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Chocolate-Glazed Caramel Apples
· 6 small Granny Smith or other variety of tart apples
· 6 popsicle or craft sticks

· 14-ounce package individually wrapped caramels, unwrapped

· 1/4 teaspoon vanilla

· 2 teaspoons water

· 1/4 cup light corn syrup

· 2 tablespoons butter

· 3 ounces semi-sweet chocolate chips
1. Wash apples under cool, drinkable, running water. Dry well. Remove stem from each apple and push a popsicle or craft stick into the top. 
2. Cover a baking sheet with aluminum foil, grease with butter.
3. Fill a medium saucepan half full with water and bring to a simmer. Place caramels and water in a metal bowl over water filled saucepan to create a double boiler (water in saucepan should not touch bottom of bowl). Heat until caramel melts. Stir in vanilla. 

4. Roll each apple in caramel sauce until well coated. Place on baking sheet to set, refrigerate 30 minutes.

5. While apples chill combine corn syrup and butter in a small saucepan. Heat just to boiling. Remove from heat and add chocolate chips. Stir until chocolate is melted.

6. Dip caramel coated apples in chocolate glaze. Chill until firm.
Serves 6.
Barbara Brown, Food Specialist

Oklahoma Cooperative Extension Service
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