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Pecan Lace Sandwich Cookies
Ingredients

1/4 cup (1/2 stick) unsalted butter
1/3 cup sugar

2 tbl. light corn syrup

1/3 cup flour

1 cup coarsely ground pecans (about 4 oz.)

1 tsp. vanilla

1 cup chocolate chips of your choice—bittersweet, semisweet, milk, white or butterscotch (I prefer Ghirardelli bittersweet chocolate.)
Directions for Cookies
Line 2 baking sheets with parchment paper.  Stir butter, sugar, and corn syrup in heavy medium saucepan over low heat until melted and smooth.  Bring to boil over medium-high heat, stirring constantly.  Remove from heat.  Stir in flour.  Add nuts and vanilla; stir to combine.

Drop dough by teaspoonfuls onto prepared baking sheets, spacing 2” apart.  They will spread quite a bit so don't put more than a teaspoon or they will spread too much and run into each other.  Bake cookies, 1 sheet at a time in middle of oven, at 350o F until bubbling and lightly browned, about 7 to 8 minutes.  Cool on sheets 10 minutes.  Transfer to rack; cool completely.
Directions for Chocolate Filling
Melt chocolate chips in either microwave or on stovetop, stirring until smooth.  Allow chocolate to firm up to a spreadable consistency.  You don’t want the chocolate to be so loose that it immediately drips through the cookie’s holes.

Spread 1 teaspoon filling onto bottom of one cookie.  Top with second cookie, bottom side down, pressing lightly to adhere.  Do not press too hard because filling will ooze out of the "lace."  Repeat with remaining cookies.  Makes approx. 18 sandwiches (36 single cookies).
Can be made two days ahead.  Store between sheets of waxed paper in airtight container at room temperature.
Fran’s Notes
The lace cookies are delicate, so handle carefully.  Once you add the filling to make the sandwich, the firmed-up chocolate makes them less fragile.
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