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Commonplace ingredients and a quick mixing method make these cookies convenient; the
chewy texture and robust peanut flavor make them irresistible.

MY GOALS AND DISCOVERIES
Plenty of peanut flavor
Chewy texture

Nutty-brown color

'm a peanut butter fanatic, and I feel uneasy if I don’t have an extra jar or two of the
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butter cookies haven’t always been my first choice for spur-of-the-moment
baking. After all, the cookies’ other ingredients are constants in my kitchen,
too. But the truth is that I enjoy most peanut butter cookies only when they’re

warm and fresh. As they cool, so does my enthusiasm.

I wanted to think that a solution to this flaw would come easy to a peanut butter
devotee such as myself. But after weeks of trying to devise a recipe for cookies with
robust peanut flavor and lasting chew, I had to admit that a fix was anything but easy
—and was not, as I'd initially hoped, simply a matter of packing more peanut butter
into the dough (read on to find out why). When I did finally nail a formula that
produced soft, chewy, deeply nutty cookies, I humbly realized that the trick boiled

down to a subtle but fundamental point of baking: ratios.




This test showed us how differing amounts of peanut butter affect the texture of the cookie.
We discovered that more peanut butter produced a drier, tighter cookie.

Losing My Balance

I decided to focus on producing a chewy texture first, and luckily I was on familiar
ground. Several factors contribute to chewiness in cookies (including adequate
amounts of sugar and moisture), but fat is also key. While developing a brownie recipe
years ago, I discovered that boxed-mix brownies get their beguilingly chewy texture
from a specific ratio of saturated fat to unsaturated fat in the batter: 30 percent
saturated to 70 percent unsaturated. Since then, I’ve applied that fat ratio to recipes

for both sugar and oatmeal cookies with great success. So I figured all I had to do was

bend the traditional peanut butter cookie formula to fit the chewiness template and
I’d be done.




Using melted instead of softened butter means we don't have to pull out our stand mixer.

The typical peanut butter cookie recipe I used as a starting point called for 1 cup each
of butter (melted to make mixing easier) and peanut butter and 2 cups of flour. After
whisking the butter and peanut butter together along with granulated sugar, eggs, and
vanilla, I stirred in the flour, baking soda, and salt. Then I scooped equal portions onto
a baking sheet, used a fork to imprint the tops with the cookie’s characteristic

crosshatch pattern, baked them, and let them cool briefly.

With all that butter, 56 percent of the fat in the dough was saturated, producing a
cookie that was tender and short instead of chewy; it also lacked nutty flavor. Most of
the fat in peanut butter is unsaturated, though, so replacing 1/2 cup of highly
saturated butter with an additional 1/2 cup of peanut butter would not only boost

peanut flavor but also lower the saturated fat to a more favorable 35 percent.

But by the time I had a cohesive dough, I could tell that this formula wasn’t going to

work. The mixture was so stiff I was practically kneading it, and the cookies

themselves hardly spread at all in the oven and emerged dry and cracked at the edges.




Several recipes in our five-recipe test produced cookies that did not spread, maintaining their
domed shape after being scooped onto the cookie sheet.

Chewing the Fat

I suspected that peanut butter—butter swap was to blame for the stiff, dry results.
Butter is mostly pure fat (it’s also about 20 percent water), but peanut butter contains
protein and starch. According to Lisa Dean, research food technologist at the U.S.
Department of Agriculture’s Agricultural Research Service, the protein in peanut
butter swells and absorbs added water: This phenomenon was surely drying out my
cookies. But the peanut butter’s dry-matter content was potentially useful: If I could
rely on peanut butter protein and starch instead of some of the flour to give my
cookies structure, maybe I could prevent the cookies from drying out and gain more

robust peanut flavor in one fell swoop.

But decreasing the flour to 1 1/2 cups only got me part of the way to my goal. The
dough was softer, the cookies spread more, and their flavor improved, but biting into

the cookies caused them to crumble, and overall they were now more tender than

chewy.

The Best Proportions for Perfect Peanut Butter
Cookies

All baking recipes rely on precise ingredient ratios, but peanut butter cookies are especially
sensitive to changes in the proportion of the namesake ingredient. That’s because peanut
butter contains both fat and protein (plus starch), and altering the amounts of those
components can dramatically affect both flavor and texture. Case in point: Changing the
ratios of peanut butter to butter and flour made the difference between cookies that were
barely nutty and ones that had robust nuttiness and also the difference between cookies that
were doughy and dry and ones that were so structureless they crumbled to a sticky paste.

