
Carmelitas

■ 2 c quick cooking rolled oats
■ 2 c all purpose flour
■ 1 1/2 c firmly packed light brown sugar
■ 1 t baking soda
■ 1/2 t salt
■ 1 c unsalted butter, melted
■ 10 oz semi or bittersweet chocolate, coarsely chopped, or 1 1/2 c semi-

sweet chocolate chips
■ 1 c pecans or walnuts, lightly toasted and coarsely chopped
■ 1 c caramel sauce

Preheat oven to 350F. Grease a 13×9″ baking pan. In a large bowl, combine 
oats, flour, sugar, baking soda and salt. Mix well. Add butter, and mix well 
until blended. Gently press half the flour mixture into the pan, reserving the 
remainder. Bake for 10 minutes. Remove from oven, distribute chocolate, 
nuts and then caramel sauce evenly on the bottom layer. Top with the 
remainder of the flour mixture, and press gently to even it out. Bake for 20 
to 25 minutes until browned. Cool completely. Cut into 24 servings. Store in 
a tightly covered container.
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