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I come from a long line of highly accomplished cookie bakers, and that’s a lot to live up to, given that I hardly ever 

venture into treat baking myself. On this blustery snow day, I reached for a family recipe by my great-aunt Adele. 

She was my Gram’s sister, and she was a master cookie baker if there ever was one.  

I halved her original recipe and made a few ingredient adjustments, substituting butter for shortening and subbing 

in a bit of whole wheat flour. I also added some mini chocolate chips to half of the dough, just for the heck of it 

and for my husband who loves chocolate chip cookies. Both versions—with and without chips—turned out 

delicious! 

My recipe made about 30 cookies. 

INGREDIENTS 

1 stick salted butter, slightly softened* (see notes) 

1/2 cup peanut butter 

1 cup light brown sugar, packed*  

1 large egg 

1/2 tsp. real vanilla extract 

1 tsp. baking soda, dissolved in a small amount of hot water* 

1 cup all-purpose flour 

1/2 cup whole wheat pastry flour 

1/2 tsp. kosher salt (or 1/4 tsp. regular salt)* 

1/4 to 1/2 cup mini chocolate chips (optional)* 

*NOTES 

Butter should not be so cold that it’s hard, but not room temperature either. When you cream it with the sugar, 

you want it to be smooth and just slightly firm. See my slideshow to learn how I took a shortcut with my straight-

from-the-fridge stick of butter. 

My great-aunt’s original recipe suggested equal parts sugar and brown sugar, but I like a soft cookie, so I used all 

brown sugar. When you measure brown sugar, be sure to pack it snugly into the measuring cup. When you turn it 

over into your bowl, it should mostly hold its shape. 

Dissolving the soda in hot water helps ensure that it can be evenly dispersed throughout the dough. If I were to 

mix it in with the other dry ingredients, it would be prone to clumping.  

I cook and bake mostly with kosher salt, which has larger crystals than table salt. Those crystals take up more space 

in the measuring spoon, but some of the space is just air, so I use a little extra. My conversion is probably not 

exact, but I generally like to add a bit of extra salt to a baked good anyway to enhance the other flavors. 

I used mini chocolate chips in half the cookie dough and kept the rest as simple peanut butter dough. If you want 

chocolate chips in all the cookies, use 1/2 cup rather than 1/4 cup, as I did for my half-batch. 
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INSTRUCTIONS 

Cream together the butter, peanut butter and sugar until evenly combined and somewhat fluffy. 

Add egg and beat until blended. Stir in vanilla, then stir in dissolved baking soda. 

Whisk together the two flours and salt. Add dry ingredients to the bowl, beating only until incorporated. Stop the 

mixer and scrape down the sides, then mix again only long enough to blend in loose flour. 

If using the mini chocolate chips, fold them into the dough. Cover the bowl and refrigerate for about one hour 

before baking. 

Preheat oven to 350° F, with oven rack in the center position, or two racks roughly positioned near the center of 

the oven. 

Roll cookie dough into balls about 1 1/4” diameter. Place them on a parchment-lined cookie sheet. Flatten in a 

criss-cross pattern, using a fork dipped in flour to prevent sticking. 

Bake 9-11 minutes, depending on your oven. The cookies will be very puffy, and slightly dry at the edges when 

finished. Cool on the sheet about two minutes, then transfer to a cooling rack. 
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