
Peanut Butter Sandwiches Girl Scout Cookies

Peanut butter sandwiches Girl Scout cookies bring back the kind of nostalgia you can actually
taste. These chewy, oat-filled sandwich cookies with creamy peanut butter filling are the
homemade answer to your cookie season cravings. You do not need preservatives or packaging to
enjoy that iconic flavor. Just simple ingredients, easy steps, and the satisfaction of baking them
yourself.

If you love throwback desserts, my almond croissant cookie bars offer another layered bite of
comfort. For something fruity and perfect for sharing, check out my strawberry shortcake dump
cake. Let’s bring this classic cookie back to life in your own kitchen.

Peanut butter sandwiches Girl Scout cookies close-up
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Why We Still Love Peanut Butter Sandwiches Girl Scout
Cookies

A Cookie That Carries a Memory

https://aaronrecipes.com/2025/06/01/almond-croissant-cookie-bars/


There’s a reason peanut butter sandwich Girl Scout cookies have remained a classic favorite over
the years.. They’re not just sweet. They’re nostalgic. Every bite brings back moments from school
lunches, community cookie drives, and that satisfying snap of a peanut butter cookie filled with
creamy goodness. I remember sneaking extras from the pantry, hoping to make the box last longer
than it ever did. That flavor stayed with me, and years later, I knew I had to make it from scratch.

Homemade Brings the Flavor Home

This version holds on to everything you loved about the original, but it’s fresher, softer, and more
rewarding. The peanut butter flavor is richer. The oats add chew without making the cookies dense.
And the filling, light and smooth, ties it all together in a way the box never quite could. These
peanut butter sandwiches Girl Scout cookies are meant to be enjoyed slowly and shared often,
made with real ingredients and packed with homemade love.
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Peanut Butter Sandwiches Girl Scout Cookies – Best 2025
Copycat Recipe

No reviews

Author: Aaron recipes
Total Time: 32 minutes
Yield: 18 sandwich cookies 1x
Diet: Vegetarian

Print Recipe
Pin Recipe 

Description

These homemade peanut butter sandwiches Girl Scout cookies are soft, chewy, and layered with a
creamy peanut butter filling. A nostalgic favorite turned into a fresh, bake-at-home treat.

Ingredients

Copy to clipboard  

Scale 1x 2x 3x  

Cookies:

☐1 stick butter, softened

https://www.pinterest.com/pin/create/bookmarklet/?url=%23


☐1/2 cup creamy peanut butter

☐1/2 cup sugar

☐1/4 cup packed light brown sugar

☐1/2 teaspoon pure vanilla extract

☐1 egg

☐3/4 cup all-purpose flour

☐1/2 teaspoon baking soda

☐1/4 teaspoon baking powder

☐1 cup quick oats

Filling:

☐1/2 cup creamy peanut butter

☐3 tablespoons butter, softened

☐1 cup powdered sugar

☐3 tablespoons heavy cream

☐    Cook Mode  Prevent your screen from going dark  

Instructions

1. Preheat oven to 350°F.

2. In a bowl, whisk flour, baking powder, baking soda, and oats. Set aside.

3. In a mixer, beat butter and peanut butter until smooth.

4. Add both sugars and vanilla, and continue beating until fluffy.

5. Mix in the egg until fully combined.

6. Slowly add dry ingredients to the wet mixture and blend just until incorporated.

7. Roll dough into 1-inch balls and lightly flatten with a fork.

8. Place on baking sheet, spaced 2 inches apart.

9. Bake for 10–12 minutes or until golden at the edges.



10. Cool on pan for 5 minutes, then transfer to a wire rack.

11. For the filling, beat butter and peanut butter together until creamy.

12. Add powdered sugar, then slowly mix in cream until smooth and thick.

13. Pair up cooled cookies by size, add filling to one, and top with the other to sandwich.

Notes

Make sure to use quick oats, not rolled oats.

