Mary's Amazing Pumpkin/Spice Brownies 
 
1/2 cup butter, softened
 2 cups brown sugar
1 can (16 oz) Solid Pack Pumpkin
 2 eggs
 1 tsp vanilla extract
 1-1/2 cups flour
 1-1/2 cups oats,quick or old fashioned
 1 tsp baking powder
 1/2 tsp baking soda
1/2 tsp salt
 2 tsp pumpkin pie spice
 1/2 cup chopped walnuts
 1 to 1/2 cups butterscotch bits
 
Preheat oven to 350.  Thoroughly combine butter and sugar.  Stir in pumpkin, eggs, and vanilla.  Stir in flour, oats, baking powder and baking soda, pumpkin pie spice and walnuts.  Spread batter into greased and floured baking pans :  1 15x10 inch or 2 9 inch sqare pans.  Bake for 25-30 minutes.*  (* I found they needed more time- closer to 50 minutes, or until center is firm to the touch)  Sprinkle hot from oven goodies with butterscotch bits, let melt for 5 minutes and gently spread evenly.  Let cool completely before cutting.  One recipe makes 3 dozen brownies.
