Cashew crack
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This toffee treat is also known as “Christmas Crack” – if you love toffee, chocolate and cashews, you will LOVE this treat – but hurry, it disappears FAST!
Ingredients
One sleeve salted Saltine crackers (about 40 crackers)

1 cup light brown sugar 

1 cup unsalted butter 

2-1/2 cups semi-sweet chocolate chips

1 cup chopped cashews
Sprinkles  (optional)
HOW WE MAKE THESE:
1. Preheat oven to 400F degrees. Generously spray a half-sheet pan with cooking spray; set aside.

2. Line saltines in the pan, leaving a little bit of room between each. Over medium heat, bring butter and brown sugar to a boil in a large sauce pan. As it begins to boil, leave it alone without stirring for 3 minutes. Pour the boiling mixture over the crackers and bake for 5 minutes.

3. Remove toffee from oven and sprinkle with chocolate chips evenly over the top,  return to the oven for 1 minute.  Remove from the oven and spread the melted  chocolate chips into one melted chocolate layer.  Top melted chocolate with the chopped cashews.

4. Make room in the freezer and chill the toffee for at least 1 hour OR refrigerate for 2 hours. Once the toffee is set, break into pieces.

5. Store toffee in an airtight container either in the refrigerator or at room temperature for up to 10 days.

VARIATIONS:  You can top with chopped M&M’s and colorful sprinkles, celebrating whatever holiday is nearest!
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