ROLO COOKIES
Ingredients:

1 c. + 2 Tbsp. flour

1/3 c. cocoa

1/2 tsp. baking soda

1/2 c. sugar

1/2 c. brown sugar

1/2 c. butter, softened

1 tsp. vanilla

1 egg

15 Rolo candies

1. Preheat oven to 375°.

2. In a medium bowl combine flour, cocoa and baking soda.  Mix well and set aside.

3. Using the Kitchen Aid mixer beat sugars and butter until fluffy.  

4. Add vanilla and egg; beat well.

5. Slowly add flour mixture and blend well.

6. Flour your hands then shape the dough around each caramel candy, covering it completely.

7. Place dough onto ungreased cookies sheet.

8. Bake for 7 to 9 minutes.

9. Cool slightly, remove from cookie sheet and serve.

10.  Makes 15 cookies.
