
Ingredients:

2 1/2 cups Gold Medal Flour all-purpose 
1 teaspoon baking soda  
2 teaspoons cream of tartar  
1/2 teaspoon ground cinnamon  
1/2 teaspoon sea salt  
1 cup unsalted butter sliced 
1 1/4 cups dark brown sugar  
1/2 cup granulated sugar  
1 large egg  
1 egg yolk  
1 tablespoon vanilla extract  
1 tablespoon plain greek yogurt  
1 cup caramel squares, cut into 1/4's 
1/4 cup granulated sugar  
2 teaspoons ground cinnamon  
sea salt for sprinkling on top of cookies 

Nutrition:

1. Calories: 200 calories
2. Carbohydrate: 29 grams
3. Cholesterol: 40 milligrams
4. Fat: 9 grams
5. Protein: 1 grams
6. SaturatedFat: 5 grams
7. Sodium: 180 milligrams
8. Sugar: 27 grams

Brown Butter Salted Caramel
Cookies

Yield: 24 min
Total Time: 105 min

Recipe from: https://www.recipeschoose.com/recipes/caramel-greek-yogurt-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/caramel-greek-yogurt-recipe


Thank you for visiting our website. Hope you enjoy Brown Butter Salted Caramel Cookies above. You
can see more 19 caramel greek yogurt recipe Unlock flavor sensations! to get more great cooking ideas.


