Oatmeal Carmalitas  
(Courtesy of Rose Nienow)
One bag Kraft Caramels (about 40) 
6 Tblsp milk or cream 
1 1/4 c. flour 
1 1/4 c. oatmeal 
3/4 c. firmly packed brown sugar 
3/4 c. margarine/butter 
1/4 tsp salt 
1/2 tsp baking soda 
1/2 cup walnuts 
1 bag chocolate/peanut butter chips 
1/2 bag butterscotch chips 

Melt caramels in cream in a double boiler (I just melt them in the microwave). Allow to cool somewhat. 
Combine br sugar, margarine, oatmeal, flour, salt and baking soda. Press one/half this mixture in the bottom of a 9x13 pan. Reserve the other half of the crust mixture. Bake at 350 degrees for 10 minutes.

Spread nuts and chips over baked crust. Carefully pour the caramel mixture over the chips and crumble the rest of the crust mixture over this. Bake for an additional 15-20 minutes until golden brown.
