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     Peanut Butter Cup Cookies 
	  
 

By Beth Sollars - Singingirl Cooks! 

 

Ingredients 

1/2 cup butter, room temperature 
1/2 cup sugar 
1/2 cup brown sugar 
1/2 cup smooth peanut butter 
1 egg 
1/2 tsp. vanilla 
1 1/4 cp. Flour 
3/4 tsp. baking soda 
1/2 tsp. baking powder 
1/4 tsp. salt 
40 Reese's miniature peanut butter cups OR 
half and half Reese's and Hershey's Kisses 
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Instructions 

Cream together the softened butter and sugars. Mix in the vanilla and peanut 
butter, then the egg. Mix together all the dry ingredients (flour through salt) and 
add all at once to the creamed mixture, mixing very well. Refrigerate for at least 
an hour, overnight if you want to do this at another time. 

 

When ready to bake, preheat the oven to 375 degrees. Shape dough into balls 
about the size of a walnut, maybe a little smaller. Roll in a dish of granulated 
sugar and place each ball into an un-greased mini muffin pan. Bake for 8 to 8 1/2 
minutes. Remove from oven and immediately place a peanut butter cup into the 
center of the cookie cup, pressing down gently so the candy is flush with the 
height of the cookie cup. Allow to cool in the mini muffin pan for a few minutes, 
and they will come out of the pan much easier. You can give them a nudge by 
sliding a knife carefully around the outside of the cookie to help it out, but you 
shouldn't have any problem. If you're using Hershey's Kisses, follow the same 
instructions for placing the candy into the cookie cup. This recipe makes around 
three dozen, give or take a few. 

 

Helpful Hint 

Unwrap the candies and place them in the freezer while preparing the dough. It 
makes a big difference to have the candy be slightly or completely frozen before 
placing on the hot cookie. 

*	  *	  *	  *	  *	  


