
Caramel nipple Crisp
Stephanie Collins

T o p p i n g : F i l l i n g :
1 V4 cups all-purpose flour Vz cup sugar
10 Tbsp . suga r yA cup (1 /2 s t i ck ) unsa l t ed
% t s p . c i n n a m o n b u t t e r , d i v i d e d
y 4 t s p . s a l t 2 T b s p . f r e s h l e m o n j u i c e
% t s p . a l l s p i c e 1 / 2 t s p . s a l t
% t s p . n u t m e g 6 p ' P P i n o r G o l d e n D e l i c i o u s
10 Tbsp. (1 1/4 sticks) chilled aPP'es' Pjf*' *?£»»• ,

unsalted butter, diced lA *nd °0red (ab°Ut 2 % lbS°
Whipped cream

Topping: Whisk first 6 ingredients in medium bowl to blend. Add
butter and rub with fingertips until small moist clumps form. Can
be made one day ahead. Cover and chill.

Filling: Preheat oven to 375°. Stir sugar and butter in large
skillet over medium heat until smooth sauce forms. Add lemon
juice and cook, stirring, until caramel is deep brown, about 5
minutes. Mix in salt, then apples. Toss until apples are evenly
coated, about 1 minute. Scrape apples and caramel into 13x9x2-
inch baking dish; spread evenly. Sprinkle topping over top. Bake
crisp until apples are tender, sauce is bubbling thickly, and
topping is golden, about 50 minutes. Let crisp cool 15 minutes.
Serve with whipping cream or ice cream.
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