Christmas Bark

I found this recipe in People magazine Holiday 2006 issue. 
Some I made with mint chocolate chips and sprinkled crushed candy canes on the top (the biggest hit of all). Another kind was half a bag of peanut butter chips and half a bag of chocolate chips or cherry chips.  Then I sprinkled pecans on top. It was really fun to get creative and very inexpensive.
 

 

1 sleeve saltine crackers
1 cup butter
half cup light brown sugar
12 oz semisweet chocolate morsels 1 cup chopped pecans
 

1. Preheat oven to 350 

2. Place crackers in one layer on parchment lined baking sheet (with sides) 

3.  Melt butter and brown sugar in medium saucepan. Cook for 3 minutes, stirring constantly 

4.  Pour butter-sugar mixture over the crackers. Spread evenly. 

5.   Bake for 15 minutes 

6.   Remove from over and sprinkle with chocolate morsels. When they    start to melt, spread evenly over entire layer of crackers. 

7.   Sprinkle chopped pecans on top. 

8.   Refrigerate 1 hour. Remove from refrigerator and crack into pieces. 

 

