
6 small apples
1 cup pure maple syrup
1/2 cup honey (additional maple, if vegan)
3/4 cup heavy cream (canned coconut cream, if vegan)
1/2 teaspoon vanilla extract or vanilla bean powder
melted chocolate, for drizzling (optional)
flaky sea salt (optional)

Ingredients

Instructions

Insert wooden skewers or twigs into the apples. Line a baking sheet with parchment paper.

In a medium pot, combine the maple syrup, honey, and cream. Bring to a boil over high heat.
Boil 10-12 minutes or until thickened to a caramel-like sauce. It should easily coat the back of a
wooden spoon. Remove from the heat and stir in the vanilla and a pinch of sea salt. 

Very carefully transfer the caramel to a heat-proof bowl.

Working quickly, swirl the apples in the caramel, then place on the prepared baking sheet.
Repeat with remaining apples. If the caramel stiffens too much to dip, warm for 15-20 seconds
in the microwave to loosen it back up.

Let the caramel set, about 10-15 minutes, then dip/drizzle each apple with melted chocolate.
Let the chocolate harden (you can put them in the refrigerator), then enjoy! The apples will
keep in the fridge for about 1 week.

Sweet & Salty
Caramel Apples

Makes:  6 servings
Prep Time: 15 minutes  Cook Time: 15 minutes
Total Time:   45 minutes
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http://l.thrv.me/HBH5875-thrive-market-organic-maple-syru
http://l.thrv.me/HBH5875-thrive-market-organic-maple-syru
http://l.thrv.me/HBH5905-thrive-market-organic-raw-unstra
https://www.target.com/p/heavy-whipping-cream-1pt-good-38-gather-8482/-/A-54550905#lnk=sametab
https://shopstyle.it/l/bGDl5
http://l.thrv.me/HBH2060-thrive-market-organic-dark-choco
http://l.thrv.me/HBH3191-maldon-sea-salt-flakes

