Gluten Free Peanut Butter Cookies with Hershey’s Kisses
Prep Time: 30 minutes

Cook Time: 8-9 minutes per batch

Servings: 48-60 cookies

Serving Size: 1 cookie

Total Time: 1 hour 30 minutes

Ingredients:
2 cups smooth natural-style peanut butter
4 oz. Earth Balance margarine (1 stick) at room temperature
1 cup dark brown sugar
½ cup evaporated cane sugar
2 tsp vanilla extract
½ cup unsweetened almond milk or soy milk
3 1/3 cup gluten free all purpose flour mix

1 tsp xantham gum
2 tsp. baking powder
2 tsp. baking soda
¼ tsp salt
1/3 cup roasted, unsalted peanuts, chopped
1 bag of hershey’s kisses chocolates or chocolate chips of choice

Directions:
1. Line 1-2 baking sheets with parchment paper or coat with cooking spray
2. Preheat oven to 350 degrees
3. Combine flour, xantham gum, baking soda, baking powder, salt, and peanuts in a separate bowl.
4. Cream peanut butter, margarine, brown sugar, cane sugar, and vanilla 2 to 3 minutes (or until smooth and creamy)
with electric mixer or stand mixer with the paddle attachment.
5. Beat in milk and ¼ cup water.
6. Add flour/nut mixture to peanut butter/sugar mixture and beat just until dough forms. Then use hands or a spatula
to finish completely mixing.
7. Scoop one heaping tablespoon of dough and form into a ball. Place balls 2 to 3 inches apart on baking sheet.
8. Bake for 8-9 minutes. NOTE: Cookies will still be in ball shape and may not appear that browned when you take
them out.
9. Immediately press a chocolate kiss into the center of each cookie. The dough will crack a bit when you do this and
you may have use your fingers around the edges of the cookie to help keep it together a bit.
10. Remove cookies from sheet and place on wire rack to cool completely. As the cookies cool, they will harden and stay
together.

Nutritional Information Per Serving:

Tips & Tricks:
NOTE: If you want to avoid the dairy in the kisses, you could also
just sub vegan chocolate chips and mix them into the dough after you
add the flour.

Calories

129

Total Fat

7.6 g

Cholesterol

0.9 mg

Sodium

59 mg

Total Carbohydrate

15.5 g

Sugars

9.4 g

Dietary Fiber

1.3 g

Protein

3.3 g
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