S’mores Cookies
Ingredients
Dough
8 tablespoons (1 stick) butter, softened
1/4 cup vegetable shortening
1/2 cup granulated sugar
1/2 cup packed brown sugar
1 egg
1 teaspoon vanilla extract
1 1/2 cups flour
1/2 cup unsweetened cocoa powder
3/4 teaspoon baking soda
1/2 teaspoon salt
One 8-ounce package toffee baking bits
Topping
1 cup mini marshmallows
1/4 cup sweetened condensed milk
1/4 cup graham cracker crumbs

Preparation
To make the cookie dough, in a mixing bowl, cream the butter, shortening, sugars, egg, and
vanilla well. Sift the flour, cocoa, soda, and salt together in a small bowl. Mix into the butter
mixture. Stir in the toffee bits.
In a large piece of plastic wrap, roll the dough into a 3-inch-diameter log with flat ends.
Wrap well and refrigerate the dough to chill for at least 1 hour, or up to 3 days.
When ready to bake, preheat an oven to 350°F. Line 4 or 5 baking sheets with baking
parchment (see Chef’s Note, below).
While the oven is heating, make the topping. Combine the ingredients in a medium bowl
and mix with a rubber spatula or spoon until the marshmallows are thoroughly coated. The
mixture will be very sticky.
Cut the chilled dough into 10 equal slices. Place 2 or 3 slices on each prepared baking sheet.
(When baked, these cookies spread to about a 5-inch diameter, so bake only 2 or 3 per
pan.) In the center of each cookie, place about 1 heaping tablespoon of topping, using it all.

Bake the cookies for 18 to 20 minutes, or until just done. Let cool on the baking parchment
until totally cooled and easy to remove.
Chef’s Note: If you’re short of baking sheets, just lay out the dough slices on additional
pieces of baking parchment. When a pan of cookies is done, remove the pan from the oven,
slide the parchment with the baked cookies onto a rack, place the next parchment sheet of
dough on the pan and bake.

