chewy butterfinger cookies
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We have a houseful of Butterfinger lovers – and these soft and chewy cookies are oozing with melty Butterfinger candy – perfection!
INGREDIENTS:

½ cup butter (room temperature)
¾ cup granulated sugar

1 large egg + 1 egg yolk (room temperature)

2 teaspoons vanilla extract

1-3/4 cups all-purpose flour

¾ teaspoon baking soda

½ teaspoon salt

16 Butterfinger candy bars(fun-sized), chopped & divided

HOW I MAKE THESE:

1. Beat butter and sugar until light and fluffy (about 3 minutes).  Beat in eggs and vanilla, blending just until combined.
2. In a separate bowl, combine flour, baking soda and salt and stir with a whisk.

3. Gradually beat flour mixture into butter mixture.  Stir in one half of Butterfinger pieces with a spatula.   Cover dough and chill for at least an hour.

4. Preheat oven to 375 degrees.

5. Line baking sheets with parchment paper or silicone baking sheets.

6. Roll dough into balls (two tablespoons of dough each) and place 2 inches apart on baking pans.

7. Bake for 10-12 minutes – or until edges are just beginning to turn golden; remove from oven and immediately sprinkle additional chopped Butterfinger candy on top of each baked cookie.

8. Allow to sit on pans for 5 minutes before removing to cool completely.
YIELD:  Makes 20 to 24 cookies.
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