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Halloween Caramel Apples
On The Menu

Ingredients:

•  Cans of sweetened condensed milk (the number depending on class size)
•  Apples (the number depending on class size)
•  Nuts (almonds or walnuts perhaps)
•  Lemon juice (optional)
•  Toothpicks, wooden chopsticks, or popsicle sticks

Equipment:

•  Large, deep soup pot
•  Can opener
•  Deep ceramic serving container/bowl
•  Microwave oven
•  Chef’s knife
•  Cutting board
•  Almonds or walnuts
•  Sealable sandwich bags
•  Wooden or other heavy objects to be used to crush nuts inside the bags
•  Skewers of some type (toothpicks, wooden chopsticks, etc.)
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Directions:

•  Combine water and salt such that if you have 4 cups of water, you add 1 
cup of salt.

•  At least one day before class, put whole cans of sweetened condensed 
milk (still in the can) into a large, deep soup pot and fill the pot with the 
salted water to cover the tops of the cans.

•  Put the soup pot over low heat and lightly boil the cans of sweetened 
condensed milk in salted water for at least FOUR hours, adding water as 
needed to compensate for evaporation from the pot.

•  Let the cans of sweetened condensed milk (which, at this point, has 
actually turned into a soft caramel) cool overnight (eight hours).  DO NOT 
OPEN A CAN UNTIL IT IS COMPLETELY COOLED.

•  Open the cans and spoon the resulting caramel into a microwavable 
ceramic bowl.

•  Cut the apples into wedges and remove the cores with the intention of 
each student getting at least one apple wedge.

•  Just before class, heat the caramel for a short time in a microwave oven 
until it’s warm and a bit liquid. (A ceramic bowl will help to keep the caramel 
from cooling quickly before your students have a chance to dip apples in it.)

•  Put the nuts into sealed plastic bags such that each student gets a bag.  
Also give each student an object with which to crush the nuts inside the 
bags.

•  Have your students bash their bag with a heavy object until the nuts are 
broken into fairly small chunks.

•  Give each student a toothpick or other skewer and invite them to pick up 
a wedge of apple with it, dip it in the warm caramel, then dip it in the crushed 
nuts, and eat it.
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Teaching Notes:

•  I recommend avoiding peanuts for the nut coating, as some are very aller-
gic to them.  Also, peanuts are not really nuts (despite their name); they are 
legumes, more like beans.  This could be used in advanced classes to launch 
a discussion about similar terms.  E.g. peppers are technically not vegeta-
bles; they are fruits, as are cucumbers, squash, eggplants, etc.  Is eggplant a 
plant that grows eggs?  Is fish a meat?  Eggs? (An egg is actually a large 
animal cell.)  Does spaghetti grow on trees in Switzerland as the BBC once 
reported?  https://en.wikipedia.org/wiki/Spaghetti-tree_hoax

•  If you need to cut the apples in advance of your class, put the wedges into 
a plastic bag with about a tablespoon of lemon juice and shake the bag vigo-
rously.  (The lemon juice will keep the surfaces of the cut apples from 
turning brown.)

•  For best results, chill your apples or apple wedges before dipping them in 
warm caramel.  This will help the caramel to stick to the apples.

•  The reason you should add salt to the boiling water is because salt water 
boils at a slightly higher temperature than plain water.  If you have advanced 
students, the reasons why could be a topic for conversation.  Water that is a 
bit higher than the boiling temperature of plain water will be better for cara-
melizing the sweetened condensed milk.
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