CHOCOLATE PEANUT BUTTER

NO-BAKE COOKIES
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My little ones love to make these Chocolate Peanut Butter No-Bake Cookies.  They come together in minutes and are great for an after-school treat, holiday cookie trays, or a “just because” cookie when you have a hankering for something sweet and chocolatey, but don’t have a lot of time or patience to make a full batch of cookies!
INGREDIENTS:

1/4 cup (4 tablespoons) unsalted butter
1-1/2 cups granulated sugar

½ cup whole or 2% milk

¼ cup unsweetened or Dutch-process cocoa powder

2/3 cup creamy peanut butter (Skippy or Jif)
1 tablespoon pure vanilla extract

3 cups (240g) old-fashioned whole or quick oats
HOW I MAKE THESE:

1. Line two baking sheets with parchment paper; set aside.

2. Combine the butter, sugar, milk and cocoa powder in a medium saucepan (about 3 quart) over medium heat.  Whisk until the butter melts, then bring to a simmer.

3. Allow to simmer for 1 minute without whisking or stirring. 

4. Remove from heat and immediately stir in the peanut butter and vanilla extract, stirring until well blended.

5. Stir in the oats.  
6. Allow mixture to sit for 5 minutes – this will allow the oats to soak up the chocolate and peanut butter mixture.

7. Using a medium cookie scoop (or a spoon), drop 2 tablespoons of cookie mixture onto the lined baking sheets.  If you prefer a flatter cookie, flatten slightly with the back of a spoon.  Repeat with the rest of the cookie mixture. Refrigerate the cookies for 30-60 minutes or until set.  Remove from the refrigerator and enjoy!
8. Cookies can be stored in an airtight container at room temperature (or in the refrigerat0r) for up to 2 weeks.
YIELD:  24 cookies
RECIPE NOTES:  

· If your no-bake cookies are sticky and gooey, you did not boil the mixture quite long enough.  If your cookies are dry and crumbly, they were boiled too long.  Let the mixture come to a full boil and then time one minute exactly from there.

· OLD-FASHIONED OATS OR QUICK-COOKING OATS?  I prefer old-fashioned oats for a much chewier cookie; quick-cooking oats are smaller, so they absorb liquid more readily.  

· COCONUT?  If you like Coconut Macaroons, you can substitute shredded coconut for the oats – SO GOOD!  Just omit the peanut butter for this version.
· NO COCOA POWDER?  You can replace the cocoa powder with 1 cup of semisweet chocolate chips.

· SOY MILK OR ALMOND MILK?  You can substitute regular milk with soy milk or almond milk in this recipe.

· FREEZING INSTRUCTIONS:  Once completely set, no-bake cookies can be frozen for up to 2 months.  Thaw overnight in the refrigerator before serving.

Originally posted June 2010; revised and reposted March 2020.
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