
c��el appl� 

• Heavy duty pan or microwave-safe

 silicone bowl

• Hot pads

• Silicone spoon

• Wooden skewers

• Silicone bowl for chocolate

• Spoon or spreader for chocolate

• Digital Thermometer for

 tempering chocolate

• Shallow bowls for toppings

• Parchment paper

• Baking sheet

• Cutting board

• Sharp knife

• Cellophane bags

 (size C4 for large apples)

•  Peter ’s  Caramel Loaf

 (covers 20-25 apples)

•  Milk Chocolate

• Dark Chocolate

• White Chocolate

• Granny Smith Apples

• Apple Pie:

 White chocolate and cinnamon

 sugar

• Candy Bar

 Dark Chocolate with crushed

 candy (Snickers, Butterfinger,

 Reese’s Peanut Butter Cups,

 Heath bar) 

• Trail Mix- Chopped nuts and dried

 fruit with milk chocolate drizzle

• Oreo- White chocolate with

 crushed Oreo

• Salted Pretzel- Dark Chocolate

 with crushed pretzel crumbs

• Rocky Road- mini marshmallows,

 mini chocolate chips, chopped nuts

 and dark chocolate

• Samoa- dark chocolate with

 toasted coconut

• S’mores- crushed graham cracker,

 chocolate chips, mini marshmallows 

• Cacao nibs with unsweetened coconut

ESSENTIAL TOOLS

ESSENTIAL INGREDIENTS

SUGGESTED TOPPINGS


