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Chewy Peanut Butter and White Chocolate Brownies 

(Adapted from “Chewy Recipes” from cooksillustrated.com) 

Ingredients: 

 1/3 cup Dutch-processed cocoa 

 1 ½ tsp. espresso powder (optional) 

 ½ cup plus 2 tbsp. boiling water 

 2 ounces unsweetened chocolate, finely chopped 

 4 tbsp. unsalted butter, melted 

 ½ cup plus 2 tsp. vegetable oil 

 2 large eggs 

 2 large egg yolks 

 2 tsp. pure vanilla extract 

 2 ½ cup granulated white sugar 

 1 ¾ cups unbleached, all-purpose flour 

 ¾ tsp. table salt 

 6 ounces white chocolate, chopped (or white chocolate chips) 

 ½ cup roughly chopped peanuts 

 1/3 cup room-temperature peanut butter, smooth or chunky but NOT the “natural” kind 

that separates 

 5 Nutter Butter cookies, roughly chopped or crushed to large crumbs 

Directions: 

 Preheat oven to 350 degrees F with rack in the lowest position 

 Line a 13 X 9 pan with parchment paper and spray with cooking spray (both above and 

beneath the paper) 

 Whisk the cocoa, espresso powder (if using) and boiling water together in a large bowl 

until smooth 

 Add unsweetened chocolate and whisk until chocolate is melted 

 Whisk in melted butter and oil (mixture may look curdled) 

 Add eggs, yolks and vanilla. Whisk until smooth 

 Whisk in sugar until fully incorporated 

 Add flour and salt and mix in with a rubber spatula until just combined 

 Fold in the white chocolate and peanuts 

 Pour batter into prepared pan  
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 Drop the peanut butter in 10 small dollops over the surface of the batter (heat peanut 

butter in microwave for 20 seconds if very stiff) 

 Swirl the peanut butter into the batter with a butter knife 

 Sprinkle surface of the brownies with the crushed Nutter Butter cookies 

 Bake the brownies for 35-40 minutes or until a toothpick inserted halfway between the 

edge and center comes out with just a few moist crumbs attached 

 Transfer to a wire rack and cool for at least 2 hours 

 Remove brownies from the pan to cut or cut in the pan 

 Store in an airtight container 


