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C Caramel Apple Cake )

(2, Vegetarian

READY IN SERVINGS

@

CALORIES

©

120 min. 435 kcal

DESSERT

Ingredients

20 ounces caramels soft

1 cup cocktail peanuts roughly chopped

20 drops food coloring red

36.5 ounce spice cake mix plus required ingredients

2 dashes vanilla extract

32 ounce vanilla frosting

10 drops food coloring yellow

Equipment
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bowl

paper towels
baking paper
oven

knife

cake form
microwave
rolling pin
serrated knife

pastry brush

Directions
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Coat four 9-inch-round cake pans with cooking spray and prepare the cake mixes as
directed (or coat 2 pans and make the cakes in 2 batches). Divide the batter among the pans
and bake as directed.

Let cool 20 minutes, then remove from the pans and let cool completely.

Stack the cakes on an upside-down cake pan, spreading frosting between the layers. Freeze
30 minutes. Using a small serrated knife, trim the bottom 2 layers of the cake on an angle to
resemble the bottom of an apple.

Trim the top layer just enough to round the edge, then carve out a 3-inch-wide cone-shaped
piece of cake from the middle where the stem would be (aboutl11/2 inches deep). Gather all
of the cake trimmings in a bowl.

Crumble the cake trimmings and mix with just enough frosting to moisten. Clump the mixture

together and mound in a ring around the hole to form the top of the apple.

Cover the cake with a thin layer of frosting (this is the crumb coat-it doesn't have to be
perfect). Freeze 20 minutes.

Remove from the freezer and completely cover the top 4 inches of the cake and inside the
cavity with more frosting.

Mix the red food coloring with a dash of vanilla. Use a pastry brush to paint the top few inches
of the cake a streaky red, blotting the brush on paper towels as needed. Repeat with the
yellow food coloring to add a few yellow streaks.



Unwrap the caramels and microwave until soft but not melted, about 20 seconds. Gather
together, then flatten into a rectangle with your hands.

Roll out on parchment paper to make a 7-by-26-inch rectangle, stretching with your hands
as needed.

Lightly brush the caramel rectangle with water where you want the peanuts to go.

Sprinkle the nuts on top, then press them in with the rolling pin.
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Transfer the cake to a flat platter or sheet of parchment using your hands (don't touch the
red part). Wrap the caramel around the cake, leaving the red top exposed. Tuck the caramel
around the bottom of the cake; trim the excess with a knife so it looks like a pool of caramel.

Insert a dowel into the top.
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Nutrition Facts
]

PROTEIN 3.82% [ FAT 31.93% CARBS 64.25%

Properties
Glycemic Index:4.7, Glycemic Load:21.15, Inflammation Score:-1, Nutrition Score:6.5152174091857%

Nutrients (% of daily need)

Calories: 435.3kcal (21.76%), Fat: 15.7g (24.15%), Saturated Fat: 3.38g (21.15%), Carbohydrates: 71.07g (23.69%), Net
Carbohydrates: 69.86g (25.4%), Sugar: 54.86g (60.96%), Cholesterol: 1.53mg (0.51%), Sodium: 380.35mg (16.54%),
Alcohol: 0.03g (100%), Alcohol %: 0.03% (100%), Protein: 4.22g (8.45%), Manganese: 0.37mg (18.61%), Vitamin B2:
0.26mg (15.55%), Phosphorus: 142.88mg (14.29%), Vitamin B1: 0.2mg (13.28%), Iron: 2.18mg (12.09%), Vitamin B3:
2.02mg (10.09%), Folate: 37.44ug (9.36%), Copper: 0.15mg (7.62%), Calcium: 74.51mg (7.45%), Vitamin K: 7.48ug
(712%), Potassium: 236.14mg (6.75%), Magnesium: 22.98mg (5.74%), Fiber: 1.21g (4.84%), Vitamin E: 0.71mg
(4.76%), Vitamin B5: 0.35mg (3.47%), Zinc: 0.38mg (2.55%), Vitamin B6: 0.05mg (2.4%), Selenium: 1.67ug (2.38%),
Vitamin B12: 0.07ug (1.09%)



