Ooey Gooey Cake 

1 Box German Chocolate cake mix 

1/2 cup evaporated milk 

1 1/2 sticks butter softened 

1-cup nuts chopped 

1 bag of caramels 

1/3 cup evaporated milk 

1 bag chocolate chips 

Mix together dry cake mix, 1/2-cup evaporated milk, butter and nuts. 

Set aside. 

Melt the caramels and 1/3 cup evaporated milk in double boiler (or microwave, but be careful about power level and stir a lot). 

Take 3/4 of the cake batter and spread in a 9"x13" greased pan and pat down. 

Bake at 350 for 6 minutes. 

Add the chocolate chips on top of cooked batter and then add Carmel mixture and spread nuts. 

Add remaining cake batter and spread. 

Bake at 350 for 20 minutes. 

Cool and serve. 
