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Soft, peanut butter-y cookies studded with chocolate chips

i . © Course Dessert

.. »  Cuisine American
Prep Time 1 hour 20 minutes
Cook Time 10 minutes
Total Time 1 hour 30 minutes
Servings 31 large cookies
Calories 27 7kcal
Author Sam Merritt

Ingredients

1 Va cup unsalted butter softened to room temperature (2 V2 sticks) (2829)
1 V2 cup light brown sugar tightly packed (300g)

Ya cup sugar (509)

1 cup creamy peanut butter (280g)

2 eggs + 1 egg yolk

1 teaspoon vanilla extract

3 cups all-purpose flour (3709)

12 teaspoons baking soda

12 teaspoon salt

1 cup milk chocolate chips

%/ cup semisweet chocolate chips
Y2 cup granulated sugar for rolling

Instructions

1.

Combine butter and sugars in the bowl of a stand mixer and beat until well combined
(about 1 minute).

. Add peanut butter, stir well.

. Add eggs and egg yolk, one at a time, pausing to scrape down the sides and bottom of the

bowl after each addition.

. Stir in vanilla extract.

5. In a separate, medium-sized bowl, whisk together flour, baking soda, and salt.

6. Gradually add flour mixture into the peanut butter batter, pausing occasionally to scrape

down sides and bottom of bowl so that all ingredients are well-combined.

. Stir in chocolate chips.

. Place your dough in refrigerator and chill for 30 minutes to one hour (start with 30

minutes, if the dough is too sticky or cookies come out too flat, return for another half an
hour).


https://sugarspunrun.com/about-me/
https://sugarspunrun.com/salted-or-unsalted-butter-substitutions/
https://sugarspunrun.com/make-your-own-vanilla-extract/
https://sugarspunrun.com/how-to-measure-flour/

9. Preheat oven to 375F (190C) and line cookie sheets with parchment paper. Pour
remaining 2 cup of sugar into a small bowl and set aside.

10. Once dough has chilled, remove from refrigerator and roll into approximately 2-
Tablespoon-sized balls. Roll through sugar and place on prepared cookie sheet at least 2"
apart.

11. Bake on 375F (190C) for 10 minutes, remove from oven and allow to cool on cookie sheet
for 10 minutes before removing to cooling rack to cool completely.

Nutrition
Serving: 1cookie | Calories: 277kcal | Carbohydrates: 32g | Protein: 4g | Fat: 15g | Saturated Fat:

79 | Trans Fat: 1g | Cholesterol: 31mg | Sodium: 216mg | Potassium: 112mg | Fiber: 1g | Sugar:
21g | Vitamin A: 2591U | Vitamin C: 1mg | Calcium: 28mg | Iron: 1mg
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