Gluten-Free Salted Caramel Chocolate Cookies

Yield: 24 servings

These decadent gluten-free cookies are made with almond flour and stuffed full of chocolate caramels
and taste oh-so-good right out of the oven or a few days later. You can use any chocolate caramel
candy for the filling, or try some dark chocolate for some extra tasty goodness!

Recipe from Half Baked Harvest Cookbook

Ingredients

6 tablespoons unsalted butter

4 ounces bittersweet chocolate, chopped

2 cups semisweet chocolate chips

3 large eggs

1/2 cup granulated sugar

2 teaspoons pure vanilla extract

1/2 cup plus 2 tablespoons finely ground almond flour
2 tablespoons unsweetened cocoa powder

1/4 teaspoon baking soda

1/4 teaspoon kosher salt

Nonstick cooking spray, for greasing

24 Dove Promises Milk Chocolate and Caramel Candies

Directions

1. Preheat the oven to 325 degrees.

2. In a medium saucepan, combine the butter, bittersweet chocolate, and chocolate chips. Cook over
low heat, stirring often, until fully melted. Remove from heat immediately and let cool slightly.

3. In a medium bowl using a handheld mixer, beat the eggs and sugar together on high for 2-3
minutes until light and fluffy.

4. Add the vanilla and the cooled chocolate mixture and beat for 1 to 2 minutes until all combined.

5. Add the almond flour, cocoa powder, baking soda, and kosher salt and beat until fully combined
and smooth. [Note: the batter should be thick but pourable]

6. Cover the bowl and chill in the fridge at least 1 hour or up to overnight. [Note:

if batter was chilled overnight, remove from refrigerator for 1 hour before Nmugtr;lt:gnFacts
continuing to step 8] —
7. Scoop out 2 (small) tablespoons of dough and place them about 2 inches apart ~ Calories 200
on the baking sheet lined with parchment paper.  ionios 578 : o
8. Grease your hands with cooking spray and flatten the dough into small disks, W
about 2 inches in diameter, and place a caramel in the center. *“‘;Qif;";:é:‘;;‘““ﬂ %
9. Scoop out a rounded teaspoon of dough, flatten into a disk, and place over the %
caramel, pinching the layers of dough together. Vemmoorg o
10. Bake for 10-12 minutes, until edges are just set. E:;eze::
11. Remove from the oven and sprinkle with flaky salt.

12. Let cool for at least 5 minutes on the baking sheet before serving. Store in airtight contalner
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Johnson County 2,000 calorie diet. If you have a health condition you may need more or less of particular nutrients. Consult with your health care team.



