Oatmeal-Caramel Bars

Ingredients:
½ cup butter, softened…NOT melted
1 cup packed brown sugar
1 egg
1 teaspoon vanilla
½ teaspoon baking soda
1 ¼ cups flour
1 ½ cups quick cooking oats
½ cup chocolate chips
½ cup coconut flakes (optional- if you do not like the taste of coconut then leave this out)
20 caramels
3 Tablespoons whole milk

1. Preheat oven to 400
2.  In a large mixing bowl beat softened butter on high speed for 30 seconds.  Add the brown sugar and beat until well combined.
3. Add egg, vanilla and baking soda.  Beat until combined.
4. Stir in the flour and oats (easier to do by hand with a wooden spoon)
5. Press two-thirds of the oat mixture into the bottom of an ungreased baking pan 
6. Sprinkle with chocolate and coconut
7. In a medium saucepan combine caramels and milk.  Cook over low heat until caramels are melted.  Drizzle caramel over the chocolate.
8. Drop the remaining one-third of the rolled oat mixture by teaspoons over the top.
9. Bake for 15-20 minutes or until top is light brown.
10. Cool in pan on a wire rack


These are best when cooled completely.  

