Siafullsy Chscolete Chocolote Coobies

These are absolutely decadent Cookies!
So easy and very quick to make , you
only need 15 mins. Perfect for
unexpected company, or that bake sale
the kids forgot to tell you about! The
Ingredients are commonly found in the
average household pantry.

Pre Heat your oven to 350 degrees.
Cookies will bake best on the centre
rack.

You will Need:

1 package Brownie Mix ( Your favourite
Chocolate or Chocolate Fudge variety.)
1/4 cup Softened Cream Cheese

1/4 Softened Butter

1/2 cup Chocolate Chips

1 large EgS8.

In a medium bowl and an electric mixer Blend the Cream Cheese and Butter until
creamy. Add the egg and blend until a well mixed. Add the Brownie Mix and mix
until a soft dough forms ( don’t over mix) Fold in the Chocolate Chips.

Drop in Teaspoons onto a parchment covered baking sheet. Bake in the
Preheated Oven for 12-15 mins or until the edges are deep brown and the tops are
crackled in appearance. Remove from the heat and let cool on the sheets for 10
mins. Move to a cooling rack to cool completely.

You can play with a few option too.. Instead of Chocolate Chips, try Chopped Dried
Cranberries or Cherries, Chopped Nuts, drizzled with Dark Chocolate Ganache or
lightly dusted with powdered sugar.

These Cookies are Dark, Rich and chewy. Perfect with a glass of Milk or an
Espresso!!

Enjoy!






