Fudgy Cherry Bites
Makes about 24

5 tablespoons butter, melted -
7 tablespoons unsweetened cocoa

2/3 cup granulated sugar

1/3 cup packed brown sugar

1/3 cup sour cream

1 teaspoon vanilla extract

1/4 teaspoon baking soda

1/4 teaspoon salt

1 1/4 cup all-purpose flour

1 10-ounce jar of maraschino cherries, drained and patted dry

Preheat your oven to 350 degrees.

In your mixing bowl, beat together the melted butter, cocoa, and sugars until it
resembles coarse sand (you can use an electric mixer or do this by hand). Add in the
sour cream and vanilla and mix until combined. Stir in the baking soda and salt. Mix in

the flour. Take about one tablespoon of dough and wrap it around the cherries.

Place the balls on greased cookie sheets and bake for 10-12 minutes. Let sit on the pan
for two minutes before removing to a flat surface to cool.

Adapted from Two Peas & Their Pod

*www.shemakesandbakes.com*



