CHOCOLATE PRALINE BROWNIE SCONES (Makes 16)

1 package Pillsbury Caramel Swirl brownie mix

1/8 t rum flavoring

1 cup flour

4 t. baking powder

1/3 c mini chocolate chips

2/3 c chopped pecans 

1 T. instant coffee

8 pecan halves, split lengthwise

pinch salt

8 oz container sour cream

Squeeze caramel sauce packet into a cup and stir in rum extract.  Set aside.

Place 1/3 cup chopped pecans on plate.  Set aside.

In a medium sized bowl, blend brownie mix, flour, baking powder, chocolate chips, the other 1/3 c chopped pecans, coffee and pinch of salt.  

Add sour cream to bowl with smooth, swift strokes.  Finish mixing with hands.  Dough should be moist, but not sticky.

Divide dough into two equal portions.  Place dough on well-floured surface and pat dough into 2 rounds, each approximately 4" in diameter and 1" high.  

Slice each round in half, then in quarters, then in eighths. You should have 16 pie-shaped wedges.

Spread the top of each wedge generously with the caramel sauce, then dip in chopped nuts.  Garnish with a pecan sliver.

Bake at 375 for 13 minutes on ungreased cookie sheets. Remove carefully from sheets with spatula --- they will seem moist --- and cool on racks.   Do not overbake.

These keep very well.

