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Caramel Apple Crisp

Introduction
There are few desserts that evoke the warm, comforting feelings of the
fall season quite like Caramel Apple Crisp. This delightful treat perfectly
marries the tartness of Granny Smith apples with the sweetness of
caramel, all topped off with a crunchy oatmeal topping. Whether it’s for
a family gathering, a cozy night in, or any event that calls for a little
sweetness, Caramel Apple Crisp is sure to impress. It is simple to
prepare, yet offers an impressive presentation and an even more
satisfying taste.

If you’re looking for a dessert that screams comfort while showcasing
the fantastic flavors of fresh apples and rich caramel, then keep
reading. Not only will we guide you through each step of making this
delectable dessert, but we’ll also provide you with additional tips, tricks,
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and variations!

Detailed Ingredients
For the Apple Filling:

– 5-6 Granny Smith apples, peeled, cored, and sliced
– 1/4 cup granulated sugar
– 1/4 cup brown sugar
– 1 tsp ground cinnamon
– 1/4 tsp ground nutmeg
– 1/4 tsp ground ginger
– 1 tbsp lemon juice
– Pinch of salt

For the Crisp Topping:

– 1 cup old-fashioned rolled oats
– 3/4 cup all-purpose flour
– 1/2 cup brown sugar
– 1/4 cup granulated sugar
– 1/2 tsp ground cinnamon
– 1/2 tsp ground nutmeg
– 1/4 tsp salt
– 1/2 cup unsalted butter, cold and cubed

For the Caramel Sauce:

– 1 cup granulated sugar
– 6 tbsp unsalted butter, room temperature
– 1/2 cup heavy cream
– Pinch of salt
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Prep Time
– 20 minutes

Cook Time, Total Time, Yield
– Cook Time: 45-50 minutes
– Total Time: 1 hour 10 minutes
– Yield: Serves 8-10

Detailed Directions and Instructions
Prepare the Apple Filling:

The first step in creating your Caramel Apple Crisp is preparing the
apple filling. Begin by preheating your oven to a comfortable 350°F
(175°C). While waiting for the oven, grab a large bowl and combine the
sliced Granny Smith apples, granulated sugar, brown sugar, ground
cinnamon, ground nutmeg, ground ginger, lemon juice, and a pinch of
salt.

See also  Oreo Dip

Use your hands or a spatula to toss the apple mixture until the apples
are thoroughly coated with the sweet and spiced mix. The sugar will
help release juices from the apples, creating a caramelizing effect
during the baking process. Once adequately mixed, transfer the apple
mixture into a greased 9×13-inch baking dish.

Make the Crisp Topping:

Next, it’s time to prepare the crisp topping that will provide that
satisfying crunch over the sweet apples. In another medium bowl,
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combine the old-fashioned rolled oats, all-purpose flour, brown sugar,
granulated sugar, ground cinnamon, ground nutmeg, and a pinch of
salt.

Next, add the cold cubed butter to the dry ingredients. Using a pastry
cutter, fork, or your fingers, work the butter into the mixture until it
resembles coarse crumbs. The chunks of cold butter will create pockets
of richness in the topping as they melt during baking.

Assemble the Crisp:

With both the apple filling and crisp topping ready, it’s time to bring
them together. Lightly sprinkle the crisp topping evenly over the apple
mixture in the prepared baking dish. Be generous with this layer, as it
adds a delightful contrast to the apples beneath.

Bake:

Now that your dessert is fully assembled, place the baking dish into the
preheated oven. Bake for about 45-50 minutes, or until the apples are
tender and the topping is golden brown. As it bakes, the wonderful
aromas of baked apples and spices will fill your home, making it hard to
wait!

Prepare the Caramel Sauce:

While the crisp is baking, you can focus on creating the irresistible
caramel sauce that will enhance your dessert. Start by placing
granulated sugar in a medium saucepan over medium heat. Stir
continuously as the sugar melts gradually and turns into a deep amber
color.

See also  Chocolate Mousse



Caramel Apple Crisp | 5

www.savorydisovery.com

Once fully melted, add in the unsalted butter and continue stirring until
it is completely incorporated. Be careful during this step, as the mixture
may become very hot. Slowly pour in the heavy cream while stirring,
and pay attention to the bubbling reaction – this is normal and shows
the caramel sauce is coming together. Remove from heat and stir in a
pinch of salt to enhance the flavors.

Serve:

Once the apple crisp has finished baking, take it out of the oven and let
it cool for a few minutes. Before serving, generously drizzle the warm
caramel sauce over the top of the crisp for a beautiful presentation. For
an extra treat, consider adding a scoop of vanilla ice cream alongside
your warm Caramel Apple Crisp. The cold ice cream melts into the
warm crisp, creating a heavenly combination of flavors and textures.

Notes
– Granny Smith apples are preferred for their tartness, which balances
beautifully with the sweetness of the sugars and the caramel sauce.
However, you can experiment with different apple varieties for unique
flavors.
– If you want to enhance the dish further, consider adding a handful of
chopped nuts, like pecans or walnuts, into the crisp topping for added
crunch and flavor.
– Store any leftovers in an airtight container in the refrigerator for up to
3 days. Reheat in the oven to regain the crispy topping.

Cook Techniques
Caramelizing Sugar:

Creating caramel involves precisely melting sugar and managing the
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heat. Patience is key in this process, as stirring helps prevent burning.
Once the sugar is amber, adding butter and cream enriches the flavor
and texture.

Cutting Cold Butter:

When making the crisp topping, it’s essential to use cold butter. This
helps prevent the butter from completely blending with the dry
ingredients, ensuring a crumbly topping that bakes into a delectable
crisp.

FAQ
Can I use different types of apples?

Yes! While Granny Smith apples are a classic choice for their tartness,
you can mix in other varieties like Honeycrisp or Fuji apples for added
sweetness and complexity in flavor.

See also  Lemon Garlic Butter Chicken with Parmesan Linguine

Can I prepare this dessert in advance?

Certainly! You can prepare the apple filling and crumb topping
separately ahead of time. Just store them in the refrigerator until you’re
ready to assemble and bake.

How can I make this a healthier dessert?

To make this dessert healthier, consider using less sugar, substituting
some of the butter for coconut oil, or even using whole-grain flour for
added nutrition.
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Conclusion
Caramel Apple Crisp is not just a dessert; it’s a celebration of flavors
that epitomizes the comforts of home cooking. The soft, spiced apples
combined with a crunchy topping and a generous drizzle of luscious
caramel sauce create a dish that’s not only visually appealing but also
irresistibly delicious. It’s perfect for any occasion or simply as a treat to
enjoy after a long day.

Whether you’re serving it to guests or indulging on your own, every bite
will feel like a warm hug. So, grab those apples, gather your
ingredients, and let the magic of Caramel Apple Crisp fill your kitchen
with delightful smells and warmth!

More Recipes Suggestions and
Combination
Vanilla Ice Cream:

Homemade vanilla ice cream makes the perfect accompaniment to your
Caramel Apple Crisp. The rich creaminess balances the warm, spiced
apples and crunchy topping beautifully.

Cinnamon Whipped Cream:

To elevate your dessert further, consider making a cinnamon whipped
cream. Just add a dash of cinnamon to lightly whipped cream for a
delicious topping that enhances the flavors.

Salted Caramel Brownie Sundae:

For those moments when you crave an over-the-top dessert, try pairing
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your Caramel Apple Crisp with layered brownie bites, ice cream,
whipped cream, and drizzles of salted caramel for a decadent treat.

Make a plan today to try your hand at this unforgettable classic and
enjoy not only the process but the delicious results that come from it!


