
Chocolate Hazelnut Peanut Butter Sandwich
Cookies

DESSERT

Ingredients
0.5 teaspoon baking soda

4.5 ounces creamy peanut butter

1  chocolate chips  dark 

1 large eggs

6.8 ounces flour  all-purpose 

1 cup brown sugar  light packed 

0.5 teaspoon salt  salted cut in half if using butter 

4 ounces butter  unsalted softened 

READY IN

45 min.

SERVINGS

18

CALORIES

179 kcal

https://whatsheate.com


0.5 teaspoon vanilla extract

Equipment
baking sheet

baking paper

oven

mixing bowl

aluminum foil

Directions
Preheat oven to 350 degrees F. Line two cookie sheets with nonstick foil or parchment

paper.In a large mixing bowl, beat the butter and brown sugar until creamy. Beat in the peanut

butter, salt and vanilla, scraping sides and beating until smooth. Beat in the egg, beating just

until it is mixed.Stir in the baking soda until it is thoroughly blended, then stir in the flour.

When flour is blended, stir in the chocolate chips.Using a level teaspoon of dough, scoop up

dough and shape into balls. For larger cookies, use a level tablespoon. Press the balls into

circles and arrange about 2 inches apart on the cookie sheets. If desired, sprinkle half the

dough rounds with sparkling sugar.

Bake one sheet at a time on center rack for 8 to 10 minutes (or longer if making larger

cookies) or until cookies are golden brown around the edges.

Let cool on cookie sheet for 5 minutes, then transfer to a rack to cool completely. When

cookies are completely cool, turn half of them upside down and spread with a little chocolate

hazelnut spread and a little peanut butter. Cap with the remaining cookies

Nutrition Facts

 PROTEIN 6.84%
  FAT 45.44%

  CARBS 47.72%

Properties
Glycemic Index:7.72, Glycemic Load:6.09, Inflammation Score:-2, Nutrition Score:3.5417391580084%

Nutrients (% of daily need)
Calories: 178.5kcal (8.92%), Fat: 9.23g (14.2%), Saturated Fat: 4.14g (25.89%), Carbohydrates: 21.81g (7.27%), Net

Carbohydrates: 21.18g (7.7%), Sugar: 12.68g (14.08%), Cholesterol: 24.18mg (8.06%), Sodium: 70.04mg (3.05%),



Alcohol: 0.04g (100%), Alcohol %: 0.12% (100%), Protein: 3.13g (6.25%), Manganese: 0.19mg (9.31%), Vitamin B3:

1.59mg (7.97%), Selenium: 4.99µg (7.13%), Folate: 27.33µg (6.83%), Vitamin B1: 0.1mg (6.36%), Vitamin E: 0.83mg

(5.54%), Vitamin B2: 0.08mg (4.8%), Phosphorus: 43.2mg (4.32%), Iron: 0.76mg (4.21%), Magnesium: 15.93mg

(3.98%), Vitamin A: 175.91IU (3.52%), Copper: 0.05mg (2.71%), Fiber: 0.63g (2.53%), Vitamin B6: 0.05mg (2.31%),

Potassium: 73.58mg (2.1%), Zinc: 0.3mg (2.02%), Vitamin B5: 0.19mg (1.88%), Calcium: 18.51mg (1.85%)


