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1 box German chocolate Preheat the oven to 350 degrees.
cake mix Per Serving (excluding unknown
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3/4 cup margarine . ) ) Dietary Fiber; 49mg Cholesterol;
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1/3 cup evaporated milk Press half of this batter into a greased 13x9-inch Carbohydrates.
1 cup chocolate chips pan.

Bake for 6 minutes.

Remove from the oven. Sprinkle chocolate
chips all over the cake. Pour the hot caramels
over all. Pour the remaining batter on top of the
caramel mixture.

Bake for 16 minutes.

Cool before cutting.



