Candy Bar Cookie Bars
1 cup packed brown sugar


2 cups chocolate chips 

2/3 cup butter



1 cup butterscotch pieces

¼ cup corn syrup



½ cup raisins or chopped dates

¼ cup peanut butter



2/3 cup peanut butter

1 tsp vanilla




1 cup chopped peanuts or almonds

3 ½ cups quick cooking oats

1. Preheat oven to 375F; in medium saucepan heat and stir brown sugar, butter and corn syrup over medium-low heat until smooth.  Remove from heat; stir in ¼ cup peanut butter and vanilla.
2. For crust, place oats in a large bowl; pour brown sugar mixture over oats, stirring gently until combined.

3. Press oat mixture into the bottom of an UN-greased 13x9 baking pan; bake for 10-12 minutes or until edges are light brown. Cool in pan on wire rack.

4. In the same saucepan heat and stir chocolate chips and butterscotch pieces over low heat until smooth.  Stir in the 2/3 cup peanut butter until smooth.

5. Sprinkle half of the nuts over cooled crust.  Slowly pour chocolate mixture over the peanuts, spreading evenly.  Sprinkle the remaining nuts over top.

6. Cool completely in pan on a wire rack until bars are firm.  Cut into squares. NOTE: to speed the setting time of chocolate layer, let bars cool slightly in pan at room temperature, then place pan in refrigerator for several minutes until chocolate layer is firm.

7. Cover pan and store in the refrigerator for up to 3 days or freeze for up to 3 months (good luck holding onto them for that long!!)
