
Chocolate Caramel Filled Bars

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.5 teaspoon baking soda

0.5 cup firmly brown sugar  light packed 

3  circles of candy apple caramel

2 tablespoons chocolate chips  miniature chopped (approximately) 

1  egg yolk

1 cup flour  all-purpose (5.5 ounces) 

0.5  scant teaspoon kosher salt

4 ounces butter  unsalted 

0.3 teaspoon vanilla extract

READY IN

32 min.

SERVINGS

16

CALORIES

126 kcal

https://whatsheate.com


Equipment
frying pan

sauce pan

oven

whisk

mixing bowl

aluminum foil

microwave

Directions
Preheat oven to 350 degrees F. Line an 8 inch square metal pan with foil and spray foil with

cooking spray or just line it with nonstick foil.Melt the butter in a saucepan or microwave-safe

dish, then remove from heat and let cool.Stir the flour, baking soda, salt and sugar together in

the mixing bowl.

Whisk together the egg yolk, vanilla and melted butter, then pour into dry mixture and stir

until crumbly. Put 1 cup of the mixture in the refrigerator (chilling it a bit helps make it easier

to crumble). Press remaining into the pan.Unwrap the caramel circles and lay them over the

dough.Crumble the reserved dough over the caramel and sprinkle chocolate chips or nuts on

the top.

Bake on center rack for 20 to 23 minutes.

Let cool completely at room temperature. For a cleaner cut, chill for about an hour or until

firm and cold.Lift from pan and cut into squares or bars

Nutrition Facts

 PROTEIN 3.87%
  FAT 47.47%

  CARBS 48.66%

Properties
Glycemic Index:8.75, Glycemic Load:5.25, Inflammation Score:-2, Nutrition Score:1.7699999946939%

Nutrients (% of daily need)



Calories: 125.76kcal (6.29%), Fat: 6.71g (10.33%), Saturated Fat: 4.08g (25.49%), Carbohydrates: 15.48g (5.16%), Net

Carbohydrates: 15.22g (5.54%), Sugar: 9.11g (10.12%), Cholesterol: 27.8mg (9.27%), Sodium: 43.48mg (1.89%),

Alcohol: 0.02g (100%), Alcohol %: 0.1% (100%), Protein: 1.23g (2.46%), Selenium: 3.47µg (4.95%), Vitamin B1:

0.07mg (4.37%), Folate: 16.3µg (4.07%), Vitamin A: 198.32IU (3.97%), Vitamin B2: 0.05mg (3.05%), Manganese:

0.06mg (2.95%), Iron: 0.47mg (2.61%), Vitamin B3: 0.48mg (2.38%), Phosphorus: 16.94mg (1.69%), Calcium: 14.8mg

(1.48%), Vitamin E: 0.21mg (1.38%), Vitamin D: 0.17µg (1.11%), Fiber: 0.26g (1.05%)


