Aunt Peg’s Caramel Squares

1 stick butter, softened
1 %2 C brown sugar, firmly packed

Cream the above--add

2 eggs at room temperature
1 t. vanilla

Beat until light and flufty.

1 C flour
1 t. baking powder
Dash salt—sift together.

Add flour mixture to creamed mixture. Stir in %2 chopped nuts.

Spread in a greased 8 X 12 pan. Bake at 350 degrees for approximately 20-
25 minutes. DO NOT OVERBAKE. Cool and cut into squares.



