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Toffee Bars
Makes 30

Ingredients

Y2 cup (1 stick) salted butter, room temperature

Y2 cup packed dark brown sugar

Y2 of an egg yolk

1 ¢ of all-purpose flour

Y% tsp pure vanilla extract

1 cup (6 oz) bittersweet) chocolate chips

2 cup toasted chopped nuts (walnuts or pecans, depending on what you love)

Instructions

Preheat to 350. Spray a 9 x 9 pan with Pam. Mix the dough ingredients (all the ingredients but
the chocolate chips and nuts) and press evenly into the pan, evening it out the top with an offset
spatula.

Bake for 25 minutes., Remove and sprinkle chocolate chips over the top. Bake for another four
minutes. Spread the now-melted chocolate chips with an offset spatula and sprinkle with
nuts. Cut while it's still a tad bit warm.



