Silky Turtle Torte

Crust

1 ½ cups butter cookies (about 28) finely chopped

 ¼ cup butter or margarine, melted 

½ package (14oz) caramels (24 candies), unwrapped

2 Tbsp plus 1 tsp milk, divided

1/3 cup pecans, chopped, divided

Filling

1 ½ cups cold milk

2 pkgs (3.9 oz each) chocolate instant pudding and pie filling

1 container (8oz) frozen whipped topping, thawed, divided

For crust, finely chip cookies using Food Chopper; combine with butter in small batter bowl.  Press crumb mixture onto bottom of Springform Pan.  Microwave caramels with 

2 Tbsp milk in covered micro-cooker on HIGH 1 minute; stir.  Return to microwave oven and continue microwaving 30 seconds to 1 minute or until caramel is melted.  Stir until smooth; reserve 2 Tbsp for garnish.  Pour remaining caramel mixture evenly over crust (do not try to spread).  Chop pecans with Food Chopper reserving 1 Tbsp for garnish; sprinkle remaining pecans over caramel mixture.  Blend remaining 1 tsp milk into reserved caramel mixture; set aside.

For filling, in Classic Batter Bowl, use Whisk to whisk pudding mix into milk until it is dissolved and begins to thicken.  Fold 1 ½ cups (1/2 container) of the whipped topping into chocolate mixture until well blended using Classic Scraper; spread evenly over caramel mixture.  Attach Open Star Tip to Easy Accent Decorator; fill with remaining whipped topping.  Decorate entire top of chocolate filling with whipped topping.  Drizzle with reserved caramel mixture and sprinkle with reserved pecans.  Refrigerate 30 minutes.  To serve, remove collar from Springform Pan; cut into wedges and serve.

