
 RECIPE

Reese’s Peanut Butter Chocolate Chip Cookie Cake

Author: Lindsay Conchar Prep Time: 1 hour Cook Time: 20 minutes

Total Time: 1 hour 20 minutes Yield: 8-10 Servings Category: Dessert

Method: Oven Cuisine: American

Description
This Reeseʼs Peanut Butter Chocolate Chip Cookie Cake is a moist and chewy peanut butter cookie

stuffed with chocolate chips and chopped Reese s̓. It s̓ topped with chocolate frosting, more chopped

Reese s̓ and chocolate sauce.

Ingredients

COOKIE

ICING AND TOPPING

1/2 cup butter

3/4 cup light brown sugar

1/4 cup sugar

3/4 cup peanut butter

1 egg

1 tsp vanilla extract

1 3/4 cups flour

3/4 tsp baking soda

1/2 cup peanut butter cups, chopped (from a 12 oz bag of Reeses)

1/2–3/4 cup chocolate chunks

1/4 cup butter

1/4 cup shortening

2 cups powdered sugar

1/4 cup cocoa

1/2 tsp vanilla extract



Instructions

WHILE COOKIE COOLS, MAKE ICING:

TO FINISH:

Nutrition
Serving Size: 1 Slice Calories: 684 Sugar: 56.1 g Sodium: 224.6 mg Fat: 39.6 g

Carbohydrates: 79.1 g Protein: 10.4 g Cholesterol: 55.9 mg

Find it online: https://www.lifeloveandsugar.com/reeses-peanut-butter-chocolate-chip-cookie-cake/

DO NOT SELL OR SHARE MY INFORMATION

1–2 tbsp water

remainder of Reeses, chopped (from 12 oz bag)

chocolate sauce, optional

Cream butter and sugars together until light and fluffy, about 3-4 minutes.

1

Mix in peanut butter, egg and vanilla extract.

2

Add flour and baking soda and combine.

3

Stir in Reeses, peanut butter cups and chocolate chunks.

4

Preheat oven to 350 degrees. Line a 9 inch cake pan with parchment paper and grease the sides

so that the cookie doesnʼt stick.

5

Press dough evenly into the pan cake.

6

Bake for 18-20 minutes, or until edges are slightly brown.

7

Remove cookie from oven and allow to cool for 15-20 minutes in pan.

8

Remove from pan carefully and allow to cool completely.

9

Beat the shortening and butter until smooth.

1

Slowly add 1 cup of powdered sugar. Mix until combined.

2

Mix in the vanilla extract and 1 tbsp water.

3

Add the cocoa and the rest of the powdered sugar and mix until smooth. Add more water to get the

right consistency.

4

When cookie cake has cooled, spread chocolate icing on the top.

1

Add Reese s̓ to the top of the icing.

2

Drizzle chocolate sauce on top of Reese s̓.

3

Store in an airtight container.

4

https://www.lifeloveandsugar.com/reeses-peanut-butter-chocolate-chip-cookie-cake/

