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Ingredients

0.8 teaspoons double-acting baking powder

16 servings caramel filled blondies

7 ounces unwrapped caramels ( 24)

1large egg plus 2 tablespoons egg lightly beaten

1 cup flour all-purpose (4.8 ounces)

0.3 cup granulated sugar

2 tablespoons heavy cream

1 cup light-brown sugar packed
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|:| 0.5 cup pecans toasted chopped
|:| 0.8 teaspoons salt
|:| 10 tablespoons butter unsalted

|:| 1 teaspoon vanilla extract pure

Equipment
bowl

frying pan
sauce pan
oven

mixing bowl
blender
aluminum foil
microwave
spatula
measuring cup

baking spatula
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Directions

|:| Preheat oven to 350 degrees. Line an 8 inch square pan with nonstick foil. Melt the butter in a
saucepan and cook just until it starts to brown.

|:| Remove from heat and let cool slightly.Meanwhile,

|:| Mix the flour, baking powder, and salt together in a separate bowl and set aside.In a mixing
bowl, combine both of the sugars, egg, and slightly cooled melted butter. Using a handheld
mixer, beat on medium-high until light and fluffy. Beat in vanilla. By hand, stir in the flour

mixture until combined. Stir in the pecans.

|:| Pour about half of the batter in the prepared pan (just enough to cover bottom) and bake for
20 minutes.

|:| Let cool completely.While bottom layer is baking and cooling, spread remaining batter on a
piece of foil and using a rubber scraper or spatula, shape it into an 7 /2 inch square just about



big enough to fit in the pan.
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Put the square of batter on a flat surface in the freezer for about an hour or until it is solid
enough for you to peel off the foil. This should take about the same amount of time it took
you to bake and cool the first layer.Now make the caramel filling. In a microwave-safe glass
measuring cup or bowl, combine the caramels and cream.

Heat on high for 30 seconds. Stir well. Repeat, stirring every 20 seconds, until melted and

smooth. Alternatively, you can do this in a saucepan set over medium-low heat.
Pour melted caramel mixture over cooled base.

Remove your square of almost-frozen batter from the freezer, peel away the foil and carefully
lay it on top of the caramel.

Let sit for an hour or long enough for the frozen top batter to come to room

temperature.Preheat the oven and bake for 30 to 35 minutes or until top is fully cooked.
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Let cool completely, then chill. Lift from pan and cut into squares.

Nutrition Facts
I

PROTEIN 3.78% [ FAT 39.32% CARBS 56.9%

Properties
Glycemic Index:23.57, Glycemic Load:17.77, Inflammation Score:-2, Nutrition Score:3.7317391238783%

Flavonoids

Cyanidin: 0.37mg, Cyanidin: 0.37mg, Cyanidin: 0.37mg, Cyanidin: 0.37mg Delphinidin: 0.25mg, Delphinidin:
0.25mg, Delphinidin: 0.25mg, Delphinidin: 0.25mg Catechin: 0.25mg, Catechin: 0.25mg, Catechin: 0.25mg,
Catechin: 0.25mg Epigallocatechin: 0.19mg, Epigallocatechin: 0.19mg, Epigallocatechin: 0.19mg, Epigallocatechin:
0.19mg Epicatechin: 0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg, Epicatechin: 0.03mg Epigallocatechin 3-
gallate: 0.08mg, Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-gallate: 0.08mg, Epigallocatechin 3-
gallate: 0.08mg

Nutrients (% of daily need)

Calories: 276.24kcal (13.81%), Fat: 12.43g (19.12%), Saturated Fat: 5.8g (36.26%), Carbohydrates: 40.45g (13.48%),
Net Carbohydrates: 39.91g (14.51%), Sugar: 31.39g (34.88%), Cholesterol: 34.12mg (11.37%), Sodium: 193.74mg
(8.42%), Alcohol: 0.09g (100%), Alcohol %: 0.17% (100%), Protein: 2.69g (5.38%), Manganese: 0.22mg (11%), Vitamin
B1: 0.11mg (7.26%), Vitamin B2: 0.12mg (7.18%), Selenium: 4.47ug (6.38%), Calcium: 62.12mg (6.21%), Phosphorus:
57.46mg (5.75%), Vitamin A: 274.42IU (5.49%), Folate: 17.89ug (4.47%), Iron: 0.66mg (3.66%), Copper: 0.07mg
(3.35%), Magnesium: 1.65mg (2.91%), Vitamin B5: 0.28mg (2.83%), Vitamin B3: 0.56mg (2.79%), Potassium:
97.24mg (2.78%), Vitamin E: 0.41mg (2.72%), Zinc: 0.37mg (2.44%), Fiber: 0.54g (2.15%), Vitamin B12: O.11ug (1.88%),



Vitamin B6: 0.04mg (1.75%), Vitamin D: 0.22ug (1.49%), Vitamin K: 1.23ug (117%)



