Aunt Helen’s Taffy Apple Pizza

1 pkg. (18 oz.) refrigerated sugar cookie dough

1 pkg. (8 oz.) cream cheese – soft

½ cup packed brown sugar

¼ cup creamy peanut butter

½ tsp. Vanilla

2 medium granny Smith apples

¼ cup caramel ice cream topping

½ cup peanuts – chopped

Cinnamon

Get one of those 15” round baking pans and spray it with Pam or some other cooking spray.

Preheat oven to 350 degrees.

Shape the cookie dough into a ball. Place the ball in the center of the 15” pan and flatten it to ¼ inch thick. Bake 16 to 18 minutes. Cool 10 minutes when done.

Combine cream cheese, brown sugar, peanut butter and vanilla in a bowl. Mix well.

Spread mixture evenly over top of the baked cookie dough.

Slice up those two apples and arrange evenly over the cheese mixture.

Sprinkle with cinnamon.

Heat caramel in microwave on high for about 30 – 45 seconds or until warm.

Drizzle the caramel over the apples in the pan. Get those chopped peanuts and sprinkle them over the caramel.

Now that you are done, you can send the completed pizza to Kurt and Mary.

Note: To prevent those cut up apples from turning brown, dip them in lemon lime soda or lemon juice after you slice them up.

