
www.therapybread.com 

Banana, Peanut Butter & Chocolate Chip Cookies 

Ingredients: 

 ½ cup granulated white sugar 

 ½ cup light brown sugar, packed 

 ½ cup unsalted butter, room temperature 

 ½ cup creamy peanut butter 

 2 tbsp. light corn syrup 

 2 large overripe bananas 

 1 large egg 

 1 tsp. pure vanilla extract (or vanilla bean paste) 

 1 ¾ cup old fashioned rolled oats 

 1 ½ cup unbleached, all-purpose flour 

 ½ tsp. baking soda 

 1 tsp. ground cinnamon 

 ½ tsp. fine kosher or sea salt 

 ½ tsp. ground nutmeg 

 ½ cup finely chopped nuts (walnuts, peanuts, pecans or a combination of them) 

 1 cup bittersweet chocolate chips 

Directions: 

 Preheat oven to 350 degrees F with rack in the center position (if you wish to cook two 

trays at a time put racks on upper and lower middle positions). Line 3 sheet pans with 

parchment paper or silicone baking mats 

 In the bowl of a stand mixer fitted with the paddle attachment, cream together the sugars, 

butter, peanut butter and corn syrup until light and fluffy, about 3 minutes 

 Mix in chunks of the bananas (just break the bananas into chunks with your hands after 

peeling), the egg and the vanilla and mix until incorporated with small pieces of banana 

still visible. Scrape down the bowl 

 In a separate large mixing bowl mix together the rolled oats, flour, baking soda, 

cinnamon, salt and nutmeg 

 In two additions, mix the dry ingredients into the wet ingredients with the mixer on low 

speed. Mix until just incorporated and then scrape down the bowl 

 Fold in the nuts and chocolate chips with a spatula until just combined 

 Using an ice-cream scoop or cookie portioner, drop dough onto the sheets about 1 ½ 

inches apart (12 per sheet) 
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 Bake until just golden brown, about 8-10 minutes. If cooking two sheets at a time, rotate 

sheets top to bottom and front to back halfway through cooking time, which will be 

closer to 13-15 minutes 

 Remove from oven and allow to cool for 5 minutes on sheets before transferring to wire 

racks to finish cooling. Store in air-tight container   


