ENGLISH TOFFEE COOKIES
SOURCE: PRUDENTIAL LIFESTYLES COOKING (Mrs. John Keely, Flint MI)

INGREDIENTS:

1 C margarine

1 C brown sugar

1 tsp vanilla

2 C flour

12 oz milk chocolate

1 cut chopped nuts (pecans or walnuts)

DIRECTIONS:

Mix margarine, sugar, vanilla & flour - press into small cookie sheet with sides. Bake 12
minutes at 350° F - let cool 10 minutes - melt milk chocolate & spread on cooled crust.
Sprinkle nuts on top.



