Caramel
Apples
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Allergen info

*

*

Equipment

Ingredients

Optional Extras
*

Helpful Tips

Pre-heat oven to
180C/160C fan/350F
gas mark 4

Cut a line through the apple skin
around the middle of the apple

(this stops it exploding!)

Divide the mixture
between the apples,
pushing itinto each apple

Cook in the oven for
30-45 minutes until
the sugar and fruit forms
3 lovely caramel sauce.

@ Serves 4

Mix the sugar, dried fruit
and spices together
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Put the apples in the dish
and pour some water into
the dish so they are standing
in about Tcm water

Serve the apples whilst still hot
(but not too hot, especially
the dried fruit)

Watch this recipe being made at growtogive.co.uk




