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Homemade Nutter Butters
Recipe Copycat

The First Bite
The smell of warm peanut butter filled my kitchen. I bit into a
homemade Nutter Butter, crisp yet chewy. The sweet-salty crunch took
me back to childhood lunchboxes. Ever wondered how to make
store-bought nostalgia taste even better? This recipe does it. One
bite, and you’ll swear off the packaged stuff forever.

Learning the Ropes
My first batch spread too thin, turning into lacy crisps. I laughed,
scooped them up, and tried again. Cooking teaches patience—and
that mistakes still taste good. Now I press the dough just right.
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Home baking isn’t about perfection. It’s about joy, messes, and second
chances.

Flavor Secrets
– Brown sugar adds depth, balancing peanut butter’s richness.
– The filling’s creaminess contrasts the cookie’s slight crunch.
Which flavor combo surprises you most? Try adding a pinch of
cinnamon next time. Share your twist below!

A Cookie’s Journey
Nutter Butters debuted in 1969, a spin on classic peanut butter
sandwiches. *Did you know the name comes from their nutty shape?*
They’re now a lunchbox staple. This copycat version skips the
preservatives. Taste the difference? Let me know!
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Ingredients:

Ingredient Amount Notes
All-purpose flour 1 cup (125g)
Baking soda 1/2 teaspoon
Salt 1/4 teaspoon
Unsalted butter, softened 1/2 cup (115g)
Granulated sugar 1/2 cup (100g)
Packed light brown sugar 1/2 cup (110g)
Egg 1 large
Vanilla extract 1 teaspoon
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Ingredient Amount Notes
Creamy peanut butter 1 cup (250g)
Unsalted butter, softened 1/2 cup (115g) For filling
Creamy peanut butter 1 cup (250g) For filling
Powdered sugar 2 cups (240g) For filling
Vanilla extract 1 teaspoon For filling
Milk 1-2 tablespoons If needed for filling

How to Make Homemade Nutter Butters
Step 1
Preheat your oven to 350°F (175°C). Line baking sheets with parchment
paper. Whisk flour, baking soda, and salt in a bowl. Set it aside for later.

See also  Kimchi Fried Rice Recipe for Easy Meals

Step 2
Beat butter, granulated sugar, and brown sugar until fluffy. Add egg and
vanilla, mixing well. Stir in peanut butter until smooth.

Step 3
Gradually add dry ingredients, mixing just until combined. Scoop dough
into 1-inch balls. Flatten with a fork in a crisscross pattern.

Step 4
Bake for 8-10 minutes until edges are golden. Cool on sheets for 5
minutes. Transfer to a wire rack to cool completely.

(Hard-learned tip: Don’t overbake! They firm up as they cool.)

What’s the secret to perfect crisscross marks? Share below!
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Cook Time: 10 minutes
Total Time: 30 minutes
Yield: 24 cookies
Category: Dessert, Snack

Fun Twists on Classic Nutter Butters
Chocolate-Dipped
Melt dark chocolate and dip half of each cookie. Let set for a sweet
crunch.

Spicy Kick
Add a pinch of cayenne to the filling. It balances the sweetness nicely.

Banana Cream
Swap peanut butter filling for mashed banana mixed with powdered
sugar.

Which twist would you try first? Vote in the comments!

Serving Suggestions & Pairings
Serve these cookies with a cold glass of milk. Or crumble them over
vanilla ice cream.

For drinks, try coffee or a peanut butter whiskey cocktail. Non-alcoholic?
A creamy peanut butter smoothie works too.

Which would you choose tonight? Let me know!

*Fun fact: Nutter Butters were invented in 1969 by Nabisco.*



Homemade Nutter Butters Recipe Copycat | 6

www.savorydisovery.com

Homemade Nutter Butters Recipe Copycat

Storing and Serving Tips
These cookies stay fresh in an airtight container for 5 days. For longer
storage, freeze them unfilled. Thaw at room temp before adding filling.
*Fun fact: My grandkids sneak them frozen—they swear it’s better!*
Double the batch? Share with neighbors or pack for lunches. Why this
matters: Fresh cookies beat store-bought any day.

See also  Easiest Eggless Chocolate Cake
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Troubleshooting Common Issues
Crumbly dough? Add 1 tbsp milk. Filling too runny? Chill it 10 minutes.
Cookies spread too much? Chill dough 30 minutes before baking. Why
this matters: Small tweaks make big differences. Ever had a cookie
disaster? Share your fix in the comments!

Your Questions Answered
Can I make these gluten-free? Swap flour for 1:1 gluten-free blend.
How far ahead can I prep? Dough keeps 3 days chilled or 1 month
frozen.
Can I use crunchy peanut butter? Yes, but filling will be gritty.
What if I don’t have brown sugar? Use all granulated sugar plus 1
tbsp molasses.
Can I halve the recipe? Absolutely—just bake for 1-2 minutes less.

Final Thoughts
Nothing beats homemade peanut butter cookies. They’re crunchy,
creamy, and full of love. *Fun fact: My first batch was burnt—now
they’re my signature treat!* Tag @SavoryDiscovery on Pinterest
with your creations. Did you try a twist? Tell me below! Happy
cooking! —Elowen Thorn.


