
Caramel-Filled Apple Rounds  

 

 

Ingredients 

1 tsp. kosher salt 

2 cups cold water 

1 Granny Smith apple 

2/3 cup salted peanuts, crushed 

1/2 cup semi-sweet chocolate chips 

Individually wrapped caramel squares 

 

Directions 

Measure salt into a medium bowl, add cold water, stir until salt is dissolved and set aside. Peel 

apple, place on its side and cut into quarter-inch round slices. Lay one slice flat on a cutting board 

and carve out a design or press a small leaf-shaped cookie cutter into the center over the seeded 

core portion. Discard the cutout section and immediately immerse the carved apple slice into the 

salted water bath. Repeat this process with the remaining apple slices, working quickly and 



carefully. Keep each slice immersed in the salt bath for 10 minutes. Then remove, rinse with water 

and pat dry with a paper towel.  

 

Line a baking sheet with parchment paper and set aside. Spread crushed peanuts onto a plate and 

set aside. Meanwhile, place chocolate chips into a glass measuring cup and heat for 1 minute or 

until melted, stopping every 15 seconds to stir. Pour liquid chocolate onto a separate glass plate 

and, one by one, roll the edge of each apple slice into the melted chocolate followed by the peanut 

crumbs. Lay the apple slice flat onto prepared baking sheet and let set.  

 

Unwrap caramel squares (one per apple slice) and place in a spouted glass measuring cup. Heat on 

low for 1 minute or until completely melted, stopping every 15 seconds to stir. Carefully pour 

liquid caramel into the leaf shape of each apple, then place in fridge to harden. Once caramel has 

solidified, remove from parchment paper and display as desired.  

 

 


