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Ingredients

0.3 teaspoon baking soda

1 cup flour all-purpose

0.3 cup brown sugar light packed

12 peanuts halved

0.1 teaspoon salt fine

0.3 cup smooth peanut butter

5 tablespoons butter unsalted softened

Equipment


https://whatsheate.com

bowl

baking sheet
baking paper
oven

knife

whisk

wire rack

plastic wrap
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hand mixer

Directions
|:| Whisk together the flour, baking soda and salt in a medium bowl.

|:| Combine the butter, peanut butter and brown sugar in another medium bowl. Beat with an
electric mixer until light and fluffy, about 2 minutes.

|:| Place it onto a piece of plastic wrap about 18 inches long. Use your hands to pat the dough
into a log about 7 inches long and 2 inches around.

|:| Roll the plastic wrap around the dough. Twist both ends of the wrap, like a candy, and tighten
both sides until the dough log is compact and tightly wrapped (this might cause the dough to
shrink down to a 6-inch log instead of a 7-inch log, but that is okay). Tuck the twisted ends

under the dough and refrigerate until firm, at least 2 hours.

|:| When ready to bake the cookies, preheat the oven to 350 degrees F and arrange 2 racks in
the middle of the oven. Line 2 baking sheets with parchment paper.
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Remove the plastic wrap from the dough and use a sharp knife to slice the dough into 1/8-
inch-thick rounds.

|:| Place the rounds about 1inch apart on the baking sheets, about 12 cookies per baking sheet.
Press a halved peanut into the center of each cookie. If the dough is still very cold, it might
crack slightly around the peanut. Simply use your finger to lightly push the dough back
together.

|:| Bake the cookies until the edges are very lightly browned, 10 to 12 minutes. Halfway through
cooking, rotate the baking sheets front to back and top to bottom.

|:| Cool the cookies slightly on the baking sheets for 5 minutes, and then transfer to a cooling

rack and cool completely.



Nutrition Facts
-l

I proTEIN 7.72% [ FAT 51.95% cARBS 40.33%

Properties
Glycemic Index:4.3, Glycemic Load:2.97, Inflammation Score:-1, Nutrition Score:1.7056521857562%

Nutrients (% of daily need)

Calories: 75.72kcal (3.79%), Fat: 4.5g (6.92%), Saturated Fat: 1.91g (11.92%), Carbohydrates: 7.85g (2.62%), Net
Carbohydrates: 7.49g (2.72%), Sugar: 3.36g (3.73%), Cholesterol: 6.27mg (2.09%), Sodium: 40.27mg (1.75%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.5g (3.01%), Manganese: 0.1Img (5.17%), Vitamin B3: 0.87mg
(4.34%), Folate: 13.93ug (3.48%), Vitamin B1: 0.05mg (3.29%), Selenium: 2.01ug (2.88%), Vitamin E: 0.4mg (2.65%),
Magnesium: 8.48mg (2.12%), Phosphorus: 20.53mg (2.05%), Vitamin B2: 0.03mg (2.01%), Iron: 0.35mg (1.92%),
Vitamin A: 72.89IU (1.46%), Copper: 0.03mg (1.45%), Fiber: 0.36g (1.44%), Vitamin B6: 0.02mg (1.06%)



