dark chocolate caramel BROWNIE cookies
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It’s hard to decide if these are more like a brownie or a cookie!  These delicious dark chocolate brownie cookies are stuffed with caramel and dark chocolate chips,  Sooooo decadent!
INGREDIENTS:

1/2 cup unsalted butter (softened to room temperature)
1/2 cup granulated sugar 

1/2 cup dark brown sugar 

1 large egg (room temperature)
1 teaspoon vanilla extract 

1 cup all-purpose flour 

2/3 cup unsweetened dark cocoa powder 

1 teaspoon baking soda 

1/4 teaspoon salt 

2 Tablespoons milk 

1 & ½ cups dark chocolate morsels 

40 chocolate coated caramels (I use Rolos)
coarse sea salt (optional)
HOW WE MAKE THESE:
1. Using a handheld or stand mixer with a paddle attachment, cream the butter on medium speed.  Add the sugars with the mixer running on medium speed. Cream it all together until light and fluffy, about 3 minutes. Add in the egg and vanilla and continue blending, scraping down the sides of the bowl as needed.

2. In a separate bowl, whisk together the flour, cocoa powder, baking soda, and salt.  Slowly add to the wet ingredients.  Stir in the milk, then gently stir in the dark chocolate morsels. The dough will be very thick and sticky.  Chill for at least 2 hours or overnight.

3. When ready to bake, preheat oven to 350 degrees. Line a large baking sheet with a silicone baking mat or parchment paper.

4. Scoop one piece of dough.  Taking other piece of dough, flatten slightly with your fingers and cover the top of the caramel.  Seal or pinch down the sides so that the caramel is securely stuffed inside.  Repeat with the rest of the dough and caramel candies.  Place each of the completed cookie dough balls on the cookie sheet, at least two inches apart.  Sprinkle each lightly with sea salt before putting into the oven.

5. Bake for 13 minutes.  Cookies will appear undone and very soft.  Remove from oven and immediately press another Rolo candy into the center of the cookie.  Allow to cool on the cookie sheet for at least 5 minutes.  

6. These cookies will stay fresh and soft in an airtight container at room temperature.

Yield: 18 to 20 cookies
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