
Eggless Peanut Cookies Everyone Will Love

Eggless peanut cookies prove you don’t need eggs to make something truly delicious. These
cookies come out with crisp edges, soft centers, and that bold, roasted peanut flavor everyone
craves. I first made them after a student in one of my virtual classes asked for a cookie her egg-
allergic nephew could enjoy.

That moment took me back to my Bronx childhood, where peanut butter was a staple and every
dessert came with a story. This updated version skips the eggs but delivers all the cozy flavor.
Whether you’re baking to share or treating yourself, every bite feels like home. Let’s get started.
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Why Eggless Peanut Cookies Work Just as Well

How skipping eggs still delivers the perfect bite

Most people think great cookies need eggs but eggless peanut cookies prove that is not always
true. Instead of eggs, this recipe calls for a simple combination of buttermilk and peanut butter.
Butter adds richness milk brings moisture and the peanut butter ties it all together with its natural
oils and texture. You end up with dough that is easy to shape and bakes into soft chewy cookies
with perfectly crisp edges.



This swap is ideal for anyone who is vegetarian allergic or just out of eggs. Peanut butter is already
bold and creamy so you will not even notice the egg is missing. I have tested tons of versions and
this one still surprises people. No dry crumbs, Just rich, nutty goodness in every bite.

Eggless does not mean flavorless

Leaving out eggs actually lets the star ingredients stand out more. Peanut butter becomes the lead
flavor not just a background note. In these cookies you will taste deeper peanut notes a little more
vanilla warmth and just enough sugar to keep things balanced. Rolling each ball in sugar adds a
sweet crunch that finishes each bite perfectly.

Love soft middles and golden edges This eggless peanut cookies recipe nails it. And it is not just
an egg free version it is a flavor forward take that puts peanuts in the spotlight. If you are into
cookies that do not compromise try my oats eggless cookies too. They follow the same idea simple
satisfying and packed with taste.

Stack of eggless peanut butter cookies on a white plate

Eggless Peanut Cookies – 10-Min Easy Recipe

No reviews

Author: Aaron recipes
Total Time: 27 minutes
Yield: 20 1x
Diet: Vegetarian

Print Recipe
Pin Recipe 

Description

Chewy, soft eggless peanut cookies made with pantry staples. Easy to prepare, allergy-friendly,
and full of bold peanut butter flavor.

Ingredients

Copy to clipboard  

Scale 1x 2x 3x  

☐½ cup Butter (Softened)

https://aaronrecipes.com/2025/06/13/oats-eggless-cookies/
https://www.pinterest.com/pin/create/bookmarklet/?url=%23


☐1 cup White Granulated Sugar

☐1 cup Peanut Butter (Smooth, Salted)

☐3 Tbsp Milk

☐1 Tbsp Vanilla Extract

☐1½ cups All-Purpose Flour (Measured Correctly)

☐1 tsp Baking Soda

☐1 tsp Baking Powder

☐½ tsp Salt

☐¼ cup White Granulated Sugar (for rolling)

☐Mixing bowls with cubed butter, sugar, and flour

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Preheat oven to 350°F (180°C) and line a baking sheet with parchment paper.

2. Cream softened butter and sugar until smooth.

3. Add peanut butter, milk, and vanilla; mix well.

4. Stir in flour, baking soda, baking powder, and salt until dough forms.

Mixing peanut butter cookie dough with flour in bowls

 

5. Roll dough into balls, coat with sugar, flatten with fork.

6. Bake 10–12 minutes. Cool on tray before transferring.

Notes

If butter isn’t softened, beat it before creaming with sugar.

Store cookies in airtight container at room temp for up to 1 week.

Freeze dough or baked cookies for up to 3 months.



Prep Time: 15 minutes
Cook Time: 12 minutes
Category: Cookies
Method: Baking
Cuisine: American

Nutrition

Serving Size: 1 cookie
Calories: 202
Sugar: 14g
Sodium: 214mg
Fat: 11g
Saturated Fat: 4g
Unsaturated Fat: 6g
Trans Fat: 1g
Carbohydrates: 22g
Fiber: 1g
Protein: 4g
Cholesterol: 12mg

Did you make this recipe?

Share a photo and tag us-we can’t wait to see what you’ve made!

Choosing the Best Ingredients for Eggless Peanut Cookies

Choosing the right peanut butter

When baking eggless peanut cookies your peanut butter choice really matters. Smooth salted
peanut butter works best here. It gives the dough that creamy texture we want while adding the
right touch of salt to balance the sweetness. Natural peanut butter is fine too but stir it well before
using so it does not mess with the dough consistency.

Since there are no eggs in this recipe the peanut butter takes center stage. Its fat content helps
bind the dough adds moisture and deepens the nutty flavor. That is why it is so important to use
one without added sugars or oils like palm oil which can throw off the whole cookie.

The supporting ingredients that make it sing

Besides the peanut butter you need a few other key ingredients to make the cookies shine.
Softened butter adds richness and milk steps in where eggs would be keeping everything moist
and smooth. White sugar gives those crisp edges that peanut cookies are known for.

