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READY IN CALORIES

©

217 kcal

DESSERT

Ingredients

I:‘ 1 teaspoon baking soda

I:‘ 3 ounces bittersweet chocolate chopped
I:‘ 1large egg plus 1 egg yolk

D 2.3 cups flour all-purpose

I:‘ 0.5 cup granulated sugar

I:‘ 1 cup brown sugar light packed

I:‘ 0.8 cup peanut butter chips

I:‘ 1 cup pretzel m&m's

I:‘ 1 teaspoon salt
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|:| 0.5 cup toffee chips
|:| 2 sticks butter unsalted at room temperature

|:| 1 tablespoon vanilla extract

Equipment
bowl

baking sheet
baking paper
oven

whisk

blender
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stand mixer

Directions

Preheat the oven to 350 degrees F. Line 2 baking sheets with parchment paper.
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Whisk the flour and baking soda in a bowl. In a stand mixer fitted with the paddle attachment,
cream the butter, brown sugar and granulated sugar on low speed until incorporated, then

increase to high speed and beat until light and fluffy.
Add the salt, vanilla, whole egg and egg yolk to the mixer; beat until thoroughly combined.

Add the Pretzel M&M'S and beat for a few seconds until slightly crushed. Gradually add the

flour mixture, mixing on low speed until just combined.
Mix in the bittersweet chocolate, toffee pieces and peanut butter chips.

Roll heaping tablespoonfuls of dough into balls and place on the prepared baking sheets,
about 2 inches apart. Slightly flatten each ball with your fingers.
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Bake the cookies until the edges are golden brown and the centers are no longer wet, 11 to 13
minutes. Cool on the baking sheets for a few minutes, then transfer to a rack to cool

completely.
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Nutrition Facts
]



I PrOTEIN 3.56% [ FAT 43.72% CARBS 52.72%

Properties
Glycemic Index:11.16, Glycemic Load:12.61, Inflammation Score:-3, Nutrition Score:3.1826086938381%

Nutrients (% of daily need)

Calories: 216.78kcal (10.84%), Fat: 10.58g (16.28%), Saturated Fat: 6.46g (40.38%), Carbohydrates: 28.72g (9.57%),
Net Carbohydrates: 28.03g (10.19%), Sugar: 16.96g (18.84%), Cholesterol: 31.91Img (10.64%), Sodium: 187.3mg
(8.14%), Alcohol: 0.18g (100%), Alcohol %: 0.44% (100%), Protein: 1.94g (3.87%), Manganese: 0.16mg (7.99%),
Vitamin B1: 0.1Img (7%), Selenium: 4.88ug (6.97%), Folate: 27.83ug (6.96%), Vitamin A: 291.93IU (5.84%), Iron:
0.97mg (5.4%), Vitamin B2: 0.08mg (4.65%), Vitamin B3: 0.88mg (4.39%), Copper: 0.07mg (3.53%), Phosphorus:
31.81mg (3.18%), Fiber: 0.68g (2.74%), Magnesium: 10.65mg (2.66%), Vitamin E: 0.31mg (2.09%), Calcium: 16.78mg
(1.68%), Potassium: 56.36mg (1.61%), Zinc: 0.24mg (1.57%), Vitamin B5: 0.12mg (119%), Vitamin D: 0.17ug (115%),
Vitamin K: 1.14pg (1.08%)



