REESE’S PEANUT BUTTER 
SKILLET COOKIE
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What is more indulgent that a GIANT thick and chewy and warm peanut butter cookie, baked up with peanut butter chips, Reese’s Pieces, and topped with Reese’s Peanut Butter Ice Cream?  Triple the fun!
INGREDIENTS:

2 & ½ cups all purpose flour
1 teaspoon baking soda

½ teaspoon salt

1 cup unsalted butter (room temperature)

1 cup packed light brown sugar

½ cup granulated sugar

2 large eggs (room temperature)

1 & ½ cups creamy peanut butter

2 teaspoons vanilla

1 cup peanut butter chips

1 cup Reese’s Pieces (divided)
Reese’s Peanut Butter Cup Ice Cream

HOW WE MAKE THIS:
1. Preheat oven to 350 degrees.  Lightly grease a 12-inch cast iron (oven safe) skillet.
2. In a small bowl, whisk together the flour, baking soda, and salt.

3. With a hand mixer or a stand mixer with a paddle attachment, cream together the butter, brown sugar and granulated sugar on medium speed for two minutes.  Add the eggs one at a time, and beat on high for one minute after adding each one.  Scrape sides of bowl, and add peanut butter and vanilla.  Mix on high just until blended.  Add half of the dry ingredients at a time and mix on low just until blended.
4. With the mixer running on low, add in the peanut butter chips and ¾ cup of the Reese’s Pieces.  Dough will be soft and thick.

5. Spread the cookie dough into prepared skillet, use a spatula to smooth the top.  Sprinkle the top with the remaining ¼ cup of Reese’s Pieces. 

6. Bake for 30 to 35 minutes or until puffed and golden – it will be thick!  If you prefer a crispier cookie, bake for an additional five minutes – but watch carefully, as it will brown quickly.  

7. Remove from oven, let cool down for 10 minutes, and serve warm with scoops of Reese’s Peanut Butter Cup Ice Cream, garnish with Reese’s Pieces.  

8. You can slice and serve like a pizza, or give everyone a spoon and just dig in!   
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