Chill the dough for 15 minutes if it’s too soft to roll.

Store finished cookies in an airtight container at room temp for 3 days or refrigerate for longer
freshness.

Prep Time: 20 minutes
Cook Time: 12 minutes
Category: Dessert
Method: Baking
Cuisine: American

Nutrition

Serving Size: 1 cookie sandwich
Calories: 230
Sugar: 16g
Sodium: 105mg
Fat: 13g
Saturated Fat: 6g
Unsaturated Fat: 6g
Trans Fat: 0g
Carbohydrates: 24g
Fiber: 1g
Protein: 4g
Cholesterol: 28mg

Did you make this recipe?

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

Crafting the Core of Peanut Butter Sandwiches Girl Scout
Cookies
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The Dough That Holds It All Together

To get that soft, chewy bite that defines peanut butter sandwiches Girl Scout cookies, it all begins
with the dough. Start with room-temperature butter and a creamy, no-stir peanut butter. This
creates a smooth base that blends easily and holds shape while baking. White and light brown
sugars work together to create balance—crisp edges from the granulated sugar and a tender,
slightly caramelized center from the brown sugar.

Quick oats play a quiet but vital role. Unlike old-fashioned oats, they blend seamlessly into the
dough and help provide just enough texture without making the cookies feel rough. A bit of baking
powder and baking soda give rise, while one egg and vanilla bring the mixture together into a
cohesive, scoopable dough that bakes into perfectly soft rounds.

A Filling Made to Impress

The real magic in peanut butter sandwiches Girl Scout cookies comes from the filling. It needs to
be rich, creamy, and sturdy enough to stay between the cookies. Begin by beating butter and
peanut butter until the texture is light and silky. Gradually add powdered sugar to create body and
sweetness, and then slowly blend in heavy cream to adjust consistency. It should be thick, smooth,
and easy to spread without dripping over the edges.

Once the cookies are cool, the filling can be piped or spooned onto one cookie before gently
pressing the second on top. The result is a sandwich cookie that tastes homemade in the best way,
with textures and flavors that rival the original. These peanut butter sandwiches Girl Scout cookies
come together with care, delivering a nostalgic treat that’s even better than you remember.

How to Bake and Assemble Peanut Butter Sandwiches Girl
Scout Cookies

Step-by-Step Baking Instructions for Perfect Texture

Begin by preheating your oven to 350°F (175°C). Line two baking sheets with parchment paper to
keep your cookies from sticking. In a small bowl, whisk together your dry ingredients, including
flour, baking soda, baking powder, and quick oats. Set that aside while you mix the wet ingredients.

In a separate large bowl, cream together the softened butter and peanut butter. The mixture should
be smooth and fluffy before adding the sugars. Blend in both white and brown sugar until the
texture becomes light. Next, beat in the egg and vanilla extract until fully incorporated. Slowly add
the dry ingredients, mixing on low until everything comes together into a thick, cohesive dough.

Scoop the dough into 1-inch balls. Place them two inches apart on the baking sheet, then lightly
flatten each one using a fork dipped in flour. This creates that classic crosshatch design and
ensures even baking. Bake for 10 to 12 minutes, or until the edges are golden.Allow the cookies to
cool on the baking sheet for a few minutes before moving them to a wire rack to cool completely.

Bringing the Sandwich Together with Creamy Filling

Once the cookies are cool, it’s time to make them into peanut butter sandwiches Girl Scout
cookies. Pair up cookies that are similar in size to make the sandwiches even and balanced. Use a



spoon or piping bag to add a layer of filling to the flat side of one cookie. Press the second cookie
gently on top to spread the filling toward the edges.

The result is a homemade version that’s softer, creamier, and more flavorful than anything you can
buy. These peanut butter sandwiches Girl Scout cookies are perfect for sharing, but don’t be
surprised if they disappear faster than you expected.

