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Butterscotch Brownies
1/2 cup butter, softened

1 tablespoon vanilla extract
2 eggs

Preheat oven to 350 degrees F. Remove the top layer of
butterscotch-flavored morsels from the jar ; set aside.

Mix the butter and vanilla extract in a large bowl until creamy.
Add the eggs and beat well. Pour the remainder of the jar

contents into the bowl and mix. Pour the mixture into a lightly
greased 13x9" baking pan. Bake for 30 minutes or until inserted

toothpick comes out clean.
Frosting - Butterscotch Glaze:

3/4 cup butterscotch-flavored morsels (from jar)
2 tablespoons water
2 tablespoons sugar

1 1/2 teaspoons light corn syrup
Bring corn syrup, water and sugar to a boil in a pan over

medium-high heat. Remove from heat and add
the reserved butterscotch-flavored chips. Stir

until all chips are melted. Pour glaze
over brownies: spread evenly.
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