
Gluten-Free Peanut Butter Oatmeal Cookies 
Recipe by Jess Thomson 
 
This recipe, adapted from Autumn Martin’s Malts and Milkshakes, makes tender, chewy cookies 
with a bit of staying power. You want the kind of tan that comes with an unexpected sunny day in 
February on these cookies, not the kind you work for at the beach; even a shallow ring of toasty 
(as opposed to light golden) color will turn these from chewy to crispy. Pay attention. 
 
Time: 15 minutes active time 
Makes: About 3 dozen 2-inch cookies 
 
2 cups all-purpose flour mix 
1 teaspoon baking soda 
1 teaspoon baking powder 
2 sticks (1 cup) unsalted butter, softened 
1 1/4 cups packed dark brown sugar 
3/4 cup granulated sugar 
2 large eggs 
2 teaspoons vanilla extract 
1 cup natural low-sodium creamy peanut butter 
1 cup roasted unsalted peanuts, chopped 
1 1/2 cups rolled oats 
 
Preheat the oven to 350°F. Line a baking sheet with parchment paper or a silicon baking mat and 
set aside.  
 
In a medium bowl, whisk together the flour, baking soda, and baking powder, and set aside. 
 
In the work bowl of a stand mixer fitted with the paddle attachment, beat the butter, brown sugar, 
and sugar until light and fluffy, about 4 minutes, scraping down the sides of the bowl and the 
paddle once or twice. Add the eggs one at a time, mixing on low speed between each addition. 
Add the vanilla and peanut butter, then mix on medium speed until well blended. Add the dry 
ingredients in three batches, mixing on low speed between each until no white spots remain. 
Remove the bowl from the mixer and stir in the chopped peanuts and oats. 
 
Using a small ice cream scoop or a tablespoon measure, form the dough into 2 tablespoon-size 
balls and arrange them on the baking sheet, leaving about 1 1/2 inches between the cookies.  
 
Bake for 13 to 16 minutes, or until the cookies are puffed and very pale golden brown around the 
edges. (You don’t want them to actually brown.)  
 
Let the cookies cool 5 to 10 minutes on the baking sheet, then transfer carefully to a cooling rack 
and repeat with the remaining batter.  
 
Store baked, cooled cookies in an airtight container at room temperature, up to 5 days. 


