kitchen sink cookies

(brown butter toffee caramel & pretzel chocolate chip cookies) 
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These soft and chewy brown butter chocolate chip cookies are loaded with caramel, toffee bits and pretzels – the perfect blend of sweet and salty cookies
INGREDIENTS:

1 cup unsalted butter

2½ cups all-purpose flour

1 teaspoon baking soda
1/2 teaspoon flaked sea salt
1 teaspoon coarse sea salt

1½ cups light brown sugar

2 large eggs (room temperature)
2 teaspoons Rodelle Pure Vanilla or Rodelle Vanilla Paste
1 cup coarsely chopped pretzels

¾ cup semi-sweet chocolate chips
¾ cup caramel bits (Kraft Caramel Bits or Kraft Caramels, cut into pieces)(we prefer the soft caramels)
1/3 cup toffee bits 
HOW I MAKE THESE:
1. In a medium saucepan (preferably light colored), melt the butter over medium heat until it comes to a low boil, whisking as it melts, foams, bubbles.  Eventually little brown bits will form and it will turn a deep amber color. Remove from heat and immediately pour into a large, heatproof bowl.  Scrape all the little brown bits into the bowl as well.  Allow the butter to cool for 20 minutes.
2. In a large bowl whisk together the flour, baking soda and sea salt; set aside.

3. Using a stand or hand mixer, beat the brown sugar and vanilla into the butter for 3-4 minutes or until it lights a bit.  Beat in eggs individually.  

4. Pour a third of this mixture into the bowl with the flour mixture at a time, mixing slowly just until combined.  
5. With a wooden spoon or rubber spatula, slowly stir in the pretzels, caramel bits, chocolate chips and toffee until evenly distributed.
6. Cover dough a refrigerate for an hour.  
7. Preheat oven to 350 degrees.  Line baking sheets with parchment paper and set aside.
8. Scoop out ¼ cup of dough for each cookie and roll into balls.  Place on prepared baking sheet, at least 2 inches apart.  Bake for 13-14 minutes, or until the edges are lightly golden.  (Timing will vary, based on the size of your cookies.)

9. Remove from oven and let cool on pans for 5 minutes; slide the parchment paper & cookies off the baking pans and cool completely.  
10. Best warm, but you can store in an airtight container at room temperature – they are freshest within 2 days.  You can also layer the cookies between parchment paper and freeze; defrost before eating or warm up for a few seconds in the microwave for warm cookies!
YIELD:  24 cookies
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