Recipe from www.cooklikejames.com

Best Ever Peanut Butter Chocolate Chip Bars

Reese's Peanut Butter Cups coined the slogan "two great tastes that taste great together" and I completely agree. I made these the other day for a friend who exclaimed, “these are the best ever!” and while that might be a slight exaggeration, I must admit they are my current favorite “treat”.

1 cup flour

2 teaspoons baking powder

1/8 teaspoon baking soda

¼ teaspoon salt

8 tablespoons (1 stick) unsalted butter, at room temperature

½ cup smooth peanut butter

½ cup sugar

½ cup plus 2 tablespoons brown sugar

1 teaspoon vanilla

2 large eggs, at room temperature

1 cup semisweet chocolate chips

½ cup oatmeal, quick or rolled

1. Preheat oven to 350°F and adjust rack to middle position. Lightly butter 9x9 baking pan.

2. Whisk together flour, baking powder, soda and salt together into a medium size bowl and set aside.

3. Beat butter, peanut butter, both sugars and vanilla in the bowl of a stand mixer on medium speed until light and fluffy – about 1 ½ minutes. Scrape bowl down with rubber spatula.

4. Add eggs, one at a time, and beat on medium-low to combine, about 10 seconds. Increase to medium speed and beat for 30 seconds. Scrape bowl down to combine all ingredients.

5. Add the dry ingredients and mix on low to combine, about 10 seconds.  Add the chocolate chips and oats and mix to combine.

6. Spread the dough evenly into prepared pan.

7. Bake until the bars are deep golden on the edges and the center is lightly golden and puffed about 20 -25 minutes.

8. Let bars cool in pan on wire rack and then cut into squares.
