
Kyndra’s Kitchen

Cookie Caramel Pretzels
Time: 1 hour  Makes: 14 Pretzels

Ingredients:
14 long stick pretzels
melting chocolate (in colors of your choice!)
caramel
OR
caramels (to be unwrapped and melted)
candy coating chocolate (regular and white chocolate)

cookie dough:
1/2 cup brown sugar
1/2 cup softened butter
2 tablespoons water
1 teaspoon vanilla
1 1/2 cups flour
pinch of salt

caramel:
1/2 cup butter
2 cups sugar
1 cup Karo syrup
1 can evaporated milk 
1/2 teaspoon vanilla

Method:
Preheat oven to 350 degrees.
In a medium sized bowl, mix together to brown sugar, water, butter and 
vanilla. Stir in flour and salt. Take a spoonful of dough and wrap around the 
end of each pretzel rod. The thinner the better, as they will puff up a bit in 
the oven! Place the pretzels on a sheet pan, and bake for 12 minutes just 
before they begin to brown.
Let cool completely and prepare your caramel. 
For homemade caramel, add butter, sugar and kart syrup to large heavy 
saucepan. Stir over medium high heat until it begins to boil (about 5 - 10 
minutes).
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Stir in milk and vanilla while still stirring and let boil until caramel reaches 
the desired color. Take off heat and pour into a bowl for dipping.
(OR) 
Unwrap Kraft caramel bits, place in bowl and microwave until liquidy!

Dip each pretzel in caramel and let dry, prepare your chocolate and 
toppings.
Dip the pretzels into melting chocolate and drizzle, sprinkle and decorate!

Notes:
The cookie dough may not look browned on top, try lifting one up and see if 
the bottom is golden brown. Then they are ready to take out.
If you're in a pinch, I recommend using packaged caramels, it makes the 
process much easier!
I found that making the dough thinner on the pretzel rods made for a 
prettier finished product. This dough is so fun because it barely spreads at 
all, due to the eggless batter.
Once you melt your chocolate, let it sit to cool for about 10 minutes before 
using, you don’t want your chocolate too hot, or the toppings will run off.
Runaway toppings!


