“Proposal Brownies” by Todd Samost
Ingredients:

2
rolls Chocolate Chip Cookie Dough (Nestle Tollhouse recommended)

1
12oz bag of semi-sweet chocolate morsels

1
14oz can of sweetened condensed milk

1
tablespoon Vanilla extract

1
pinch of salt

Preheat oven to 350 degrees.

In a greased 9” x 12” pan, flatten out one roll of the cookie dough, trying to cover bottom completely.
For middle layer, combine chocolate chips, sweetened condensed milk, Vanilla extract, and salt in saucepan, and met over low to medium heat, stirring constantly until relatively smooth.

Pour melted chocolate layer over bottom layer, spreading out with spoon to cover.

Slice second roll of cookies and layer them on top of the middle layer.

Bake at 350 degrees for 25-30 minutes, or until top layer is golden brown.  Chill in refrigerator, cut when cool.  Serve slightly colder than or at room temperature.  Get ready for proposals ( 
Hints/Recommendations:

· While prepping middle and top layers, bake the bottom layer slightly; it may come out too raw if you cover it and it doesn’t cook long enough; and cooking too long will burn the top layer

· Wet hands and flatten the sliced cookie dough for the top layer, trying to cover completely

· Low fat sweetened condensed milk works fine – like THAT would help any!!

