Peanut Butter Chocolate Chip Shortbread Cookies

c/o marissarothkopf.substack.com

What You’ll Need:

2 sticks (8 ounces) butter, at room temperature

2/3 cup (192 grams) creamy peanut butter (I used Skippy All-Natural)

1 teaspoon real vanilla extract

2 1/2 cups (345 grams) all-purpose flour (I used Gold Medal blue label)

1/2 cup (50 grams) confectioner’s sugar

1 teaspoon kosher salt

1 cup semi-sweet chocolate chips ( You can also chunk up a bar of chocolate. I also
sometimes use a mix of milk and semi-sweet)

What To Do:

1. Using a stand mixer, cream the butter and peanut butter together until you can’t tell them
apart. Add the vanilla until just blended.

2. Meanwhile, whisk together the dry ingredients and add it to the butter mixture. Mix until the
dough begins to come together—it will still be crumbly. Add the chocolate chips and blend. The
dough will still be loose.

3. Dump the dough onto a large piece of wax or parchment paper and bring it together with your
hands. When it starts to become a uniform dough, divide the dough into four pieces. Shape each
piece into logs.. Roll each log up in wax or parchment paper. You can make it into a cylinder, or
gently press down on the log to form a flat side and repeat that 4 times to make a square-shaped
log. Place the dough into the refrigerator to rest for 2-3 hours.

4. Preheat the oven to 325 degrees F, and line two baking sheets with parchment.

5. Unwrap the dough and, using a sharp knife, slice the dough into 1/3-inch pieces and transfer to
the cookie sheet.

6. Bake for 12-15 minutes until the dough just begins to take on the faintest bit of color. Too
brown and they lose their crumbliness. They will still taste good, though. Cool on a rack, then

grab one or two to taste and immediately get in the car and drive far away so you do not eat them
all.



