
Carmel Crumble Cake Stuffed Apples 

 
Ingredients 

for 6 servings 

CAKE 

 2 ½ cups unbleached flour (310 g) 
 1 teaspoon cinnamon 
 ½ teaspoon ground cloves 
 2 teaspoons baking powder 
 ½ teaspoon salt 
 1 teaspoon baking soda 
 4 large eggs 
 1 cup applesauce (255 g) 
 1 ½ teaspoons vanilla extract 
 1 ½ cups light brown sugar(330 g) 
 1 cup vegetable oil(240 mL) 

TOPPING 

 ½ cup light brown sugar(110 g) 
 ¾ cup unbleached flour(95 g) 
 1 ½ teaspoons cinnamon 
 5 tablespoons unsalted butter, softened, 

sliced 
 6 large apples 
 2 tablespoons lemon juice 
 vanilla ice cream, for serving 

caramel sauce, for serving 

Preparation 

1. Preheat the oven to 350°F (180°C). 
2. Make the cake: In a large bowl, 

whisk together the flour, cinnamon, 
cloves, baking powder, salt, and 
baking soda. Add the eggs, 
applesauce, vanilla extract, light 
brown sugar, and vegetable oil, and 
whisk until the batter is thick and 
smooth. 

3. Make the topping: In a medium 
bowl, use a fork to cut together the 
brown sugar, flour, cinnamon, and 
butter until the mixture resembles 
wet sand. 

4. Cut the tops off the apples and use 
a spoon to hollow out the centers, 
making sure to remove all seeds. 
Place the apples in baking pan with 
tall sides. Brush the rims of the 
apples with lemon juice. 

5. Fill the apples with cake batter to ¼-
inch (6-mm) below their rim. 
Sprinkle the topping over the batter. 

6. Bake for 30 minutes, until the tops 
are crisp and golden brown and the 
cake is baked all the way through. 

7. Remove the apples from the oven 
and serve with ice cream and 
caramel sauce. 

8. Enjoy! 

  



Apple Pie Jello Shots 

 
Ingredients 

for 24 servings 

CRUST 

 1 ½ cups graham cracker crumbs (125 g) 

 ⅓ cup granulated sugar(65 g) 

 ½ tablespoon cinnamon 

 7 tablespoons unsalted butter, melted 

FILLING 

 1 cup apple juice (240 mL) 

 1 ½ fl oz cinnamon whiskey (44 mL) 

 ¾ cup vodka (180 mL) 

 2 packages unflavored gelatin 

 whipped cream, for serving 

 cinnamon, for serving 

Preparation 

1. Preheat the oven to 350°F (180°C). 

2. In a large bowl, combine the graham 

cracker crumbs, sugar, cinnamon, and 

melted butter. 

3. In a greased 6-cup muffin tin, press the 

graham cracker mixture firmly into 

each cup, ensuring it evenly coats the 

sides and bottom. 

4. Bake for 7-10 minutes, or until the 

butter has been fully absorbed by the 

graham cracker crumbs. 

5. Freeze the crusts for 15 minutes. 

6. In a small saucepan, add the apple 

juice, cinnamon whiskey, and vodka. 

7. Add the gelatin and bring to a simmer 

over medium heat, whisking until the 

gelatin is dissolved. 

8. Remove the pan from the heat. Using a 

baster, fill cooled graham cracker crusts 

with the gelatin mixture. 

9. Refrigerate for 30 minutes, or until the 

gelatin is firm. Cut each cup into 

quarters and garnish with whipped 

cream and cinnamon. 

10. Enjoy! 

 

  



Mini Caramel Apple Pops 

 
Ingredients 

for 10 pieces 

 1 apple 

 popsicle stick, cut in half for shorter sticks 

 caramel, to dip 

TOPPINGS 

 peanuts, to taste 

 oreo cookie, crushed, to taste 

 pretzel, whichever preferred, to taste 

 caramel corn, to taste 

Preparation 

1. Use a melon scooper to scoop out mini 

apple balls. 

2. Repeat until entire apple is carved. 

3. Insert a popsicle stick on the side with 

the skin. 

4. Dip the apple ball in caramel. 

5. Dip again in preferred toppings. 

6. The video includes: peanuts, pretzels, 

Oreos, cookies, caramel corn, and 

M&M’s. 

