caramel & toffee cheesecake dip
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This is as simple as it gets!

Perfect with apple slices and cinnamon sugar chips – you may even catch folks dipping their fingers!
INGREDIENTS:
½ c. granulated sugar

2 tablespoons light corn syrup

1/3 c. heavy whipping cream

3 tablespoons butter

¼ tsp salt

1 tsp vanilla

1 8-oz. package cream cheese (room temperature)
1/4 c. brown sugar
½ tsp. cinnamon
1 pkg Heath Toffee Bits

DIPPERS:
Honeycrisp or Granny Smith apples
Cinnamon Sugar Pita Chips

HOW I MAKE THIS:

1. In a small heavy saucepan, combine the sugar and corn syrup. Cook over medium heat – the sugar mixture will melt. Stir until it becomes a dark amber/caramel color – being careful not to burn.
2. Add the butter and stir well. – the mixture will bubble up.
3. Add the cream and stir well.
4. Remove from heat and stir in the salt and vanilla.
5. Set caramel aside to cool down to room temperature (at least 30 minutes).
6. Combine cream cheese, brown sugar and cinnamon with a hand mixer until light and fluffy (3 to 4 minutes).  Add in ¼ cup of room temperature salted caramel syrup.
7. Refrigerate.
8. When ready to serve, stir in about half a bag of toffee bits. Spread into your serving plate/platter, drizzle with remaining Salted Caramel Syrup, and sprinkle with additional toffee bits.
9. Serve with sliced apples and cinnamon sugar chips.
SERVING IDEA:  Serve in a hollow pumpkin with the apple slices and cinnamon sugar chips.
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