Chocolate Caramel Pie
1 Keebler Ready Crust Short Bread Pie Crust
1 Egg Yolk, beaten

3 Eggs

¼ tsp. Salt

½ cup Sugar

1 tsp. Vanilla

4 ounces bittersweet Chocolate, melted

½ cup Flour

½ cup Caramel Ice Cream Topping

Brush sides and bottom of crust with the egg yolk.  Place on baking sheet and bake 5 minutes at 350°. Cool.

In a small mixing bowl beat eggs and salt on high for 5 minutes.  Add sugar and vanilla and continue mixing until blended.  Add chocolate and flour and continue mixing until blended.

Spread chocolate mixture into crust.  Bake at 350°.for 32 minutes, center will be soft.  Cool for I hour.
Spoon caramel topping over the pie. Refrigerate.
