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If you love soft and chewy cookies, you are going to ADORE these peanut-buttery Monster Cookies!  These are chewy and thick bakery-style cookies that you will fall in love with, bite after bite!  Loaded with peanut butter, oats, chocolate chips and colorful M&M’s, these taste even more wonderful than they look!!
INGREDIENTS:

2 large eggs (room temperature)
1/2 cup (1 stick) salted butter (softened)
1 cup (270g) creamy peanut butter

1/2 cup (100g) granulated sugar

1/2 cup (100g) brown sugar

2 teaspoons vanilla extract

1 cup (125g) all-purpose flour

1 teaspoon baking soda

1/4 teaspoon salt

1/8 teaspoon ground cinnamon

2 cups (160g) old fashioned oats

1 cup semi-sweet chocolate chips (divided)

1 cup M&M's (divided)

HOW I MAKE THESE:

1. Remove butter and eggs from refrigerator.

2. Preheat oven to 350 degrees F.  Line baking sheets with parchment paper.
3. In the bowl of an electric stand mixer (or a large bowl if using an electric hand mixer), cream butter, peanut butter, and sugars together until light and creamy (about 3 minutes).

4. Add in the eggs one at a time and beat until combined; add vanilla and mix until combined. Scrape down sides of bowl as needed.

5. Whisk the flour, soda, salt, and cinnamon together in a small mixing bowl. Add to the butter mixture and mix until combined.  

6. Add oats and mix until combined.

7. Stir in 1/2 cup chocolate chips and 1/2 cup M&M’s with a wooden spoon.

8. Using a large cookie scoop (OXO 60 – 3 tablespoon size or a 1/4 cup trigger scoop) portion cookie dough onto a baking sheets leaving 3 inches between each (approximately 6 on a half-sheet pan.)  Using a flat-bottom glass or your fingers, gently press down the top of each cookie until thick and flat.

9. Bake for 10 minutes. (They won’t look done but trust me, do NOT cook them any longer!)

10. Immediately after removing from oven, press a few of the remaining M&M’s and chocolate chips onto the top of each cookie.

11. Allow cookies to cool on cookie sheet before removing.
12. Store the cookies in an airtight container at room temperature for up to 3 days or freeze.

YIELD:  20 cookies 
NOTES:  These freeze well for up to 2 months – simply layer in single layers on parchment paper – I usually use the same parchment paper that these baked on – simply cut to the size of your container and load it up!  
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