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Sprinkled with inspiration.com
Adapted from Joy of Baking.com
1 cup butter (real butter)
1 cup brown sugar
2 tsp vanilla extract
½ tsp salt
2 cups AP flour
Topping
12 oz HEALTH bar bits (you can sometimes find in baking isle next to chocolate chips)
12 oz semi sweet or milk chocolate chips, good quality
1. Preheat oven 350 and line a 13x9 pan with parchment and lightly spray. This way you can pop out the bars more easily
2. Melt butter in saucepan, remove from heat and stir in sugar salt and extract. Then add flour.
3. Spread evenly over pan and bake 25-30 minutes (edges are brown)
4. Sprinkle chocolate chips over hot crust and spread it until its even. Then sprinkle Health toffee bar bits
5. Refrigerate 1 hour, and take out and pop put of pan and cut
6. Enjoy 


