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Caramel-Apple  _ ...
Bars

¢y PERFECT PARTNER
l] I hot spiced cider
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i Check the cost of each in the ON HAND t Bt
« hrown sugat *
: supermarket and purchase the lowest- - flou * brO¥ i
| i S i + baking soda * 1
J priced variety available.
|




RIATION

INGREDIENTS Mete ifead

You can combine all For « chocolaty
1344 cups all-purpose the dry ingredients in a confection, add
flour rescalable plastic bag up 3 cup semisweel
1 cup rolled oats to 24 hours ahead. chacolate chips to
/2 cup packed light the recipe during
brown sugar step 3,

172 teaspoon baking
soda

Preheat oven to %"“) I
Combine flour, oats and
brown sugar in a bowl: mix

/2 teaspoon salt

I cup (2 sticks) butter
or margarine,

chilled well. Stir in baking soda

1 (21-ounce) can and salt. Cut in butter,
apple pie lilling using a pastry blender or

20 caramels 2 knives, until crumbly.

1 (l4-ounce) can
sweetened
condensed milk

Reserve 142 cups of
At OAl mixture. Press
remaining oat mixture
over bottom of 4 9 x 13-
inch baking dish. Bake for
15 minutes; cool slightly.
Spread pie filling over
balked crust.

1 cup chopped
walnuts

MAKES 24 BARS

Combine caramels

O{)K |N . and condensed milk
@ - in a medium saucepan.

REALE Cook, stirring continually,
over low heat until
smooth, about 5 minutes.
Pour over pie filling,

e If you chop the
walnuts in a blender
or food processor, - s ——
s Mix Iestzlved oat

sugar to keep the nuts Lo ;

: mixture and walnuts
from sticking together 'l: S p walnt

. 3 in a bowl. Sprinklc over
during chopping.

caramel layer. Bake until
set, about 20 minutes; cool.
Cut into bars.




