Caramel Chocolate Chunk Blondie Mix
1 ½ cups all-purpose flour

1 teaspoon baking powder

½ teaspoon salt

¾ cup packed brown sugar
¼ cup granulated sugar

Layer ingredients in a Pampered Chef Small Batter Bowl in the following order:

Combine flour, paking powder and salt; brown sugar, granulated sugar, and chocolate chunks. Seal with lid. Attach gift tag recipe.

GIFT TAG RECIPE

Caramel Chocolate Chunk Blondies

1 recipe Caramel Chocolate Chunk Blondie Mix

½ cup (1 stick) butter

2 eggs

1 ½ teaspoons vanilla

1/3 cup caramel ice cream topping

Preheat oven to 350(F. Grease 13x9-inch baking pan; set aside.

Place contents of batter bowl in larger bowl; mix well. Beat butter in another large bowl until smooth. Beat in eggs and vanilla until blended. Add dry ingredients to butter mixture; stir until well blended.

Spread batter evenly in prepared pan. Drop spoonfuls of caramel topping over batter; swirl into batter with knife. Bake 25 minutes or until golden brown. Cool in pan on wire rack. Makes 2 ½ dozen bars.