Vanilla brings warmth and a homemade feel. And even the basics like flour and baking soda do
important work together by giving the cookies their lift and soft middle. Every part of this recipe has



a role to play.

Plate of eggless peanut cookies with classic fork marks

Want to try something nutty with a twist Add a swirl of Nutella or a bit of almond. And if you love
fruity cookies too do not skip my strawberry lemon cookies. They are a bright counter to the deep
peanut flavor here.

Making the Dough Right for Eggless Peanut Cookies

Creaming butter and sugar just right

One of the most important steps in making eggless peanut cookies is creaming the butter and
sugar. This adds the light texture eggs usually bring. Beat them together until the mixture becomes
light in color and fluffy in texture. Do not rush this part, It sets the tone for the rest of the dough.

Since we are not using eggs soft butter is key. Not melted just soft. Let it sit out or beat it gently in a
mixer until ready. When you blend in the sugar you want that mix to be smooth and rich.

Eggless Peanut Cookies : Mixing dry into wet do not overwork

Next, gently mix in the dry ingredients. Add the peanut butter, vanilla, and milk to the butter-sugar
mixture, and stir until everything is well blended. Then fold in your dry mix, Flour baking powder
baking soda and salt. Stir just until combined.

The dough should be thick and slightly sticky, That’s just right. It should roll into balls easily. If it
feels too soft, pop it in the fridge for a few minutes to firm up. Getting the texture just right ensures
cookies that bake up with soft centers and golden edges.

Looking to add more fun to your cookie tray Try my scramble cookies for a colorful twist that is just
as easy to make.

Shaping and Baking Eggless Peanut Cookies to Perfection

Rolling sugaring and pressing with a fork

The signature look of eggless peanut cookies comes from a simple process, Rolling dough balls in
sugar and flattening them with a fork. That classic crosshatch pattern does more than look nice. It
helps the cookies bake evenly and adds a sweet crisp layer on the outside. For best results scoop
even portions roll them into balls coat them in sugar and press gently with the back of a fork.

This step also helps maintain the cookies’ structure. Without eggs, the dough tends to spread more
than usual, but shaping and pressing each one in advance gives you control and helps them hold
their shape as they bake. The result Every cookie looks polished and bakery ready.

Top-down view of eggless peanut cookies arranged neatly

Adjusting bake time for chewiness vs crunch
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The final texture depends on bake time. For soft chewy eggless peanut cookies bake for 10
minutes until they are just golden. For more crunch leave them in for 12 to 15 minutes keeping a
close eye to avoid overbaking.

Because these cookies do not have eggs moisture retention is different. A minute too long can dry
them out so it is better to underbake slightly. They will finish setting on the tray while cooling. That
cooling time is important. Let them sit before moving to avoid breakage.

Want another creative cookie with fun texture Try my matcha cookies with strawberry for a playful
flavor combo.

What Happens When You Remove Eggs from Cookies

Flavor color and texture differences explained

The question people ask most about eggless peanut cookies is how they compare to the classic
version. The truth With the right process the changes are minor and in some ways even better. The
peanut butter flavor becomes more intense since eggs often mellow strong tastes. Here it shines.

Texture shifts slightly too. Eggless peanut cookies tend to be denser and more tender with a melt in
your mouth center. They do not rise as much so flattening the dough is key. Color wise they get a
nice golden tone and they keep their soft bite when stored well.

Why egg free makes these cookies ideal for more diets

The best part about eggless peanut cookies is how inclusive they are. Whether someone has
allergies, avoids eggs for health reasons, or follows a vegetarian diet, this recipe fits the bill. You
get all the comfort of a traditional peanut cookie without needing eggs.

These cookies also freeze well. Bake them ahead and keep them for up to a week or freeze the
dough and bake fresh when you want. Eggless peanut cookies are always a crowd-pleaser, Fun to
make and impossible not to love.

Looking for another feel good cookie that is rich and full of flavor Check out my carrot cake cookies
for a cozy vegetable based treat.

Storage and Freezing Tips for Eggless Peanut Cookies

Keeping cookies fresh and soft for days

When it comes to eggless peanut cookies, storing them right makes all the difference. Since these
cookies are egg-free, they stay soft and chewy for longer without drying out. Once baked, let them
cool completely, then store them in an airtight container at room temperature in a cool, dry place for
up to one week.

To maintain their texture and avoid sticking, place a sheet of parchment paper between each layer
of cookies. The sugar on the outside of these eggless peanut cookies can draw in moisture, so be
sure your container seals well. That way, the edges stay crisp and the centers soft, Just how they
should be. These cookies are perfect for lunchboxes or as a late-night treat.

https://aaronrecipes.com/2025/06/07/matcha-cookies-strawberry-recipe/
https://aaronrecipes.com/2025/06/03/carrot-cake-cookies-recipe/


How to freeze dough and baked cookies

Freezing your cookies means easy treats anytime. Both the dough and the baked eggless peanut
cookies freeze well for later enjoyment. For the dough, roll into balls, coat in sugar, press gently
with a fork, then freeze on a sheet tray. Once frozen, move them into a freezer bag. When ready to
bake, just pop them in the oven at 350 and add an extra minute or two.