Mixing peanut butter cookie dough in a bowl

Keeping Peanut Butter Sandwiches Girl Scout Cookies Fresh
and Ready

How to Store for Lasting Softness

After you’ve put the finishing touches on your peanut butter sandwiches Girl Scout cookies, storing
them the right way makes all the difference. To maintain their softness and flavor, store the cookies
in a sealed container in a cool, dry place. Room temperature works best for short-term storage, but
if your kitchen gets warm, move them to the refrigerator to prevent the filling from softening too
much.

Use parchment or wax paper between the cookie layers to keep them from sticking or smudging
the filling. This helps maintain their sandwich shape and texture. When you’re ready to serve, let
chilled cookies rest at room temperature for 10 minutes so the filling becomes creamy again.

Prep Ahead for Easy Enjoyment

One of the best things about this recipe is how well it fits into a busy schedule. You can prepare the
dough a day or two ahead and store it in the refrigerator until you’re ready to bake. Chilling also
helps the oats absorb more moisture, giving your cookies better structure and deeper flavor. When
you’re ready to bake, scoop and press the dough as usual.

You can also freeze both the raw dough and the baked cookies. To freeze the dough, roll it into
balls and place them on a baking sheet in a single layer until they’re firm. Then move them to a
storage bag and freeze for up to three months. Bake directly from frozen when needed. For already
baked cookies, freeze them without filling, then add the cream after thawing to preserve texture.

Following these tips means you can enjoy peanut butter sandwiches Girl Scout cookies anytime,
without having to start from scratch every time.

Fun Variations on Peanut Butter Sandwiches Girl Scout
Cookies

Creative Flavor Swaps for a New Take

Once you’ve mastered the classic peanut butter sandwiches Girl Scout cookies, it’s easy to
experiment with flavor upgrades. One simple way to switch things up is by using crunchy peanut
butter instead of creamy. The small peanut bits add texture and make the cookie even more
satisfying. If you’re feeling bold, try adding a teaspoon of cinnamon or a pinch of cayenne to the
dough for a subtle, spicy kick.



You can also swap in almond butter or sunflower seed butter to create a nut-free version that still
offers rich flavor and creamy texture. For something even more indulgent, stir mini chocolate chips
into the dough. Each bite will feel like a dessert mashup. These simple changes can transform your
cookies into something completely new while keeping the familiar goodness you crave. If you enjoy
playing with classic flavors, the banana pudding cheesecake delight recipe is another customizable
dessert worth trying.

Visual Twists and Presentation Ideas

When you’re baking for a gathering or just want your cookies to look extra special, a few small
changes go a long way. Use a smaller scoop to make bite-sized sandwiches, or go big with a larger
scoop for that oversized bakery look. Pressing a fork into the tops before baking adds that old-
school peanut butter cookie charm. You can also shape the dough with a cutter for perfect edges
on special occasions.

To elevate the final result, dip half of each finished cookie sandwich in melted chocolate, then let it
cool until set. Roll the edges in chopped nuts, cookie crumbs, or colorful sprinkles for extra crunch
and visual flair. For more presentation ideas, check out my pistachio lemon bars, which offer bright
contrast and beautiful layering that pairs well on any dessert tray. These peanut butter
sandwiches Girl Scout cookies are endlessly adaptable and just as fun to make as they are to
eat.

Mistakes to Avoid When Making Peanut Butter Sandwiches
Girl Scout Cookies

Common Errors That Affect Texture and Taste

Even a simple recipe like peanut butter sandwiches Girl Scout cookies can go off track if you’re not
careful. One frequent mistake is using natural peanut butter with oil separation. It may seem like a
healthier option, but it doesn’t blend well into the dough and can cause your cookies to spread too
much or bake unevenly. Use classic creamy peanut butter for consistent texture and dependable
results.

