
Toffee Blondies with Whiskey-Caramel Sauce

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
1 cup granulated sugar

0.3 cup water

0.5 teaspoon juice of lemon

0.3 cup irish whiskey

0.5 cup whipping cream

1 box vanilla cake donut holes  french 

0.3 cup butter  melted 

2 tablespoons water

2  eggs

READY IN

145 min.

SERVINGS

24

CALORIES

218 kcal

https://whatsheate.com


1 cup toffee chips

Equipment
bowl

sauce pan

oven

baking pan

glass baking pan

Directions
To make caramel sauce, in 1-quart saucepan, mix sugar, 1/3 cup water and the lemon juice.

Heat over medium-high heat until bubbles form and mixture is simmering. DO NOT STIR but

occasionally lift saucepan from heat and very gently swirl mixture while sugar is heating. In

about 10 minutes, sugar will start to caramelize; resist the urge to stir. Simmer until mixture is

a rich, dark amber color.

Remove from heat.

Immediately, and very carefully, stir in whiskey.

Add whipping cream; stir to combine. Cook over medium-low heat about 10 minutes, stirring

constantly, until mixture thickens.

Remove from heat; set aside.

To make blondies, heat oven to 350°F if using glass baking dish or shiny metal pan (325°F for

dark or nonstick metal pan). Spray bottom only of 13x9-inch baking dish or pan with cooking

spray.

In large bowl, stir together cake mix, butter, 2 tablespoons water and the eggs. Stir in toffee

bits.

Spread mixture evenly in baking dish. Carefully drizzle about one-third of the caramel sauce

evenly over top of mixture.

Bake 20 to 25 minutes or until edges are golden brown. Cool completely, about 1 hour.

Drizzle another one-third of the caramel sauce over bars; set aside remaining one-third of

sauce for a later use.

Let bars stand about 30 minutes or until caramel is set.



Cut bars into 6 rows by 2 rows; then cut each bar diagonally in half to form triangles.

Nutrition Facts

 PROTEIN 3.02%
  FAT 36.66%

  CARBS 60.32%

Properties
Glycemic Index:7.75, Glycemic Load:9.07, Inflammation Score:-2, Nutrition Score:2.5391304175491%

Flavonoids
Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg, Eriodictyol: 0.01mg Hesperetin: 0.02mg, Hesperetin:

0.02mg, Hesperetin: 0.02mg, Hesperetin: 0.02mg

Nutrients (% of daily need)
Calories: 218.3kcal (10.91%), Fat: 8.75g (13.46%), Saturated Fat: 5.32g (33.27%), Carbohydrates: 32.38g (10.79%),

Net Carbohydrates: 32.14g (11.69%), Sugar: 23.8g (26.45%), Cholesterol: 36.27mg (12.09%), Sodium: 189.72mg

(8.25%), Alcohol: 0.88g (100%), Alcohol %: 1.91% (100%), Protein: 1.62g (3.25%), Phosphorus: 86.72mg (8.67%),

Vitamin A: 285.04IU (5.7%), Calcium: 56.84mg (5.68%), Vitamin B2: 0.08mg (4.84%), Selenium: 3.29µg (4.7%),

Folate: 17.31µg (4.33%), Vitamin B1: 0.05mg (3.36%), Vitamin E: 0.44mg (2.92%), Iron: 0.5mg (2.76%), Vitamin B3:

0.53mg (2.63%), Manganese: 0.05mg (2.3%), Vitamin B5: 0.15mg (1.49%), Vitamin K: 1.25µg (1.19%), Zinc: 0.17mg

(1.17%), Copper: 0.02mg (1.13%), Vitamin D: 0.15µg (1.02%)


