i’f the cupcake theory

Turtle Cookies

1 egg
2 cup butter, softened

2/3 c sugar
2 T milk

1 tvanilla

1 ¢ flour

1/3 c unsweetened cocoa
powder

V4 tsalt

16 Kraft caramels, unwrapped
3 T whipping cream

12 ¢ finely chopped pecans

2 ¢ semisweet chocolate chips
1 t shortening

Separate egg. Place yolk and whites in separate bowls. Cover egg white and
store in refrigerator until needed. Set aside yolk. In large bowl beat butter and
sugar until fluffy. Beat in egg yolk, milk and vanilla. Add flour, cocoa and salt. Stir
just until combined. Wrap in plastic wrap and refrigerate for 2 hours.

When ready to bake cookies, heat caramels and whipping cream in small
saucepan over low heat, stirring occasionally until melted and smooth. Keep
warm until cookies bake.

Meanwhile, prepare cookies by forming 1-inch balls out of dough and rolling first
in egg white (slightly beaten) and then in chopped pecans. Place on
parchment-lined baking sheets. Make indentation in the center of each cookie
with thumb. Bake at 350°F for 9-10 minutes. If cookies puff up during baking,
press center down again with thumb or back of measuring spoon. Spoon
caramel mixture intfo centers of cookies. Let set 5 minutes. Transfer o wire rack.
Place chocolate chips and shortening in resealable plastic bag and heat in
microwave for 30 seconds. Knead melted chips. Heat in 15-second intervals,
kneading in between, until chips are melted and smooth. Cut a small corner
from the bag and drizzle cookies with chocolate. Makes 36 cookies.
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