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Salty Peanut Chocolate Chip Cookies
Nigella Lawson

INGREDIENTS

6 ounces (1 1/2 sticks) unsalted
butter
1 packed cup light brown sugar
2 cup granulated sugar
2 teaspoons vanilla extract
2 large eggs
2 Y4 cups all-purpose flour
1 teaspoon baking powder
2 teaspoon baking soda
1 cup semisweet chocolate
morsels
1 cup salted peanuts
Nutritional Information
Nutritional analysis per
serving (20 servings)

Craig Lee for The New York Times

These cookies offer a terrific
blend of salty and sweet, with
the crunch of the peanuts
lending a bit of texture to a
chewy treat. They are also
very easy to make and require
only about an hour. But watch
the timer — if they are
overcooked, they will lose their
chewiness.

Featured in: The Joy Of

Cooking And Baking, Really.
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266 calories; 13 grams fat; 6 grams saturated fat; 0 grams
trans fat; 4 grams zmonounsaturated fat; 1 gram
polyunsaturated fat; 33 grams carbohydrates; 1 gram
dietary fiber; 20 grams sugars; 4 grams protein; 36
milligrams cholesterol; 91 milligrams sodium

Note: The information shown is Edamam’s estimate based on
available ingredients and preparation. It should not be considered a
substitute for a professional nutritionist’s advice.

PREPARATION

|

Using a microwave oven or in a small saucepan, melt
butter. Allow it to cool for about 5 minutes. In a
medium bowl, using an electric mixer or by hand, beat
together the butter, brown sugar, and granulated
sugar. Beat in vanilla, eggs, flour, baking powder and
baking soda. Fold in chocolate morsels and peanuts.
Refrigerate bowl of cookie dough for 20 minutes.
Meanwhile, heat oven to 350 degrees. Line a large
baking sheet (or two) with a nonstick liner or
parchment paper.

Shape chilled dough into fat disks about 2 1/2 inches
in diameter and 1/2-inch thick (slightly less than 3
tablespoons of dough for each cookie). Place cookies
on baking sheet 1 1/2 inches apart. Bake until golden
brown around edges and cracked and chewy in
middle, about 15 minutes. If using two sheets, switch
position of sheets halfway through baking. Remove
cookies from oven while they are still soft in center or
they will lose their chewiness as they cool.
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4 Allow cookies to rest on baking sheets for about 3
minutes before transferring them to wire racks to cool.
When completely cool, store in an airtight container.



