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Everything Peanut Butter Cookies
Recipe 196 of 365

Stuffed with flax seeds, whole wheat flour, and whole raw quinoa, millet, and oats, these
cookies pack more of a nutritional punch than most, but don’t shy away from them:
they’ve still got all the tasty stuff, too. This recipe is a modified version of the one found
in Gourmet Magazine’s July 2007 issue – the original credit goes to Britta, the 9-year-old
daughter of the innkeeper at The Willows, a Victorian inn in Washington’s San Juan
Islands.

The original recipe calls for baking the cookies for 30 minutes, but I found I much
preferred a slightly shorter cooking time, for cookies that are softer and more chewy once
cooled.

Since it’s best to put the raw cookies on cold baking sheets, it’s easier to make these
using four baking sheets. (But don’t worry, the cookies lift off easily, so there’s not much
clean-up.)

TIME: 30 minutes active
MAKES: 3 dozen large cookies

3 cups all-purpose flour
1 cup whole wheat flour
1/2 cup raw millet
1/4 cup ground flax meal
1/4 cup wheat germ
1/4 cup raw quinoa
1 1/2 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon salt
3 sticks (3/4 pound) unsalted butter, room temperature
1 1/2 cups creamy peanut butter
2/3 cup sugar
2 1/4 cups packed brown sugar
1/3 cup vegetable oil
3 large eggs
2 large egg yolks
2 tablespoons vanilla
1/2 cup whole oats (not quick oats)
1/2 cup chopped walnuts (optional)

Preheat the oven to 350 degrees. Arrange racks in the upper and lower thirds of the oven.

Whisk the flours, millet, flax, wheat germ, quinoa, baking powder, baking soda, and salt
in a large mixing bowl until blended. Cream the butter, peanut butter, both sugars, and oil
in a stand mixer fitted with the paddle attachment on high for 2 minutes, or until pale and
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light. Add the eggs, yolks, and vanilla, and beat just until blended. Add the flour in three
additions, mixing on low speed between each addition, then add the oats and walnuts and
mix until incorporated.

Scoop 1/4-cup mounds of dough onto the baking sheets, about six per sheet, spaced two
inches apart. Dip a fork into a bowl of flour and use the fork’s tines to push the dough
down twice in a crisscross pattern, so the dough is about 1/2 inch thick. Repeat with the
remaining cookies, dipping the fork into the flour between each cookie. (Refrigerate
dough between batches.)

Bake the cookies for 25 minutes, rotating sheets front to back and top to bottom halfway
through baking, or until golden brown around the edges. Transfer cookies to racks to
cool. Repeat with remaining batter, placing raw dough on cool baking sheets.