7. Enjoy! 

 
  



 
Caramel Rose Apple 

 

Ingredients 

for 6 servings 

 - 4 apples 

 - 1 lemon, juiced 

 - ½ cup granulated sugar(100 g) 

 - ½ cup brown sugar (110 g) 

 - ¼ teaspoon cinnamon 

 - ¼ teaspoon nutmeg 

 - 1 prepared pie dough 

 - ¼ cup heavy cream(60 mL) 

 

Preparation 

1. Peel the apples and place them in a large 

bowl with enough water to cover. Squeeze 

lemon juice in the water to prevent the 

apples from browning. Working with 1 

apple at a time, cut around the core, 

discarding the core and removing the 

"cheeks." Slice the cheeks very thin. 

2. In a large bowl, combine the granulated 

sugar, brown sugar, cinnamon and nutmeg. 

Stir to combine. Add the sliced apples, stir 

to coat, and let sit for 30 minutes. 

3. Line a pie dough in a 9-inch (23-cm) cast-

iron pan, and prick the dough with a fork 

all around. Chill in the fridge until very 

firm, 20-30 minutes. 

4. Working in batches, remove the apples 

from the cinnamon-sugar mixture by taking 

a handful at a time and carefully squeezing 

them with your hands to remove the excess 

moisture. Place the drained apples in a 

separate large bowl, reserving the liquid to 

make the caramel sauce. 

5. Preheat the oven to 375˚F (190˚C). 

6. Working from the outside in, line the apple 

slices on the pie dough by overlapping 

each slice to create a rose shape. Roll up 1 

apple slice tightly and place it in the center, 

creating a bud shape. Cover the pan with 

foil and bake for 30 minutes. Uncover and 

bake for 10 minutes more, or until golden 

brown. Remove from the oven and let cool 

for 10 minutes. 

7. In a saucepan, bring the reserved 

cinnamon-sugar liquid to a boil. Once the 

liquid is reduced by half, 10-15 minutes, 

add the heavy cream and stir well. 

8. To serve, pour the caramel sauce over the 

apple pie. 

9. Enjoy! 

  



Apple Tater Tots 

 

Ingredients 

for 6 servings 

 2 granny smith apples 

 lemon water, to prevent apples from browning 

 2 tablespoons sugar 

 ¼ teaspoon cinnamon 

 ¼ cup unsalted butter, 1/2 stick (55 g) 

 2 tablespoons brown sugar 

 ½ teaspoon salt 

 1 cup water (240 mL) 

 1 cup all-purpose flour(125 g) 

 4 large eggs 

 oil, for frying 

COATING 

 ¼ cup sugar (50 g) 

 1 teaspoon cinnamon 

SPECIAL EQUIPMENT 

 1 piping bag, with a large star tip or large round tip 

 

  

Preparation 

1. Peel the apples and soak them in a medium 

bowl filled with lemon water to keep then 

from browning. Using a cheese grater, 

grate the apples. 

2. In another medium bowl, combine the 

grated apples and sprinkle with sugar and 

cinnamon. Stir to coat well and set aside. 

3. Make the churro dough: In a medium 

saucepan over high heat, combine the 

butter, brown sugar, salt, and water. Bring 

to a boil. 

4. Reduce the heat to medium-low and add 

the flour. Using a wooden spoon, stir until 

the dough comes together to form a ball, 

about 1 minute. 

5. Remove the pot from the heat and let cool 

for about 5 minutes to prevent accidentally 

cooking the eggs. 

6. Add the eggs, 1 at a time, being sure to 

fully incorporate each egg before adding 

the next. Set the dough aside. 

7. Spread a kitchen towel over a medium 

bowl. Transfer the grated apple to the towel 

and squeeze to remove moisture. 

8. Add the grated apple to the churro dough. 

Mix well with wooden spoon and transfer 

to a piping bag with a large star tip or large 

round tip. 

9. Heat the oil in a large pot until it reaches 

350˚F (180˚C). 

10. Pipe the dough into the hot oil, using 

scissors to cut into bite-size pieces as you 

squeeze. Work in batches, if necessary, so 

as not to overcrowd the pot. Fry the 

churros until golden brown and fully 

cooked, 2-3 minutes. 

