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Peanut Butter Cookies Perfected
 
Chewy and moist, but still a little crunchy and very 
peanutbuttery, this is my perfect peanut butter cookie. 
 
 

 
▪ 2 1/2 cups all-purpose flour 
▪ 2 teaspoons baking powder 
▪ 1/2 teaspoon baking soda 
▪ 1/4 teaspoon kosher salt 
▪ 1 cup (2 sticks) unsalted butter, softened 
▪ 1 1/2 cups creamy “unnatural” 

peanut butter at room temperature 
(See Note) 

▪ 1 cup sugar plus more for sprinkling 
▪ 1 cup dark brown sugar, packed 
▪ 2 large eggs, room temperature 
▪ 1 tablespoon vanilla extract 
▪ 1/4 cup dry-roasted salted peanuts, 

chopped 
▪ 1 cup peanut butter chips

 
Note:  The best peanut butter cookies are made with commercial peanut butter like 
Jiff, Skippy, Peter Pan and the like.  If you use natural peanut butter (aka the kind 
that separates), the cookies will have a different taste and texture. 
 
Whisk together the flour, baking powder, and kosher salt in a medium bowl.  In the 
bowl of an electric mixer fitted with a paddle attachment, beat the butter and sugars 
together until fluffy, scraping down the bowl as necessary, about 3-4 minutes.  Add 
the eggs and vanilla extract and beat until they are incorporated. The mixture will 
look light and fluffy. 
 
Add the peanut butter and beat until just incorporated.  Add half of the flour mixture 
and mix for 15 seconds. Add the remaining flour mixture, the peanuts and the 
peanut butter chips.  Mix until just incorporated. Cover the bowl tightly and 
refrigerate for at least 30 minutes.  TIP:  If you've got the time, the cookies are 
even better if the dough sits in the fridge for 24-48 hours before you form and 
bake the cookies.  In fact, you can keep this in the fridge for up to 3-4 days. 
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Preheat the oven to 350 degrees F. Because we are cooking these lower and slower, 
there is a significant danger that the cookie bottoms might become too dark.  To 
solve this problem, try using insulated baking sheets OR sandwich two heavy-gauge 
baking pans which creates a pocket of air.  Whatever you do, line your pan with 
parchment paper.  Drop 2-3 tablespoons of dough (I used a #24 ice cream scoop), 
spaced about 2 inches apart.  Press down on the top slightly so that it is a thick disk 
like a tall hockey puck.  Sprinkle each cookie liberally with sugar. 
 
Bake for 14-15 minutes, rotating the pans halfway through baking.   The cookies are 
done with the tops are lightly brown and they are about 3 inches wide.  They will 
still be a little soft when you press on them hot out of the oven, but they firm up 
quickly.  Let them cool for one minute on the pan before lifting them off the pan 
using the parchment to cool to room temperature. 


