Salted Chocolate Caramel Pecan Turtles Recipe ( or Millionaires Candy)
1 11oz bag Brach’s Caramels 
2 cups Pecans
3 Tbsp. Milk
2 cups Semi-Sweet Chocolate Chips
1 Block of Paraffin
Sea Salt
Spread the pecans on a baking sheet covered with parchment paper. Toast the pecans for 10 to 12 minutes at 350 degrees.
Stir once during cooking.
Unwrap the caramels and put them in a large bowl with the milk. Melt in the microwave in 20 or 30-second increments.
Be sure and stir the caramels between microwaving to help them melt. Don’t burn the caramel.
Stir pecans into the melted caramels and drop them by spoonfuls onto parchment paper. Put in refrigerator or freezer to set.
Use a grater to grate the block or 1/2 block of paraffin. Put the paraffin and the chocolate chips in a glass bowl and microwave in 20 to 30-second increments. Stir between each microwave interval. If the chocolate gets too hot it will seize on you and nobody wants that.
Dip the caramel and pecan pieces into the chocolate. I use a potato peeler ( I know, weird) or a fork. Most times I use both together.
I stab the caramel with the fork and then dip it into the chocolate. Next, I hold the opposite side of the caramel piece with the potato peeler while the excess chocolate drips off. Place the chocolate-covered candy on parchment paper. Now is the time to salt the chocolate before it gets firm. Put the candy in the freezer or refrigerator to help it set faster.

