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Ingredients:      1 cup unsalted butter softened 4 T. baking powder  
2 cups sugar        1/2 T. baking soda  5 eggs       
1/2 T. salt          1 T. vanilla      1 bx. Caramel deLites, chopped
4 cups flour        1/2 cup milk choc. bar, chopped
1/2 cup semi-sweet choc. chunks   3/4 cup pecans, chopped
1/3 cup caramel topping    melted semisweet choc. (1/2-3/4c) to drizzle on cake top
Preheat oven to 350º. Spray 10in angel food cake pan w/cooking spray. Cream 
butter and sugar until well blended. Add eggs, vanilla & sour cream. Mix just until 
combined. Add flour, baking powder, baking soda, salt & mix just until combined. 
On low, mix 1/4 of choc. pieces and cookies. Spoon 1/3 of batter into pan spread 
evenly. Drizzle 1/3 caramel sause over batter, sprinkle 1/3 remaining choc. pieces, 1/3 
cookies 1/3 pecans. Add another layer of batter, drizzle carame sauce, cookies, choc 
and nuts, then spoon the last third of batter, caramel sauce, cookies, choc. & nuts.
Place cakepan on baking sheet; bake 75080 min. Cool well, unmold cake.
Drizzle with melted chocolate.


