CLASSIC PEANUT T

BUTTER COOKIES

15-18 min

* Unsalted butter, 12 tablespoons (170g)

Dough

* Creamy Peanut Butter, 1 cup +1tbsp
(2709)

* Sugar, 1 cup (200g)

» Light Brown Sugar, ¥ cup (73g)

e Large egg, 1(50g)

» Vanilla Extract, 2 teaspoons (10g)

* AP Flour, 1 cup + 2 tBsp (150g)

* Baking soda, % teaspoon (4g)

» Salt, %2 teaspoon (3g)

Mix-Ins
* Roasted Salted Peanuts, finely to
medium chopped, % cup (95g)

Pre-Bake Coating
* Sugar, % cup (50g)

For Finishing
» Turbinado sugar, as desired
» Flaky sea salt, as desired

Scan this

code to
watch the
video!
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INGREDIENTS: INSTRUCTIONS:
Brown Butter 1. Brown the Butter in a light-colored saucepan over

medium heat until the milk solids are deep golden and
smell nutty. Scrape into a mixing bowl.

2. Cool for 10 to 15 minutes, until warm but not hot.
3. Stir in the Peanut Butter until smooth.

4. Add the Sugar and Light Brown Sugar. Mix until glossy
and combined.

5. Whisk the egg to break the whites, then add the Egg
and Vanilla Extract to the batter.

6. In a separate bowl, whisk together the Flour, Baking
Soda, and Salt.

7. Add the dry ingredients to the Peanut Butter mixture
and gently mix together, just until no dry streaks remain.

8. Fold in the chopped Peanuts.
9. Chill the dough for 30 to 45 minutes.

10. Scoop into 18-20 portions, about 3 tBsp (48g) each, and
roll into balls.

11. Roll or toss lightly in the pre-bake sugar.

12. Place on parchment lined baking sheets and flatten
with a fork in a crisscross pattern to about %” (10mm)
thick. They do grow to almost double in size so space

accordingly.

13. Bake for 15 to 18 minutes, rotating once, until evenly
golden with darker edges and set centers.

14. Sprinkle lightly with flaky sea salt while warm.

15. Cool on the pan for 4 minutes, then transfer to a rack to
cool completely.

EXCLUSIVE MEMBER RECIPE DROP #67




INSTRUCTIONS (CONTINUED)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




	Classic peanut  butter cookies
	The crunchy, melt in your mouth cookies that have a chew in the center, and beg for a beverage.
	INGREDIENTS:
	Brown Butter  • Unsalted butter, 12 tablespoons (170g)
	Dough  • Creamy Peanut Butter, 1 cup + 1 tbsp      (270g)  • Sugar, 1 cup (200g)  • Light Brown Sugar,  ⅓ cup (73g)  • Large egg, 1 (50g)  • Vanilla Extract,  2 teaspoons (10g)  • AP Flour, 1 cup + 2 tBsp (150g)  • Baking soda,  ¾ teaspoon (4g)  • Salt,  ½ teaspoon (3g)
	Mix-Ins  • Roasted Salted Peanuts, finely to      medium chopped, ¾ cup (95g)
	Pre-Bake Coating  • Sugar, ¼ cup (50g)
	For Finishing  • Turbinado sugar, as desired  • Flaky sea salt, as desired

	INSTRUCTIONS:
	1. Brown the Butter in a light-colored saucepan over       medium heat until the milk solids are deep golden and       smell nutty. Scrape into a mixing bowl.
	2. Cool for 10 to 15 minutes, until warm but not hot.
	3. Stir in the Peanut Butter until smooth.
	4. Add the Sugar and Light Brown Sugar. Mix until glossy        and combined.
	5. Whisk the egg to break the whites, then add the Egg        and Vanilla Extract to the batter.
	6. In a separate bowl, whisk together the Flour, Baking        Soda, and Salt.
	7. Add the dry ingredients to the Peanut Butter mixture        and gently mix together, just until no dry streaks remain.
	8. Fold in the chopped Peanuts.
	9. Chill the dough for 30 to 45 minutes.
	10. Scoop into 18-20 portions, about 3 tBsp (48g) each, and        roll into balls.
	11. Roll or toss lightly in the pre-bake sugar.
	12. Place on parchment lined baking sheets and flatten        with a fork in a crisscross pattern to about ⅜” (10mm)        thick. They do grow to almost double in size so space        accordingly.
	13. Bake for 15 to 18 minutes, rotating once, until evenly        golden with darker edges and set centers.
	14. Sprinkle lightly with flaky sea salt while warm.
	15. Cool on the pan for 4 minutes, then transfer to a rack to        cool completely.
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