
Reese's Peanut Butter Cup Cookies 
adapted from the Reese's Chewy Chocolate Cookies 
 
2 cups all-purpose flour 
3/4 cup Cocoa 
1 teaspoon baking soda 
1/2 teaspoon salt 
1-1/4 cups (2-1/2 sticks) butter, softened 
2 cups sugar 
2 eggs 
2 teaspoons vanilla extract 
1/2 bag (10-oz. pkg.) REESE'S Peanut Butter Chips 
1 cup milk chocolate chips 
1 cup mini Reese's Peanut Butter Cup 
 
Pre heat oven to 350 degrees 
 
In a mixing bowl mix together butter and sugar until fluffy.  Add eggs one at a time.  And vanilla.  
In a seperate bowl mix together the flour, cocoa powder, baking soda, and salt. 
 
Gradually mix the flour mixture into the butter mixture until incorporated.  Mix in the peanut 
butter chis, milk chocolate chips, and mini peanut butter cups.  Using a cookie scoop or 
teaspoon drop cookies onto ungreased cookie sheet 2 inches apart.  
 
Bake for 8 to 9 minutes.  Cool slightly and remove from pan to cooling rack.  Using my cookie 
scoop I got about 3 dozen cookies. 
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