Mini Caramel Apples
Chef Heath Stone, Johnson & Wales University

Ingredients:

Colorado Apples, Golden and Red Delicious out of Mesa County
Melted Caramel

Chocolate Jimmies

Colored Sprinkles

Roasted Peanuts

Roasted Pecans

Lemon Juice

Sugar

Clean and core apples, soak in alittle lemon juice and sugar water. Melt caramel well,
with a Persian scoop, core out little, mini apples, for the kids to enjoy. Drain dightly, and
dip into melted caramel, immediately dip into favorite topping, allow resting on waxed
paper, and enjoying.



