BUTTERSCOTCH CRUNCH COOKIES.
Sent in by Dee Lampman
Yield: 38-40 Cookies 
An old-fashioned cookie recipe with brown sugar and toffee bits for double the butterscotch flavor and toasted pecans for crunch. Freeze and cut for picture-perfect cookies any time you have a craving!
PREP TIME: 10 MIN, COOK TIME: 10 MIN,  INACTIVE TIME(FREEZER): 4 HOUR, TOTAL TIME: 4 H & 20 M

INGREDIENTS
1/4 cup butter, softened
1/4 cup shortening
2 cups brown sugar, packed
2 eggs
2 tablespoons vanilla extract
3 cups flour
1 1/2 teaspoons baking soda
1 1/2 teaspoons cream of tartar
1 teaspoon salt
1 10-oz bag English toffee bits
1 cup finely chopped pecans*

INSTRUCTIONS
1.Mix butter, shortening and brown sugar in a stand mixer using the paddle attachment until well combined.
2.Add eggs, one at a time, mixing well after each addition. Mix in vanilla.
3.Combine flour, baking soda, cream of tartar and salt in a separate bowl. Gradually add to the brown sugar mixture and mix well.
4.Stir in toffee bits and pecans.
5.Shape into two 10-inch rolls then wrap each in plastic. Freeze for 4 hours or until firm.
6.Preheat oven to 375 degrees.
7.Unwrap dough then cut into 1/2-inch slices. Place frozen cookie dough portions 2 inches apart on greased baking sheets.
8. Bake at 375 degrees 9-11 minutes or until lightly browned. Cool until set before moving from the pans.

· NOTES:
-I HIGHLY suggest toasting the pecans. I just toss mine in a skillet then heat over medium-high heat until fragrant. Let them cool before using. 
-Light brown sugar works best but dark can be used as well. 
-Double-wrap in plastic wrap to freeze if not baking the same day. Dough will keep for up to 3 months in the freezer.
-The original recipe calls for "1 cup of toffee pieces or brickle" but I just use the whole 10-oz bag of toffee bits.
https://www.southyourmouth.com/2021/08/butterscotch-crunch-cookies.html


