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READY IN CALORIES
©

100 min. 230 kcal

DESSERT

Ingredients

I:‘ 20 graham crackers

I:‘ 1.5 cups brown sugar packed

I:‘ 1.3 cups butter

I:‘ 1 teaspoon vanilla

I:‘ 1 cup walnut pieces chopped

I:‘ 2.5 oz individually wrapped caramels crushed

I:‘ 0.1 teaspoon kosher salt (coarse)

Equipment
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frying pan
sauce pan
oven

wire rack

100 OO0

aluminum foil

Directions

Heat oven to 350°F. Line 17x12-inch half-sheet pan with foil. Arrange graham crackers in single
layer in pan, slightly overlapping.

In 2-quart saucepan, heat brown sugar and butter to boiling over medium heat, stirring

constantly, until smooth.

Remove from heat; stir in vanilla.

Pour mixture over graham crackers, spreading to coat evenly.
Sprinkle with walnuts.

Bake 15 minutes. Reduce oven temperature to 325°F.

N T O B

Bake 10 minutes longer or until lightly browned and bubbly. Immediately sprinkle with apple
chips and salt. Cool completely in pan on cooling rack. Refrigerate 30 minutes or until candy
is hardened. Break into pieces. Store tightly covered at room temperature.

Nutrition Facts
]

PROTEIN 3.08% [ FAT 53.79% cArBs 43.13%

Properties
Glycemic Index:6.63, Glycemic Load:7.83, Inflammation Score:-4, Nutrition Score:2.7734782705488%

Flavonoids
Cyanidin: 0.13mg, Cyanidin: 0.13mg, Cyanidin: 0.13mg, Cyanidin: 0.13mg

Nutrients (% of daily need)

Calories: 230.37kcal (11.52%), Fat: 14.1g (21.7%), Saturated Fat: 2.53g (15.8%), Carbohydrates: 25.45g (8.48%), Net
Carbohydrates: 24.72g (8.99%), Sugar: 18.1g (20.11%), Cholesterol: 0.21mg (0.07%), Sodium: 211.68mg (9.2%),
Alcohol: 0.06g (100%), Alcohol %: 0.16% (100%), Protein: 1.82g (3.63%), Manganese: 0.18mg (8.8%), Vitamin A:
425.12IU (8.5%), Phosphorus: 47.08mg (4.71%), Copper: 0.09mg (4.41%), Magnesium: 16.7mg (4.18%), Iron: 0.73mg



(4.03%), Calcium: 33.05mg (3.31%), Vitamin B1: 0.05mg (3.16%), Fiber: 0.72g (2.89%), Vitamin B2: 0.05mg (2.79%),
Vitamin E: 0.41Img (2.76%), Folate: 10.52ug (2.63%), Zinc: 0.39mg (2.63%), Vitamin B3: 0.52mg (2.59%), Vitamin B6:
0.05mg (2.31%), Potassium: 71.97mg (2.06%)



