
Crisp Peanut Butter Cookies

Active time: 20 minutes | Total time: 50 minutes, not including cooling.

Ingredients

    1 2/3 cups all-purpose flour
    1 teaspoon baking soda
    1/4 teaspoon kosher salt
    ½  cup unsalted butter, at room temperature
    ½  cup granulated sugar, plus more for sprinkling
    1/3 cup packed light brown sugar
    ½  teaspoon vanilla extract
    1 large egg
    ½  cup plus 2 tablespoons creamy or chunky peanut butter (sadly, natural peanut butter that you get

from that cool crank machine at the health food store does not work as well here as the mass-produced kind that comes in a jar)

1. Preheat the oven to 350°F (176°C). Line 2 baking sheets with parchment paper.

2. Sift together the flour, baking soda, and salt in a bowl.

3. In the bowl of a stand mixer fitted with the paddle attachment on high
speed, beat together the butter, granulated and brown sugars, and vanilla until light and
fluffy, something like 4 to 5 minutes. Add the egg and beat until incorporated. Scrape
down the sides of the bowl with a rubber spatula. Add the peanut butter and mix until
everything is smooth and uniform. Add the flour mixture and mix just until combined.
Remove the bowl from the mixer, scrape down the sides of the bowl, and mix again a
few times by hand.

4. To make small cookies, roll scant teaspoon-sized portions of dough into ¾ - inch
balls. To make larger cookies, roll 1 ½ - tablespoon portions of dough into balls. Place
the dough balls 2 inches apart on the prepared baking sheets. Flatten the cookies
slightly and imprint the traditional cross-hatch marks using the back of a fork or meat
mallet. Sprinkle with granulated sugar (turbinado sugars sparkles more as the white
sugar melts into the cookie). Bake in batches until lightly browned, about 10 minutes.
Transfer the cookies to a wire rack to cool completely. Store in airtight containers for up
to 2 weeks.

Unlike most peanut butter cookies, which tend to be soft, these cookies are crisp and
melt in your mouth with a shortbread-like texture.


