
1 cup all-purpose flour


1 teaspoon baking soda


½ teaspoon kosher salt


½ cup (1 stick) unsalted butter, 

room temperature


½ cup granulated sugar


⅓ cup firmly packed brown 

sugar½ cup peanut butte


r½ teaspoon vanilla extract


1 large egg½ cup rolled oats


1 cup semi-sweet chocolate 

chips

bT Preheat the oven to 325°F on Convection Mode with racks set 

on positions 2, 4 and 6T

0T In a medium bowl, sift together the all-purpose flour, baking 

soda and kosher saltT

@T In the bowl of a stand mixer, cream together the butter and 

sugars on medium speed for 2 minutes until light in color and 

fluffyT

9T Add in the peanut butter and vanilla mixing to combine on 

medium speed scraping the bowl as needed until well 

combinedT

LT Add in the egg and mix until well blendedT

ZT Add the sifted dry ingredients and mix on low speed just until 

the flour is no longer visibleT

aT Mix in the oats and chocolate chips until evenly distributedT

,T Drop rounded tablespoons of dough — or use a 1 to 1¼-inch 

cookie scoop — onto parchment lined cookie sheets at least 

2-inches apartT

PT Press down slightly with your fingers or a floured fork so the 

cookie is about ½-inch thickT

bIT Bake for approximately 10 minutes or until edges start to 

brownT

bbT Remove from oven and cool on cookie sheets for 5 minutesT

b0T After 5 minutes, slide the parchment paper and cookies off 

the pan and transfer to wire racks to cool completely.

Who can say no to peanut butter and chocolate? And the addition of oatmeal provides an extra 

layer of flavor and texture to this already delectable treat.

Yields 20-24 Cookies

10 Minutes
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Peanut Butter Chocolate Chip Cookies
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