CHOCOLATE DIPPED 

english toffee cookies
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These are absolutely the most perfect chewy English Toffee Cookies in the world!  But dip them in rich dark chocolate?   End of story.
INGREDIENTS:

2 -1/4 cups all-purpose flour (sifted & spooned into measuring cup)
1 teaspoon baking soda 

1-1/2 teaspoons cornstarch 

1/2 teaspoon salt 

3/4 cup unsalted butter, melted 

3/4 cup light brown sugar, loosely packed 

1/2 cup granulated sugar 

1 large egg + 1 egg yolk (room temperature)
2 teaspoons vanilla extract 

1-1/2 cups English Toffee Bits
8 ounces dark chocolate or semi-sweet chocolate bars (good quality – I use Ghirardelli)

Optional:  finely chopped pecans or English Toffee bits

HOW I MAKE THESE:

1. Whisk together the flour, baking soda, cornstarch and salt in a large bowl. Set aside.

2. In a medium size bowl, whisk the melted butter, brown sugar, and white sugar together until no brown sugar lumps remain. Whisk in the egg, then the egg yolk. Finally, whisk in the vanilla. Pour the wet ingredients into the dry ingredients and mix together with a large spoon or rubber spatula. The dough will be very soft, yet thick.  Fold in the English Toffee bits. They may not stick to the dough because of the melted butter, but do your best to have them evenly dispersed among the dough. 
3. Cover the dough and chill overnight. Chilling is mandatory.

4. Take the dough out of the refrigerator and allow to slightly soften at room temperature for 10 minutes.

5. Preheat the oven to 325F degrees. Line two large baking sheets with parchment paper or silicone baking mats. Set aside.

6. Roll the dough into balls, about 3 Tablespoons of dough each. The dough will be crumbly, but the warmth of your hands will allow the balls to stay intact. Roll the cookie dough balls to be taller rather than wide, to ensure the cookies will bake up to be thick.  Put 8 balls of dough onto each cookie sheet.  Press a few more chocolate chips/chunks on top of the dough balls for looks, if desired. 
7. Bake the cookies for 14 minutes. The cookies will look very soft and under-baked, but they will continue baking on the baking sheet after you remove from the oven.  Allow to cool on the cookie sheet for 10 minutes before moving to a wire rack to cool completely.
8. Chop the chocolate bars into small pieces and place in a microwave safe bowl.  Microwave in bursts of 15 seconds, stirring in between, until melted and smooth.  Do not overheat or your chocolate will seize up!  Dip half of each cooled cookie into the melted chocolate and place on a parchment-lined baking sheet until the chocolate sets.   Optional:  Immediately sprinkle top of chocolate with finely chopped pecans or English Toffee before it hardens.
9. Store cookies in covered container at room temperature, with parchment paper between the layers.
YIELD:  16 Cookies
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