
20 Caramel Apple Toppings

Description

One of my favorite things about Fall is caramel apples!  Itâ€™s one of my motherâ€™s favorite Fall
treats and growing up it quickly became one of mine as well.   Last year I was determined to set up a
caramel apple bar for some friends after seeing the idea on pinterest.  I had a station set up with
several different toppings.  The images I found on pinterest were perfectly styled.  Let me paint you a
picture, dipped caramel apples sitting atop a small hay bale and cute little wooden baskets filled with
different toppings.  Iâ€™m not quite sure how the toppings stuck to the apples.  Itâ€™s important the
caramel is still hot when you roll the toppings on so theyâ€™ll stick.  If anyone knows of a different way
to make caramel apples please fill me in.
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I used a crock-pot to keep melted Kraft caramel bits warm while everyone dipped their apples. If you
prefer to make your own caramel Martha Stewart has a caramel recipe.  I canâ€™t tell you how thrilled
I was when Kraft came out with caramel bits, no more unwrapping dozens of little caramel squares for
me.  Some other things to think about when assembling caramel apples is to choose crisp apples and
use a sturdy stick.  You can even use a wooden chopstick as your stick. When selecting toppings think
small or crushed.  Big pieces of candy or nuts can easily fall off of your apple.

20 Toppings for Caramel Apples

  sprinkles

mini M&Mâ€™s

mini chocolate chips

chopped nuts

crushed Oreos

toffee bits

shredded coconut

Reeseâ€™s pieces

mini Reeseâ€™s cups

butterscotch chips

mini marshmallows

cinnamon toast crunch cereal

candy corn

crushed graham crackers

pretzel pieces

crushed butterfinger

chopped snickers

melted chocolate for drizzling

gummy bears

dried fruit
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If youâ€™d rather have your apples pre-assembled prior to a gathering,  Iâ€™ve  included ideas for
specialty caramel apples from Food Network Magazine.  I especially liked these topping combinations.

Ballpark Blendâ€“ salted peanuts and caramel popcorn

Tropical Twistâ€“ toasted shredded coconut and chopped macadamia nuts

Cookies & Creamâ€“ crushed Oreo cookies and a drizzle of melted white chocolate

Health Nutâ€“ chopped walnuts and dried cranberries
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