
HOMEMADE PEANUT BUTTER "OREOS"  
 
INGREDIENTS 
for the cookies 
2/3 cup Hershey’s Special Dark unsweetened cocoa powder (you can use regular unsweetened but they 
won’t be as “Oreo” like) 
1 teaspoon baking soda 
1/4 teaspoon salt 
2 1/2 cups all-purpose flour 
1 cup butter, softened to room temperature 
1 1/3 cups brown sugar 
1/2 cup granulated sugar 
2 teaspoons vanilla 
2 large egg 
 
for the filling 
1/2 cup unsalted butter 
1 cup creamy peanut butter 
1/4 teaspoon salt 
3 cups powdered sugar 
1 teaspoon vanilla extract 
2-3 tablespoons heavy whipping cream 
 
DIRECTIONS 
Preheat oven to 350F. Line two cookie sheets with parchment paper or silpat. 
 
In a medium bowl, whisk together cocoa powder, baking soda, salt, and flour. Set aside. 
 
In the work bowl of your stand mixer fitted with the paddle attachment, cream butter and both sugars. Mix 
in egg and vanilla and mix until smooth. Add dry ingredients and mix until combined. 
 
Scoop tablespoon sized balls of dough onto the cookie sheets, leaving a few inches of space between each 
cookie. Bake for 7-8 minutes until they just lose their glossy sheen. Err on the side of underdone for these 
cookies; they taste better that way. Remove to cooling racks and let cool completely before filling and 
making sandwiches. 
 
To make the filling: beat butter and peanut butter in the bowl of a stand mixer fitted with the paddle 
attachment. Mix in salt, then slowly beat in powdered sugar. Add vanilla, then 2 tablespoons of cream. Add 
a third tablespoon of cream as needed for the consistency you want. 
 
Once cookies are cooled, frost half with the frosting and sandwich with the other half. The best way to do 
this is to place your frosting in a gallon size zip-top bag and cut off one tip. Place a very large squeeze of 
frosting in the center of the bottom of a cookie, then press the top cookie on top, causing the frosting to 
spread to the edges. 
 


