Ree Drummond's “Crazy Brownies” recipe – makes 9 brownies
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Ingredients:

1 box chocolate cake mix, 18- to 20-ounce box (she uses Duncan Hines Classic Devil’s Food “Deliciously Moist Cake Mix”)
⅓ cup evaporated milk (I freeze the leftover in ⅓-cup portions in a muffin tin) 
1 stick butter, melted
9 whole Reese’s peanut butter cups (regular size)
12 whole Rolo chocolate candies (they come in individual gold wrappers)
½ cup finely chopped pecans – a 2.25-ounce packet from the baking aisle does it
⅓ cup M & Ms candies – 2 of the single-serving 1.69-ounce pouches does the trick
¼ teaspoon salt
 Powdered sugar (for sprinkling all over the top of the finished brownies – I omit it)
Preparation:

Preheat the oven to 350° F.
Put the dry cake mix in a large bowl and stir in the evaporated milk (the mixture will still be dry). Pour in the melted butter, stirring gently until the mix just comes together (don't over-mix).

Divide the mixture in half and press half of it in the bottom of a greased 8” x 8” baking pan (I buy the disposable aluminum pans that come with the plastic lids). Lay the peanut butter cups over the top (see photo above). Peel the wrappers off of the Rolos and place them in the spaces between the peanut butter cups (see photo above). Sprinkle nuts into the cracks (push them into all the cracks with your fingers), followed by M & Ms. Finally, sprinkle the salt all over.
Put the other half of the batter on a cutting board or otherwise press it into a square a little smaller than the pan (it will be very sticky). Transfer it to the pan and lightly press it to cover all the ingredients. Bake for 22 to 25 minutes, or until the batter is fully baked (when a toothpick stuck in it about ½“ comes out clean). Allow to cool completely, then place the pan in the fridge, covered in foil (or with the plastic lid that comes with the disposable aluminum pans), for two hours.
Loosening up the edges with a spatula or knife, turn out the pan of brownies in one piece onto a flat surface, then sprinkle on plenty of powdered sugar (I don’t like it, so I leave it off mine). With a long, serrated knife, slice 2 x 2 into 9 squares.

