salted caramel chocolate chip blondies
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These decadent blondies are to die for!
INGREDIENTS:
1 cup all-purpose flour
1/2 teaspoon baking powder
1/4 teaspoon baking soda
3/4 teaspoon sea salt
1/3 cup unsalted butter, melted
1 cup packed light brown sugar
1 large egg, room temperature
2 teaspoons pure vanilla extract
1 cup semisweet chocolate chips
16 Rolos, unwrapped and cut into fourths
sea salt to sprinkle on top of bars

Directions:

1. Preheat oven to 350 degrees.   Line a 9x9-inch baking pan with foil and spray with non-stick cooking spray.
2. In a medium bowl, combine flour, baking powder, baking soda, and salt.

3. In a large bowl, use a hand mixer to combine the brown sugar and melted butter. Add egg and vanilla, mixing until well combined. 
4. Gradually add in dry ingredients and mix until just combined. Stir in chocolate chips and caramel pieces. 

5. Spread the batter into the prepared pan. Lightly sprinkle bars with additional sea salt - about 1/4 teaspoon.
6. Bake in the preheated oven until a toothpick inserted in the center comes out clean, about 24 to 26 minutes.  Remove pan to wire rack and cool completely. 
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