11. Transfer the hot churros to a medium bowl 

filled with cinnamon sugar and toss to coat. 

12. Enjoy! 

 



Easy Apple Donuts 

 
Ingredients 

for 12 doughnuts 

BATTER 

 2 cups flour (250 g) 

 ¼ cup sugar (50 g) 

 1 teaspoon baking powder 

 1 teaspoon cinnamon 

 ½ teaspoon nutmeg 

 1 teaspoon salt 

 1 egg 

 3 tablespoons buttermilk 

 ⅓ cup milk (80 mL) 

 4 apples 

 2 cups sunflower oil, for frying (500 mL) 

 ½ cup sugar, for coating(100 g) 

Preparation 

1. For the batter, mix together the flour, 

sugar, baking powder, cinnamon, nutmeg, 

and salt. 

2. Mix in the egg and buttermilk. 

3. Gradually stir in the milk. 

4. Next, core the apples and slice vertically 

into doughnut-size rings. Each apple 

should give you about 3 rings. 

5. Heat the oil in a deep frying pan to 180˚C 

(350°F). 

6. Evenly coat each apple slice in the batter 

mix. 

7. Carefully lay the doughnuts into the oil and 

fry for a few minutes on each side, until 

golden brown. 

8. Drain on paper towel before coating in 

sugar. 

9. Enjoy! 

 
 

 

  



Apple Stack Cake 

 
Ingredients 

for 12 servings 

APPLE FILLING 

 1 lb dried apple (455 g) 

 1 cup brown sugar (220 g) 

 1 teaspoon ground cinnamon 

 1 teaspoon ground ginger 

 ½ teaspoon ground nutmeg 

 4 cups water (960 mL) 

CAKE 

 5 cups all-purpose flour, plus more for dusting(625 

g) 

 1 teaspoon baking powder 

 1 teaspoon baking soda 

 1 teaspoon salt 

 1 teaspoon cinnamon 

 ¾ cup unsalted butter, 1 1/2 sticks, room 

temperature (170 g) 

 1 cup granulated sugar(200 g) 

 2 large eggs 

 1 cup molasses (335 g) 

 1 cup buttermilk (240 mL) 

 powdered sugar, for serving 

Preparation 

1. Make the apple filling: Combine the dried 

apples, brown sugar, cinnamon, ginger, 

nutmeg, and water in a large pot over 

medium-high heat. Bring to a light boil, 

then reduce the heat to low. Cook for 30 

minutes-1 hour, or until the apples are 

tender and have absorbed the liquid. 

2. Mash the apples with a potato masher until 

no large chunks remain. Remove from the 

heat and let cool. 

3. Make the cake: In a large bowl, combine 

the flour, baking powder, baking soda, salt, 

and cinnamon. 

4. In a separate large bowl, cream together the 

butter and sugar until light and fluffy. 

5. Add the eggs and molasses, and whisk until 

fully incorporated and the mixture is light 

brown. 

6. Add ⅓ of the flour mixture to the wet 

ingredients and fold with a spatula until 

fully incorporated. Add half of the 

buttermilk and stir until fully combined. 

Continue alternating with the remaining 

flour and buttermilk, fully incorporating 

each addition before adding the next. The 

batter will be thicker than a traditional cake 

batter. 

7. Chill the cake batter for 30 minutes. 

8. Preheat the oven to 350˚F (180˚C). Grease 

as many 9-inch (22-cm) cake pans as you 

have and line with parchment paper. 

9. Dump the cake batter onto a floured 

surface and dust with more flour. Pat into a 

rectangle, then divide into 5 equal pieces. 

10. Transfer a piece of cake batter to a 

prepared pan and pat into an even layer. 

Bake for 12 minutes, until firm. Repeat 

with the remaining layers. Let cool 

completely. 

11. To assemble, add a cake layer to a serving 

plate and top with a layer of apple filling. 

Spread evenly. Repeat with the remaining 

cake layers and filling. 

12. Wrap the cake in plastic wrap and chill for 

24 hours. 

13. Dust the cake with powdered sugar, then 

slice and serve. 

14. Enjoy! 

 



 