Here’s how we arrived at the ideal proportions for nutty, chewy cookies. (See “How Fat



Affects Chewiness” to learn why the right ratio of different types of fat also matters.)

TER PEANUT BUTTER FLOUR

TRADITIONAL PROPORTIONS
The usual proportions in peanut butter cookie dough result in cookies with a tender and

short texture and little peanut flavor.

BUTTER PEANUT BUTTER FLOUR

OUR PROPORTIONS
Less butter and flour in relation to the peanut butter makes our cookies taste nuttier and

more chewy. (Chopped peanuts added to the dough also boost flavor.)

It took a few more tests, but I finally figured out that the absolute limit on the ratio of
peanut butter to flour was 1 cup to 11/2 cups, respectively. Any more peanut butter and
the cookies didn’t have enough flour for gluten development, which left the cookies

too crumbly.

But that satisfying chew still eluded me until I realized that, in general, fat acts a
tenderizer in baked goods. Was it possible that my recipe simply had too much fat
overall? To find out, I dropped the butter from 1/2 cup to 1/4 cup. This not only
brought the saturated/unsaturated fat ratio back to the ideal 30/70 split but also
decreased the ratio of total fat to other ingredients, yielding a supremely chewy

cookie.



How Fat Affects Chewiness

Producing a cookie or brownie with a chewy texture depends on a humber of factors, and fat
is a very important one. We've found that when combined in a ratio of 30 percent saturated
to 70 percent unsaturated fat in a dough or batter, it can aid in creating a chewy texture for a
cookie so bendable you can even drape it over a rolling pin (below left). Traditional recipes
do not follow this ratio, creating a crunchier texture, for a cookie that easily crumbles apart

(below right).

GET THE SCOOP

A #30 portion scoop, which holds about 2 tablespoons, makes it easy to divvy up our dough into
precise, tidy scoops that bake up identical.

Chock-Full of Nuts

The chewy cookie lover in me was completely satisfied. The peanut butter fanatic was
not, though I wasn’t about to touch my carefully calibrated dough formula to pack in
more peanut flavor. Instead, I went straight to the source and added ¥/ cup of finely
chopped dry-roasted peanuts to the dough after mixing in the dry ingredients. Their
richness and crunch added the depth I was looking for without affecting the fat ratio
or interfering with the texture of the dough, but they left the cookies tasting a bit

savory. Substituting dark brown sugar for white sugar and adding 2 tablespoons of



honey tilted things back in a sweet direction and had the added benefit of enhancing

the chewiness a little more.

Stirring chopped dry-roasted peanuts into the dough adds richness and crunch without affect
the fat ratio or drying out the cookie.

One final tweak: With the chopped peanuts clearly advertising the cookies’ identity, I
decided to abandon the crosshatch. While it’s up for debate why peanut butter cookies
traditionally bear this mark, I’ve always suspected that it’s because the stiff dough
needs to be firmly pressed down for the cookies to spread properly. But because my
dough was softer than the typical peanut butter cookie dough, it spread nicely if

I simply pressed it with my fingers after portioning it on the baking sheet. (For more

information, see “A History of the Crosshatch.”)



Now that I have an easy, truly satisfying peanut butter cookie recipe at the ready, I

should probably add another jar or two of peanut butter to my stash. Just in case.

A History of the Crosshatch

The practice of creating a crosshatch pattern on peanut butter cookies with the tines of a
fork appears to have begun with a recipe published in the July 1, 1932 edition of the
Schenectady Gazette, which instructed bakers to “press [dough] down with a fork, first one
way, then the other, so they look like squares on waffles.”

A year later, Balanced Recipes, a cookbook published by Pillsbury Flour Mills, also called for
flattening the cookies with a fork—but in only one direction.

In 1938, when The Settlement Cookbook specified a crosshatch for its peanut butter cookies,
as the Gazette had, the method took off.

But why a crosshatch in the first place? Since peanut butter cookie dough is generally dense
and doesn’t spread well, the cookies need to be flattened in order to bake evenly, and a fork
is the perfect tool for the job. Because the dough for our Chewy Peanut Butter Cookies is
softer and spreads more than traditional peanut butter cookie dough, we don’t need a
crosshatch. (And don’t be tempted to add one for decorative purposes; the dough’s softness
also means that it won’t hold a sharply defined pattern.)




