mint swirl brownie cookies
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These fudgy brownie cookies are fudgy and perfectly chewy, and with a cool, smooth and swirly mint topping, they are melt-in-your-mouth minty perfection!  
INGREDIENTS:
3/4 cup unsalted butter 

1 1/2 cups light brown sugar (packed)
2 Tbsp water 

1/2 tsp salt 

2 cups (12 oz) semi-sweet chocolate (chopped)
2 1/4 cups + 2 Tbsp all-purpose flour 

2 Tbsp unsweetened cocoa powder 

1 tsp baking soda 

2 large eggs (room temperature)
1 1/2 tsp vanilla extract 

2 pkgs Dove Mint & Dark Chocolate Candies (30 in each bag)
HOW I MAKE THESE:

1. In a medium saucepan, combine butter, brown sugar, water and salt.  Cook over medium heat and cook, stirring occasionally, just until butter melts. 
2. Remove from heat and add chopped chocolate and stir until melted.  Allow mixture to cool for 10 minutes.   
3. In a mixing bowl, whisk together flour, cocoa powder and baking soda. 
4. Pour chocolate mixture into the bowl of a stand mixer.  Using the paddle attachment, blend in eggs one at a time, mixing just until combined after each addition.   Add vanilla and blend well.  

5. Slowly add in dry ingredients (a third at a time), mixing on low speed just until combined.  Cover cookie dough and refrigerate for at least 2 hours.

6. Remove cookie dough from refrigerator.  Preheat oven to 350 degrees.  Line baking sheets with parchment paper.  Unwrap chocolate candies and keep at room temperature.
7. Using a small cookie scoop (1-1/2 tablespoons), scoop dough and shape into balls, then place on prepared baking sheets, spacing two inches apart. Bake in preheated oven about 10-11 minutes.  Cookies will be puffy and just starting to crack.  Remove from oven and immediately place one unwrapped chocolate in the middle of each cookie.  After a few minutes, gently “swirl” the chocolate candy with your fingertip. 

8. Allow cookies to cool on baking sheets for 5 minutes.   Allow chocolate to set before transferring – you may need to chill slightly to do so.  

9. Store in an airtight container, in individual layers separated with parchment paper.
Yield:  5 dozen
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