
Caramel Walnut Apple Dumplings for Two

Ingredients
•	 1/2 recipe sweet pie crust (see below), or 1 roll store-bought pie crust
•	 2 large baking apples (such as Jonagold or Granny Smith)
•	 2 Tbsp. granulated sugar
•	 1/4 tsp. ground cinnamon
•	 16-20 Kraft caramel balls
•	 2 tsp. chopped walnuts
•	 heavy cream for brushing
•	 coarse decorating sugar (optional)

Directions
1. Prepare your pie crust.  Chill for at least 1 hour before using.
2. Preheat your oven to 425°F.  Stir together the granulated sugar and cinnamon in a small bowl.  Set aside.
3. Roll the pie crust out to into a 7”x14” rectangle.  Trim the edges neatly and cut into two 7” squares.
4. Core and peel the apples.  Place one apple on the center of each crust square.  Drop 5 caramel balls into the 

hole in each apple, then drop 1 tsp. of walnuts into each apple core.  Top with as many caramel balls as will fit 
inside (squish them down a bit to fit as many as possible).  Sprinkle each apple with cinnamon sugar.

5. Bring two opposite corners of dough to meet on top of the center of one apple and press together.  Repeat with 
the remaining two corners and pinch all the dough edges together to seal.  Smooth the pie crust into a ball 
around the apple.  Repeat with the second apple.  Brush the top of the crust with heavy cream and transfer the 
apples to a greased baking dish.  Sprinkle with decorating sugar if desired.

6. Bake for approximately 30-40 minutes, or until the top crust is browned.  Let sit until cool enough to handle, 
serve warm with honey or vanilla ice cream (or unaccompanied).
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Sweet Pie Crust
Ingredients

•	 10 Tbsp. butter
•	 13/4 cups all-purpose flour
•	 1/2 cup granulated sugar

Directions
1. Cut the butter into 1/2” cubes and freeze it for at least 30 minutes.
2. When the butter is sufficiently frozen, combine the flour, sugar, and butter in a food processor or large 

bowl.  Pulse until the texture resembles coarse sand.
3. Add the egg yolk, lime zest, and cream and pulse until the dough just begins to come together (it should 

look crumbly).
4. Scrape the dough out of the bowl and form it into one or two discs.
5. Wrap the disc(s) in plastic wrap and refrigerate for at least one hour or freeze up to two months.

•	 1 egg yolk
•	 grated zest of 1 lime
•	 3 Tbsp. cold heavy cream


