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Crack Cookies 

(aka Coconut Pecan Toffee Cookies)
Ingredients

1 cup (2 sticks) butter, room temperature
1 cup granulated sugar

3/4 cup light brown sugar, packed

1 large egg

1 cup canola oil

1 tbl. vanilla

3 1/4 cups flour

1 tsp. baking soda

1 tsp. salt

1 cup Rice Krispies cereal

1 cup old-fashioned rolled oats, not quick oats

1 cup sweetened shredded coconut

1 cup pecans, toasted (I did mine for 3 minutes at 350o F) & then chopped
1 cup toffee bits (I used Heath brand)
Flaky sea salt, for topping
Directions
Preheat oven to 325˚ F.  Line cookie sheet pans with parchment paper.  I used a 1½-tbl. cookie scoop and got 13 cookies on my large 17x13 pan.  I made five rows of dough balls on each sheet as follows:  3-2-3-2-3.  This way they were staggered so as not to bake into each other.

In a medium bowl, whisk together the flour, baking soda, and salt.  Set aside.

Combine soft butter and both sugars in a large bowl.  Stir until well combined and creamy.
Stir in the egg. Slowly add the oil, stirring until fully incorporated. The oil may appear separated at first, but it will blend in as you continue stirring. Add the vanilla and stir to combine.
Add the flour, soda, and salt mixture evenly over the butter mixture.  Mix until all flour has been incorporated.  Add the oatmeal, coconut, pecans and toffee bits, and mix until evenly incorporated.  Stir in the Rice Krispies last by hand.  

Cookie dough does not have to be chilled.

Scoop dough out onto the prepared cookie sheets.  Bake for approximately 10 minutes or until very light golden brown.  Remove from oven and sprinkle lightly with flaky sea salt.  Return to oven for approximately 5 minutes or until golden brown.
Allow cookies to cool on pan for 3 to 4 minutes then transfer to a cooling rack to cool completely.  Cookies will be soft at first but will firm up after several minutes.
I made almost 70 cookies using the 1½-inch scoop.

Fran’s Notes
If you don’t have enough cookie sheets and need to reuse the same hot cookie sheets, give them a little time to cool off a bit.  If this is the case, you may want to refrigerate the cookie dough while the pans are cooling off.
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