For baked cookies, let them cool fully before storing in freezer bags for up to three months. Reheat
for 10 to 15 seconds in the microwave for that fresh baked flavor.

If you like prepping ahead or gifting homemade goodies, this recipe has you covered. You will
always have dessert on hand when eggless peanut cookies are in your freezer.

Need a fun cookie to go with them? Check out my cookie nacho recipe, A playful snack that pairs
well with these peanut favorites.

Customize and Create: Variations of Eggless Peanut Cookies

Want 3 ingredient cookies? Try this version

Sometimes less really is more. A super simple eggless peanut cookie version uses just three
ingredients, Peanut butter, sugar, and flour. That is all you need. If your pantry is nearly empty, this
easy recipe still delivers chewy, rich cookies in just minutes. It is perfect for beginners and busy
bakers.

Assorted peanut butter cookies stacked on a serving plate

The texture leans a bit more crumbly than the full recipe, but the flavor hits all the right notes.
Choose creamy peanut butter for the best result, and feel free to stir in extras like chocolate chips
or chopped nuts. These eggless peanut cookies are quick to make and perfect for satisfying any
peanut butter craving.

Add ins and toppings to play with

The best part about eggless peanut cookies is how easy they are to customize. Craving texture?
Stir in rolled oats. Want something salty? Add flaky sea salt on top. Need more sweetness? Drizzle
melted chocolate over the cooled cookies, or swirl in some Nutella before baking for an extra
indulgent touch.

Try chopped pretzels for crunch or sprinkle in cinnamon for a warm twist. For holiday versions,
press a chocolate candy into each cookie while they are still warm.

This recipe is a blank canvas. Once you nail the base, you can remix it into endless flavor combos.
Want something nostalgic and sweet? Take a look at my Grandma’s Irish sugar cookies for another
simple treat that never fails.

Conclusion: Small Cookie, Big Flavor

Eggless peanut cookies are proof that you do not need eggs to create cookies that feel nostalgic
and completely satisfying. With peanut butter doing the heavy lifting alongside butter and milk, you
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get a texture that is just the right kind of chewy and rich.

Whether you are baking to meet an allergy need, personal preference, or just because your egg
carton is empty, this recipe works like a charm. It is approachable for beginners and rewarding for
seasoned bakers. These cookies freeze well, share easily, and welcome endless variations, From
chocolate chips to holiday spices.

Try it once, and you will come back again. And if you need another easy dessert that hits every
time, try my cookie nacho recipe. It’s fun, uncomplicated, and always a hit with everyone.

If eggless peanut cookies hit the spot, you’ll love what’s next.
Follow me on Pinterest For fresh cookie ideas, expert baking tips, and delicious flavor inspiration.
I share new recipes, seasonal twists, and real kitchen moments each week.
Join a community that bakes with heart, And never runs out of ideas.

FAQs About Eggless Peanut Cookies

Do eggless cookies taste the same as traditional ones with eggs?

Surprisingly, they do, And sometimes even better. Eggs usually bind and add moisture, but eggless
peanut cookies use peanut butter and milk to fill that role. These swaps keep the cookies soft,
chewy, and rich without changing the flavor. In fact, the absence of eggs allows the roasted peanut
flavor to stand out more clearly. Most people can’t tell the difference unless it is mentioned. They
are especially perfect for anyone who prefers a cookie that is slightly denser with a deeper flavor.

What are those peanut-shaped cookies called? Are these the same?

You are probably thinking of Nutter Butters, those classic store-bought cookies shaped like peanuts
and filled with a peanut butter cream. While they are fun and nostalgic, eggless peanut cookies are
a different experience. They are chewy, homemade, and free from processed fillings or artificial
ingredients. These cookies do not copy the peanut shell shape, but they definitely deliver more
flavor and better texture. If you enjoy peanut butter, this version will feel like a cozy, from-scratch
upgrade.

How does an egg impact a cookie recipe, and how do eggless peanut cookies
adapt?

Eggs in baking provide structure, moisture, and help cookies spread evenly. In eggless peanut
cookies, those roles are filled with peanut butter for structure, milk for moisture, and a mix of baking
soda and powder to help the dough rise. The result is golden cookies with crisp edges and soft
centers. The ingredients are carefully balanced to keep the texture just right. You do not miss the
eggs, and the final product is every bit as satisfying.

What happens when there is no egg in cookies? Do they still hold together?
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They definitely do. Peanut butter is a natural binder. Paired with soft butter and a splash of milk, it
helps bring the dough together without falling apart. Eggless peanut cookies hold their shape well
during baking and firm up as they cool. Just be sure to follow each step, especially the rolling and
pressing before baking. That gives you cookies that are consistent, full of flavor, and always a hit.
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