
© Pamela’s Products, Inc.

1

Chocolate Chunk Peanut Butter Cookies
Who doesn’t love peanut butter and chocolate together? Made with our All-Purpose Flour Artisan
Blend.

Yield: 12 large cookies

Ingredients

1¼ cups Pamela’s All-Purpose Flour Artisan Blend
½ cup butter (at room temperature)
½ cup dark brown sugar
½ cup sugar
1 egg
½ tsp vanilla extract
¾ cup creamy peanut butter
½ tsp baking soda
½ tsp salt
8 oz. chocolate chips

Directions

Preheat oven to 350F. In a large mixing bowl, combine butter and sugar with fork or electric
mixer until light and fluffy. Add the egg and vanilla until fully combined, then add the peanut
butter.

Add flour with baking soda and salt until combined. Then add in chocolate chunks.

Spoon large dollops of dough onto a cookie sheet lined with parchment paper.

Bake for 8-10 minutes. Let cool for at least 5 minutes before eating.
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