Chocolate Caramel Layer Bars
14 oz. bag of caramels

7 Tablespoons evaporated milk

1 ½ cups flour
1 ½ cups oatmeal

1 ¼  cups brown     sugar

½ teaspoon salt

1 teaspoon baking soda

1 cup + 2 tablespoons butter, melted

1 ½ cups chocolate chips

1 cup chopped pecans

Combine flour, oatmeal, brown sugar, salt, baking soda and butter in a large bowl.  Press half of crumb mixture in 9x13 pan (should be very thinly pressed).  Bake at 350۫ for 10 minutes.

In the meantime, melt caramels in evaporated milk over low heat.  Cool slightly.  

Remove pan from oven.  Sprinkle with chocolate chips and pecans.  Drizzle caramel mixture evenly on top.  Sprinkle remaining half of crumb mixture on top of caramel, chocolate and pecans.  Bake 15-20 minutes until brown.  Cool at least 1-2 hours; cut in squares.

