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Perfect Double Chocolate Peanut Candy Cookies
Savannah - 29/09/2024

Prep Time

45 mins

Dificult

Medium

Servings
1 hr 25 mins

Description

Quite possibly the worlds most perfect combination of chocolate and peanut butter These are amazing

Ingredients

— - % cup butter

— softened - % cup vegetable shortening - % cup white sugar - ? cup packed brown sugar - 1 teaspoon vanilla
extract - 2 eggs - ? cup unsweetened cocoa powder - 2 ¥4 cups all-purpose flour - 1 teaspoon baking soda - ¥4
teaspoon salt - ¥ cup semi-sweet chocolate chips - 1 ¥ cups candy-coated peanut butter pieces (such as
Reese's Pieces®)

— divided

Instructions
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Preheat oven to 350 degrees F (175 degrees C). Line baking sheets with parchment paper. In a large bowl

beat the butter and shortening together with an electric mixer until well combined. Beat in the white and
brown sugar until the mixture is creamy

then beat the vanilla extract and eggs

followed by the cocoa powder. Beat until the mixture is even in color. In another bowl
whisk together the flour

baking soda

and salt; stir the flour mixture into the cocoa mixture until the dough is thoroughly mixed. Stir in the chocolate
chips and 3/4 cup of peanut butter candies. Reserve the rest of the candy pieces. Cover the bowl with plastic
wrap

8. and refrigerate the cookie dough until chilled

at least 45 minutes. Drop dough by tablespoon onto the prepared baking sheets. Gently press a few more
candy pieces into the top of each cookie. Bake in the preheated oven 8 to 9 minutes; cool on baking sheets
for 1 to 2 minutes before finishing cooling on racks.



