peanut butter chocolate chip cookies
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Cookie perfection – big and thick, soft and chewy cookies that combine two of our favorites – peanut butter and chocolate chips. What’s not to love?
INGREDIENTS:

2 cups bread flour
2 cups cake flour

1-1/2 teaspoons baking powder

1-1/2 tsp salt

1-1/4 tsp baking soda

1 tsp cornstarch

1-1/4 cups unsalted butter (at room temperature)

½ cup creamy peanut butter

1-1/3 cups light brown sugar

1 cup plus 2 tablespoons granulated sugar

2 large eggs plus 1 additional egg yolk (room temperature)

2 tsp vanilla extract

1-1/2 cups Nestle Milk Chocolate & Peanut Butter Chips

1 cup semi-sweet chocolate chips

HOW WE MAKE THESE:
1. Sift both the bread flour and cake flour and measure by spooning into measuring cup, not scooping.  In a medium bowl, whisk both flours, baking powder, salt, cornstarch and baking soda; set aside.
2. In the bowl of a stand mixer fitted with the paddle attachment, beat the butter and peanut butter on medium speed until light and fluffy, about 3 minutes, stopping to scrape down the sides of the bowl as necessary. Add granulated and brown sugars and continue beating until very light, an additional 3 to 4 minutes.

3. Add in the eggs and egg yolk until well combined, add vanilla.  Add 1/3 of the flour mixture at a time, mixing just until combined.  Stir in the milk chocolate & peanut butter and chocolate chips.

4. Cover and refrigerate for at least 4 hours.  

5. When ready to bake, preheat oven to 350 degrees.  Line baking sheets with parchment paper.

6. Roll dough into 2-1/2 tablespoon balls and place on the prepared baking sheets, leaving at least 2 inches of space between the cookies.  Bake for about 14-16 minutes, or until the edges are set and just starting to turn golden brown.

7. Remove cookies from oven and allow to cool on baking sheet for at least 5 minutes – the cookies will continue to cook and set.  
8. Store at room temperature in an airtight container.

YIELD:  Makes approximately 30 cookies.
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