS

Caramel - Milk ChoCoIOHE - CrUShEd Shor+blrEad -
DFZZIEd With Milk ChOCOIO+C

PEANUTTYRQLOVE :

caramel - Milk or dark ChoColo+€ - CrusShed Peanu+
bUt+Er Crrackers - DriZZIEd With Whit€ ChOCOIOHE

¢ N4 CUD bUHED :
o ATHPOON ST o
* 2 CUPS GRANULATED SUGAR »
> 1 CUP LIGHT CORN SYRUP ;
o 1 CUP HEAYY CREAM

CONBINE ALL OF THE ABOVE I A HERVY-
BOTIONED MEDIUM SHUCEPAN. COOK
QVER LOW HEAT UMTIL THE BUTTER IS MELTED
AND NGREDIEMTS fIRE COMBINED. MCREASE
THE HEAT 1O MEDIIMALOW (RESIST THE URGE
TO GET AL CRAZY AND CRANK 1T UP TO HIGH)
finD BRING TO Al SIMMER. COOK, WITHOUT
STIRRING UMTIL THE MINTURE REACHES 236
DEGREES O fi CANDY THERMOMETER.

S
1 CUP OF HefivY CREM,

BRING THE MIATURE TO i SINAER AGAIN AT
COOK, WITHOUT STIRRING, UITTIL 238
DEGREES.

- OfF THE HEAT, SWIRL I 1 TABLESPOCN
. VATILLA EATRACT .

LET THE CARAMEL COOLTO 190 - 200
DEGREES BEFORE DIPPING THE APPLES.
NFy ip: THE CRAMEL CAN &7 MADE SEVERAL
PAYS M ADYANCE; POUR, WIHCUT SCRAPING THE
BOTNOM. MO f SLOW COOKER MSERT. AT
O LOw WHEN READY TC LSE UITIL IT REACHES
190 - 200 DEGREES.
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