


Caramel Apple Minis
4-inch lollipop sticks
Large apples (each apple makes 6-8 apple rounds)

1 bag caramels

Chopped nuts or sprinkles ﬁ ﬁ ﬁ
Cut lollipop sticks in half at an angle so you have a
pointy end to stick in apple pieces. Scoop out little
apple balls with a melon baller from each apple.
Make sure that there 1s some peeling on each ball
to hold it on the stick. Push a stick into the peel end
of each ball. Pat apple pieces dry so the caramel
will stick better. Unwrap and place caramels 1n a
large glass bowl with 1 teaspoon of water. Cook in
the microwave on high 2 minutes. Remove and stir
and cook additional minutes stirring in between

each minutes until caramel 1s smooth and creamy.
Dip and swirl mini apple balls in caramel and then

roll in nuts or sprinkles. Place each mini apple on
waxed paper or parchment paper to cool and set up.




