
Chocolate-Caramel Pretzel Cookies 
(Recipe by Paula Fox, Little River Bed & Breakfast, Peterborough, NH) 

 
2 c. all-purpose flour 
���2/3 c. cocoa powder ��� (Hershey’s Special Dark works great!) 
1/2 tsp. salt ��� 
1 c. (2 sticks) butter, at room temperature 
1 1/3 c. sugar 
2 large eggs, separated 
¼ c. milk or half & half 
���2 tsp. vanilla extract ��� 
1 c. pretzels, crushed 
28 soft caramel candies (such as Kraft Caramels) *or try our version* 
���2 Tblsp. heavy cream ��� 
 
Beat butter and sugar with an electric mixer until light and fluffy, about 2 minutes. 
Add egg yolks, milk, and vanilla; mix until incorporated. With beater on low, add 
flour, cocoa and salt, mixing until just combined.   
 
Scoop dough by rounded tablespoons onto cookie sheets.  (If dough it too soft or 
sticky, it can be refrigerated, about an hour, until firm.) 
 
Add a tablespoon or two of water to the egg whites in a bowl and whisk until 
frothy. Place crushed pretzels in another bowl. Roll scooped dough into balls, dip 
in egg whites (I only dip the top half), and then in pretzels. Place balls about 2 
inches apart on a baking sheet and flatten slightly with the ball of your hand. Use a 
small measuring spoon to make an indentation in the center of each dough ball. 
 
Bake at 350 degrees F until set and looking slightly crackled on top, about 12 
minutes.  When cookies come out of the oven, gently re-press the indentations. 
 
For the caramel filling: Microwave caramels and cream together in a small bowl, 
stirring occasionally, until smooth, about 1 to 2 minutes.  Allow cookies to cool a bit, 
then fill each indentation with about 1/2 teaspoon of the caramel mixture.  
 
For the chocolate drizzle (optional): Melt ½ cup semi-sweet chocolate chips and 2 
teaspoons shortening in a small bowl, then transfer to a zip-top plastic bag.  Snip 
the corner of the plastic bag and drizzle chocolate over cookies. 
 


