Cookie Dough Truffles

Serves:

5 dozen truffles

Ingredients

· 1/2 cup butter, softened

· 3/4 cup firmly packed brown sugar

· 1 teaspoon vanilla extract

· 2 cups all-purpose flour

· 1 (14-ounce) can sweetened condensed milk

· 1/2 cup semisweet mini chocolate morsels

· 1 cup finely chopped pecans, optional
· 1 1/2 pounds Nestles’s Chocolate chips (Regular size for melting)
Directions

In a large bowl cream butter and brown sugar with an electric mixer at medium speed until creamy. This will take several minutes. Add vanilla. Gradually beat in flour and add milk. Add chocolate morsels and pecans, if using, mixing well.
Using a 1 inch scoop, scoop the dough onto a parchment lined sheet pan. Refrigerate for several hours before dipping in chocolate. I put them in the freezer a few minutes just before dipping.

 Alternately, you can chill the dough overnight and THEN just roll into 1 inch balls.

DO NOT TRY TO ROLL THE DOUGH IMEDIATELY AFTER MIXING, IT IS TOO STICKY.  USE ONE OF THE TWO METHODS ABOVE.
Melt chocolate in a double boiler. Using 2 forks, dip cookie balls into candy coating to cover. Place on waxed paper and chill to set. Store in the refrigerator for at least 1 hour. 
I like to use skewers to dip the chocolates and then they are easy to pick up!
