“Yumcious” Chocolate Rolo Cookies
(This recipe is halved from your file recipe)

¥4 cup brown sugar 1% cups flour

1% cup granulated sugar V4 tsp. baking soda

Y% cup butter, softened Ya cupt2 thsp. cocoa

1 egg 24 Rolo candies, unwrapped

1 tsp. vanilla

Cream together sugars and butter. Add egg and vanilla and cream again. Add flour,
baking soda and cocoa and mix. Roll the Rolo candy inside a ball of dough so that it
cannot be seen. Place balls on ungreased cookie sheet and bake at 350° for 7-10 min. Let
cool before serving,

Yield: 2 dozen
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