rainbow kiss cookies
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This chocolate-brownie spin on the popular Peanut Butter Blossom cookies is a new family favorite!  My little ones love rolling the cookie balls in the colorful nonpareils, peeling the wrappers off the chocolate kisses and sneaking a quick bite every now and then!
INGREDIENTS:

1 cup all-purpose flour
½ cup Rodelle Gourmet Baking Cocoa

½ teaspoon table salt

½ cup unsalted butter (softened)

2/3 cup granulated sugar

1 large egg yolk (room temperature)

2 Tablespoons whole milk

1 teaspoon Rodelle Pure Vanilla Extract

¾ cup rainbow nonpareils

4 Hershey Kisses (unwrapped)
HOW WE MAKE THESE:
1. In a medium bowl, whisk together flour, cocoa and salt.
2. In a separate bowl (I used my stand mixer) beat butter on medium-high speed until smooth, about 1 minute.  Add sugar and continue beating until light and fluffy, about 2 minutes.  Add egg yolk, milk and vanilla; beat on high speed until combined, about 1 minute.  Scrape down sides of bowl as necessary until well blended.  

3. Slowly add in half of flour mixture, beating on low speed just until combined; add remaining flour mixture and continue mixing just until blended.  Cover bowl with plastic wrap and refrigerate for at least 4 hours.

4. Remove cookie dough from fridge 10 minutes before preparing cookies.   Preheat oven to 350 degrees.  Line baking sheets with parchment paper or silpat.  
5. Roll dough into one-inch balls, roll in nonpareils.  Place 2 inches apart on prepared baking sheets.  Bake for 10-11 minutes or until cookies are set.

6. Remove from oven and place an unwrapped Hershey Kiss in the middle.  

7. Transfer to a wire rack and cool completely until Hershey Kiss is set and firm.  
8. Store in airtight container with parchment paper between layers, in a cool location.
YIELD:  Makes approximately 30 cookies
RECIPE INSPIRED BY:  Sally McKenney (Sally’s Baking Addiction)
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