Toffee Nut Bars

From Anne Hinrichs

I make these at Christmas time.  They are so good and super easy!!  They freeze well too.

Preheat oven to 350 degrees

Cream and beat well



1 cup butter (room temperature)


1 cup brown sugar

Add and blend


1 egg yolk


1 tsp vanilla

Add


2 c. flour


¼ tsp salt

Press dough into a 10 x 13 jelly roll style pan.  Bake for 20 minutes, or until bars begin to brown.

Chocolate topping:

Immediately after the bars are removed from the oven, place 8-10 Hershey milk chocolate bars to top of the base layer.  As chocolate melts, spread evenly over the bars.  Sprinkle with ½ cup chopped walnuts.  (I usually put nuts on half of the pan only.)

After chocolate has hardened, cut bars into small squares (1”x1”) and store in covered container with wax paper between the layers.

