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Prop time; 6 minytes | Cook tme: 53 mnuies | Total tme. 59 menates. | Makes. § dogen cookies. [wevidy that i really makes B dogen

comkies]

Abmond Joy Plecos amne good by thimsalees but tasts swon botter whan mised (nbe cookls dough asd bakod
until ght gelden brown. Sal. chewy, and dolicknes, thess cookiaa will be gome in o time!

% oup brown sugar, packed 1 tenspoon salt

% eup geanulated sugar 1 teaspoon baking soda

1 cuip (2 sthoka) buttar, sofleamned 1 up abredded swesloned oopoial
1 teaspoon coponut extraot 1 oup milk chocolate ahips

2 cgEgn 1 oup Almond Joy Pleces

3 cups all-purpose floar

Freteat oven to 375 degroes F,

I Large nsixing bowd, combine sugars, solened Bulter, ard cocorist sxtract; beat until ereany, Add eges
aid beat util ineorparated. Mix in foar, salt, and baking sods until combined. Fold n ooooiul. dvoolabe
chiips, and Almond Jay Pleoss.

Holl douagh into 1-inch balls and place on ungreased cook e sheets. Bake 7 (o 10 minubes, or antil geldon
b @ tap.
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Prap Tima : 50 maniites | Coos img: 2 maraites | Toosl imae . 30 manises | Makss 24 cupoakas

¥ou'll £l fast for these delicious chocolate cupeakes coversd with caramel buttercream frosting and loadod

with plenty of amazing topplngs

1 (15.20-ounce) box devil's food cuke ¥ OUp BOUC Oredm
Enlx % oup vegeiable ol
I (3.4-ounce) box chooolnte instant 3 large eggs

o . 1 teaspoon vanilla extract

CARAMEL BUTTERCHEAM FROSTING
v cup {1 #tick) butter, sl room va leaspoon salt

SeEparatary 2 oups powdered sugar
Ve cup carnmel axuce

ADDITIONAL TOPFINGS
Carsmel sancs Mini chocolate chips
Snickers Pnwrapped Bites, halved Chopped peanuts

Prefieal oven bo 350 degress F. Line two muffin tins with paper cupoake liners

I large bowl, whisk together cake mix, padding mix, sour cream, vegelable ofl, eggs, and vanilla. Stir
until well combined. Fill propared muffin tins about % full with batter.

Balon 20 minutes, or until toothipéok inserted in the center comes out clean. Lot cupoakes cool completely.

FOR CARAMEL BUTTERCREAM FROSTING :

I large mixing bowd, beat together butter, carnmel ssuoe, and salt. Gradually beat in powdered sugar
until fiffy. Sproad or pipe frosting onto cooled cupeakes. Top cupeakes with o drizzhe of carnmel sauce,
candy, chocolate chips, and pranuts
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Prop time; [provide detsis) | Cook time: |provide decails] | Tosal teme: [provide dessis] | Makes: [provide decsils)

This mgipe tnkes brownies and choesocakes and meshes thom together inbo cop amazing dessert, 15 you really

want 1o go all out, skip using & mix and'or store-banght Prosting and use yoar Doarite homamads viralon

inatesae
1 (21.8-ounce) boxed brownle mix 1 egg
1 (Founse) paclnge cTenm o, 1 teaspoon vandlia extract
et 1 (1d-eimce) eontulngr propapod
2 tablespoons butter. softencd elocolate frosting. 2 cups of your
1 tablespoon cornstarch faworite homemade frosting
1 (14 ) can tened coned il
milk

Prefisal oven bo 350 degreos F. Coat a 8=13-inch baking pan with nonstick cooking spray.

Prepare brownie mix according 1o the directions on the package. Or, if asing homemsde batter, propare
aovarding to dirsetions. and spread into prepared baking pan.

In a medium bowl, beat cream cheess, butter, and cornstarch until Guffy. Gradually beat in swoctened
oordemsed milk, ageg, and vanills and mix antil smooth. Pour cream chsese mixture evenly ovwr brownie
battor,

Bake in prefeated ovan 45 minutes, of until 1op s Bghtly browned. Allow to cood, Sproad lresting on top
of eooled chessecake layer, Ol into bars. Store coversd in refrigerator, or freess in a single lyer for up lo 2
winkH

Brownles « 16






