
TASTE WITHOUT WASTE 

Colossa l  Peanut Butter M&M Cookie 
Makes one giant cookie. Serves 2-4. 

Ingredients 
2 tbsp margarine/unsalted butter, softened 
1 tbsp brown sugar 
1 tbsp caster sugar 
2 tbsp beaten egg (awkward, I know. Crack an egg, beat it & measure out 2 tbsp) 
½ tsp vanilla essence 
2 tbsp crunchy peanut butter 
6 tbsp whole wheat flour (you can use plain for a more refined texture) 
¼ tsp baking powder 
1/8 tsp salt 
2 tbsp quick oats 
4 tbsp M&Ms 
1 scant tbsp. dark chocolate chips 

Method 
Preheat the oven to 170C. Grease a baking tray and line with greaseproof paper. 

Sift the flours, baking powder and salt into a small bowl. Stir through the quick oats. Set aside. 

In a large bowl beat the butter with the sugars until light and fluffy. Gradually add the egg and vanilla and stir until well 
combined. Now beat in one tablespoon of the peanut butter, when it forms a smooth (apart from the peanut chunks) 
paste, beat in the second tablespoon until fully incorporated. Gently fold in the flour mixture. When almost combined, 
fold in the M&M’s. Scrape down the sides of the bowl and gather the mixture in your hands, shaping gently to form a 
round ball. Place in the centre of the baking tray and press down on the top gently, so that it resembles one big (and 
about 3cm tall) cookie. Push the chocolate chips into the top and sides of the cookie. 

Bake for 20 minutes or until the edges are just starting to brown. Don’t fret if the cookie appears uncooked in the 
middle – it will firm up while it cools. Place the baking tray on a wire rack and leave to cool for 10 - 15 minutes. 
Remove the cookie from the baking tray with a rubber spatula and serve warm or allow to cool completely on the 
wire rack. 

Source: Adapted from Sally’s Baking Addiction. 
Printed from: www.tastewithoutwaste.com 

	  


