



              Yield: 15 cookies

Large Bowl

60mL margarine, room temp.

75mL white sugar

10 mL egg

15mL milk

2mL vanilla

Medium Bowl

125mL flour

40 mL cocoa powder

pinch salt

Instructions (Day One):

1. Cream margarine and sugar in large bowl. Add egg, milk and vanilla and beat well.

2. In a medium size bowl sift together flour, cocoa powder and salt.

3. Add the dry ingredients slowly to the creamed mixture and mix well.

4. Wrap the dough in plastic wrap, label and place in fridge.

8 caramels

30 mL whipping cream


(*optional*)

20mL egg white



100mL shredded coconut 

**If time is Available**

30 mL  chocolate chips

1 mL shortening

Instructions (Day Two):
5. Preheat oven to 350F
6. Line a cookie sheet with parchment paper and unwrap caramels

7. Shape dough into 1 inch balls.

8. (*optional*) Roll balls in egg white then in coconut 

9. Place cookies 1 inch apart onto lined cookie sheet. 

10. Make an indent in the center of each cookie with your finger before baking for ~10 minutes.

11. While cookies bake heat caramels and whipping cream over low heat until mixture is smooth. Set aside.

12. When cookies edges are firm remove from oven (~10min.) and carefully spoon melted caramel sauce into the middle of each cookie. Let cool.

13. While caramel sets, melt chocolate chips and shortening in microwave.

14. Drizzle melted chocolate mixture in all directions over entire cookie with a spoon.    

15. Let chocolate harden before transferring to a container. Enjoy! 

