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Peanut Butter Patties Cookie Bars 
 
An easier version of the iconic Peanut Butter Patties Girl Scout cookie with a shortbread crust, peanut butter 
filling, and chocolate layer on top. 
 
yield: 16 bars 
prep time: 15 minutes 
total time: about 4 hours 

 
Ingredients: 

Shortbread Crust: 
• ½ cup (1 stick) unsalted butter, very soft  
• 1 cup all-purpose flour 
• ⅓ cup confectioners' sugar 
• 1 Tbsp. cornstarch 
• 1½ tsp. vanilla extract 
 
Peanut Butter Filling: 
• 2 Tbsp. unsalted butter, melted 
• 1 heaping cup creamy peanut butter 
• ¾ cup confectioners' sugar 
• ½ tsp. vanilla extract 
• ¼ tsp. salt 
 
Chocolate Layer: 
• 1 heaping cup (about 8 ounces) semi-sweet chocolate chips 
• 1 Tbsp. vegetable shortening 
 
Directions: 

Make the crust: Preheat the oven to 350 degrees F. Line an 8” square baking dish with aluminum 
foil so that there is some hanging around the edges to make for easy pull-out of the dish; set aside. 
 
In a stand mixer, beat together all the ingredients of the crust until crumbly. If you wait long 
enough, it will come together in a ball of dough because of the soft butter, but you do NOT want 
this, you only beat until it is crumbly. Then, take the crumbly dough, place it in the baking dish, 
and then use your hands or a spatula to flatten it into the dish. Poke the crust with a fork a dozen 
times to let the air escape while baking. Bake the crust for 12-13 minutes, or until not browned but 
baked throughout. 
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Make the peanut butter filling: Melt the butter in the microwave. Combine all the filling 
ingredients in a medium-sized bowl and stir until smooth. Pour the filling on top of the warm 
crust and set aside. 
 
Make the chocolate layer: Melt the chocolate chips with the shortening in the microwave in 30-
second intervals, stirring in between, until smooth. This should take about 90 seconds. Pour over 
the peanut butter layer (it looks like it will swish together but the oil from the peanut butter stops 
that from happening, for the most part). Shake the pan a bit to help disperse the chocolate, then 
gently use a spatula to smooth it to the edges. Cover the pan with foil and let sit for about 4 hours 
to set. To speed up the process, you can put it in the refrigerator for about 3 hours. I made these 
in the humid summer and did 3 hours out of the fridge and about 1.5 hours in the fridge to get 
clean cuts from the bars. 

 
recipe adapted from: Averie Cooks 


