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Cover and cook on high for 3 mnnutes.
K4t nuatute. then conk uncovered on
tugh 102 to 2 minutes or until the
souce s thickened SHU sueet potatoes
and spoeon siwuce over cach one. Makes
2 Vings.

ol Sauce can be made aheid and
cheated at cerving tinr.

Nutritional information per seeving:
26 cal. 3 popro. B3 g ocath . 12 mp
sodium. 0 chal

Chococatame! delights are Hershey
Covua’s delicious alternative to tradi-
tronud haliday thumbprint cookices.

CHOCO CARAMEL DELIGHTS

. cup butter or margarine. softened

Seup sugar
1 egg. sepatated
2 tuhlespoons milk

Teaspoan vanilla extract
1 cup all-purpose flour
Vo cup cocon
Lo teaspoon salt
1 vup finely chepped pevans
catamel filhng trecipe follows)
Voo cup semiswert chocolinte chunks
PLotenvpoon shottening

In o smadl mixer bowl, beat hutter,
sugal, o volk, midk and vasilla until
cteamy. Stiv tagether flour, cocoin and
salt: blend inte butter mixture. Chill
douph at least ) hour or untid firm
enouph to bindle.

Hewt oven to 350 degrees F O Beat
ey white slightly. Shape dough into 1
inch balls. Dip each ball into ep
white: roll in pecans to comt. Place on
lightly preased baking sheet. Press
thumb pently in the center of ecach
ball. Buke 10 10 12 minutes or until
et Press gently in center of cach
cookie to keep indentation, Immediate-
Iy spoon about Fr-teaspoon of the
caramel filling into the center of cach
cookie. Gently remove from cookie
sheet; conl on wire rack.

Place semisweet chucolate chunks
and <hortening in o small microwave
wafe bowl, Cook on high (100-percent
powen) for 1 minute or umtil soltencd.
stir. Allow to stund several minutes 2o
finish melting, stie until smoath. Place
wax paper under wise rack with cook-
1wes. Drizzle chocolite mixture over top
of cookies. Makes about 2 dozen.
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7. Holiday Fare

A guide to fabulous
Feasting this holiday season
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