Page 1 of 1

 Salted Chocolate and Caramel Pretzel Bars letatatotel
Prep Time | Cook Time Total Time —m
30 mins 5 mins 35 mins - ¥ 5 i

These simple, 4-ingredient Salted Chocolate Caramel Pretzel Bars will quickly
. become your new favorite sweet and salty treat! Mo bake and no candy
| thermometer needed.

. Course: Dessert

| Cuisine: American

i Servings: 15

! Calories: 268 kcal

| Author: Lauren Allen

Ingredients
s 12 ounces semi-sweet chocolate chips , good quality chocelate divided into pieces (1 like ghiardelli
best for melting) =

+ B ounces mini pretzel twists , half of a regular 16-ounce bag

+ 11 ounce bag Kra% Caramel Bits , or homemade caramel
+« Sea salt for sprin

WA uSe —
Instructions

lelly Ao cm\
1, Line a large, rimmed baking sheet with parchment paper. [J "j P

2. Melt 8 ounces of the chocolate chips gently in the microwave (on low heat, stirring jve 15
seconds) until smooth, Nyt 4 edge Jogr il pight Ep:l\
3. Spread the chocolate evenly over the pamhmenlﬁmmediately add the pretzel twists over the top
(it's ok if they overlap!) and gently press them into the chocolate. .- Do -
4, Add caramel bits to a microwave safe bowl! with 2 tablespoons waé‘r and melt according to g
package instructions {on_high for 2 Tnutes}. Stir well am1 drizzle the melted caramel over the top l
of all of the pretzels. - added Ounother Ader of P'rt:?‘?_i VL o top of Carame
Melt remaining 4 ounces of chocolate and drizzle over the caramel. Speipkde-withrseasatt, 5
Refrigerate until hardened.

Cut or tear into pieces, Enjoy!_ (‘uk— uﬁ[ Q?et‘fn al 1'1"‘?14 Krﬁ_‘f‘ﬂ o Cd“ﬁ'ﬁﬁ bﬂqré .,
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Ciss Spﬁw\ucﬂ Heatth BOFS Over the Coaramel
pefore dazeling the chocolate — T Ch{ln‘-{— vse —
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