
2 sticks (1 cup) salted butter, at room temperature
1 cup dark brown sugar
1/3 cup light brown sugar (or more dark brown)
2 large eggs, plus 1 egg yolk
1 tbsp vanilla extract
2 cups all-purpose flour
2 tsp baking soda
2 tsp baking powder
1/2 tsp kosher salt
2 cups old fashioned oats
1 & 1/4 cups Halloween M&M’s
1 cup mini pretzel sticks, crushed
1 cup semi-sweet chocolate chips or chunks
candy eyes

Ingredients

Instructions

Preheat the oven to 350° F. Line a baking sheet with parchment paper.

In a bowl, beat together the butter, brown sugar, and vanilla until combined. Beat in the eggs
and 1 egg yolk, 1 at a time, until combined. Add the flour, baking soda, baking powder, and
salt. Beat in the oats.

Fold in 1 cup of the M&M's, the pretzels, and chocolate chips.

Roll the dough into 1/4 cup size balls. Place 3 inches apart on the prepared baking sheet.

Halloween Monster
Mash Cookies

Makes:  24 cookies
Prep Time: 20 minutes  Bake Time: 15 minutes
Total Time:   35 minutes

https://www.target.com/p/land-o-lakes-salted-butter-1lb/-/A-13227061#lnk=sametab
https://www.target.com/p/land-o-lakes-salted-butter-1lb/-/A-13227061#lnk=sametab
https://www.target.com/p/land-o-lakes-salted-butter-1lb/-/A-13227061#lnk=sametab
http://l.thrv.me/HBH6409-wholesome-organic-dark-brown-sug
http://l.thrv.me/HBH5870-thrive-market-organic-light-brow
https://www.target.com/p/cage-free-fresh-grade-a-large-brown-eggs-12ct-good-38-gather-8482/-/A-14662561#lnk=sametab
http://l.thrv.me/HBH5002-simply-organic-madagascar-vanill
http://l.thrv.me/HBH5002-simply-organic-madagascar-vanill
http://l.thrv.me/HBH2888-king-arthur-flour-all-purpose-fl
http://l.thrv.me/HBH5592-thrive-market-baking-soda
http://l.thrv.me/HBH5734-thrive-market-organic-arrowroot-
http://l.thrv.me/hbh-natnectr-medksalt
http://thrv.me/VRXKCe
https://www.target.com/p/m-38-m-39-s-halloween-cookies-38-scream-chocolate-candies-7-44oz/-/A-82552315?ref=tgt_adv_XS000000&AFID=google_pla_df&fndsrc=tgtao&DFA=71700000012720163&CPNG=PLA_Grocery%2BShopping%7CGrocery_Ecomm_Food_Bev&adgroup=SC_Grocery&LID=700000001230728pgs&LNM=PRODUCT_GROUP&network=s&device=c&location=&targetid=pla-4584619897729204&ds_rl=1246978&ref=tgt_adv_XS000000&AFID=bing_pla_df&CPNG=PLA_Grocery%2BShopping%7CGrocery_Ecomm_Food_Bev&adgroup=SC_Grocery&LID=700000001230728pbs&network=s&device=c&querystring=halloween+m+ms&msclkid=bc8f37b6283b1d1d13fd548d8c32fb3a&gclsrc=ds
https://www.target.com/p/rold-gold-sticks-pretzels-16oz/-/A-13319568
http://l.thrv.me/HBH1664-enjoy-life-semi-sweet-chocolate-
https://www.target.com/p/candy-eyeball-hyde-38-eek-boutique-8482/-/A-82259254#lnk=sametab


Bake for 8 minutes, then rotate the pan and bake another 2 minutes. Pull the pan out and push
the remaining M&M's and candy eyes into the cookies. Bake 2-3 minutes. Remove from the oven
and let the cookies cool on the baking sheet. They will continue to cook slightly as they sit on
the baking sheet.

Eat warm or let cool and store in an airtight container for up to 4 days. 

Recipe by Half Baked Harvest

www.thefancypantskitchen.com


