WITCH FINGER CARAMEL CANDY
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Halloween Witch Fingers – homemade caramel and almond candy that is scary good!  
These sweet “fingers” are a gruesome and spooky addition to a Halloween party.  Filled with luscious homemade  creamy & chewy caramel and crunchy almond “bones”, these are a favorite Halloween treat!  Kids absolutely love making these as much as the “big kids” love eating them!  
INGREDIENTS:

1 and 1/2 cups (355ml) heavy cream

1 cup (200g) granulated sugar

1/2 cup (100g) packed light brown sugar

1/3 cup (80ml) light corn syrup

1 teaspoon salt

1-1/2 teaspoons pure vanilla bean paste
1 Tablespoon (14g) unsalted butter (softened) (plus more for lightly buttering the pan)
16 oz. (1-1/2 bags) Wilton Candy Melts (green)
2 cups whole almonds
HOW I MAKE THESE:

1. *Line an 8-inch square baking pan with aluminum foil, leaving enough overhang on the sides to easily remove the caramel once it has set. Lightly grease the foil with butter.  Sprinkle 1 cup whole almonds on the bottom of the pan, trying to line them up in lines 1 inch apart, starting ½ inch from the edge of the pan (these will be the “bones” in your candy).  
2. Combine the cream, granulated sugar, brown sugar, and corn syrup in a 3-quart heavy duty saucepan over medium heat. Using a wooden spoon, stir constantly as the sugars dissolve. The mixture will be thick and cloudy looking.

3. Once boiling, brush down the sides of the pan with a water-moistened pastry brush. Attach a candy thermometer to the pan, making sure not to let it touch the bottom.

4. Without stirring, cook until the temperature reaches 245°F.  Immediately remove pan from heat and stir in 1 teaspoon of salt, the vanilla bean paste, and butter. The mixture may burst and bubble, so be careful stirring.

5. Pour the hot caramel into the prepared baking pan.  Chill in refrigerator until firm to the touch throughout.  (You can also cool at room temperature overnight.)
6. Line a large baking sheet with parchment paper and set aside.  
7. Once the caramel is set, remove the caramel from the pan by lifting out the aluminum foil. Peel the foil off and, using a very sharp knife, cut into 1-inch by 3-inch rectangles (finger-sized).  

8. Using your fingers, roll and shape each caramel rectangle into a finger shape with over-sized knuckles, and place on prepared pan.  Chill for at least one hour.
9. Melt candy melts according to package directions.  You can use green candy melts alone or as a base and just throw in a few white, brown or black candy melts until your chocolate is your perfect shade of witchy green!  

10. Remove caramel fingers from the refrigerator, and using two forks, carefully dip each caramel finger into the melted chocolate; allow excess chocolate to drip off, then place back on baking sheet.  
11. Immediately place a whole almond on the top of each finger so that it looks like a finger nail. Chill for one hour in the refrigerator.
12. Warm up leftover candy melt mixture and pour into a plastic decorating bottle with a small round tip.  Carefully squeeze fine lines of candy melt vertically across each caramel finger at each knuckle location, and around the inside edge of the almond fingernail (so that it looks like it is surrounded by “skin”).   Chill until firm.
13. You can serve these caramel fingers “whole”, or slice into pieces.  The white chocolate coating does help the caramels keep their shape, but for best results, refrigerate until you are ready to serve.
YIELD:  about 20 individual fingers
RECIPE NOTES*:  

If you are able to locate a Wilton Witch Finger Cookie Pan, things are a whole lot easier!  Simply place three whole almonds in each pan opening and pour warm caramel to the top of each individual finger mold.  Chill until firm and then pop out of the pan.  If you don’t have this pan, don’t despair!  So easy to roll and shape by hand and these are so much fun to serve at Halloween parties!

For dipping, I use a Wilton Candy Melts Candy Melting Pot and candy decorating dipping tools, and a Wilton Candy Melt-N-Decorate  Bottle for drizzling on top – they really do make the decorating easier if you have them!  
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