Overbaking is another problem to watch out for. These cookies should be lightly golden at the
edges but still soft in the middle when you pull them from the oven. If you wait until the centers look
fully baked, you’ll end up with dry, crumbly cookies. Remember, they continue to firm up as they
cool.

Not spacing your cookies properly on the baking sheet can also lead to trouble. Be sure to space
the cookies out so they have room to spread a bit as they bake. This ensures they keep their shape
and don’t end up sticking together or baking into uneven shapes.

Smart Fixes and Helpful Tips for Consistent Results

To make sure your peanut butter sandwiches Girl Scout cookies turn out just right every time, start
by measuring your ingredients carefully. Too much flour or too little sugar can throw off the
balance. If you find the dough is too sticky to work with, chill it for 20 minutes before scooping.

If your cookies turn out flatter than expected, try reducing the baking time slightly or adding an
extra tablespoon of oats to the dough. And if the filling feels too soft, beat in a little extra powdered



sugar until it firms up. You want it spreadable but not runny.

Following these small tips helps guarantee a batch of cookies with that nostalgic sandwich taste,
perfect texture, and creamy center that stays in place.

Peanut butter sandwich cookies served on a plate

Why Peanut Butter Sandwiches Girl Scout Cookies Belong in
Every Kitchen

Nostalgia and Homemade Flavor Come Together

Peanut butter sandwiches Girl Scout cookies are more than a snack. They’re tied to memories,
moments, and smiles. If you ever stood outside a grocery store waiting for a cookie table or opened
a box just to sneak a second cookie before dinner, you know the feeling. Baking them at home
gives you the chance to relive that same joy but with even better flavor and freshness.

These cookies are soft, chewy, and filled with a creamy center that makes every bite satisfying.
Making peanut butter sandwiches Girl Scout cookies in your kitchen lets you recreate those
moments while enjoying a treat made with real ingredients and no shortcuts. The oats, the smooth
filling, and the slight crunch on the edges all come together into something special.

The Recipe You’ll Keep Repeating

Once you’ve made these, they’ll become a go-to dessert. Why? Because this version of peanut
butter sandwiches Girl Scout cookies is simple, reliable, and incredibly rewarding. The dough
comes together fast. The filling is rich and spreadable. Each sandwich captures a nostalgic flavor,
elevated by a homemade touch that’s tough to top.

You don’t need special tools or tricky techniques. Just a mixing bowl, a little time, and a craving for
that classic peanut butter flavor. Whether you’re baking for family, a holiday tray, or just a personal
treat, these cookies deliver every time. You can easily tweak them for extra crunch or added
sweetness, but they always hold on to that classic peanut butter sandwiches Girl Scout cookies
appeal that people love.

Conclusion

Peanut butter sandwiches Girl Scout cookies aren’t just about flavor, they’re about comfort and
nostalgia baked into every bite. With this homemade version, you get everything you love—creamy
filling, chewy cookies, and that perfect peanut butter balance—without needing to wait for cookie
season.

This recipe lets you control every ingredient while still capturing that same classic texture and taste.
Whether you make a batch for your family, friends, or yourself, you’ll find that each sandwich is just
as satisfying as the ones you remember. The process is simple, the results are rewarding, and the
cookies won’t last long once they hit the table.

If you loved this recipe and want to see more of what I’m baking, come join me on Pinterest for
daily inspiration, new recipe ideas, and plenty of sweet comfort food. You can find me at
Aaronrecipes on Pinterest.

https://www.pinterest.com/Aaronrecipes/


Frequently Asked Questions

What are the peanut butter sandwiches Girl Scout cookies made of?

They’re made with two soft, oat-rich peanut butter cookies sandwiched around a creamy, sweet
peanut butter filling. The texture is chewy, the flavor is bold, and the layers hold together well for a
perfect bite every time. Our homemade version uses simple pantry ingredients to recreate that
signature taste and feel.

What Girl Scout cookie was discontinued that’s similar to this one?

There have been a few discontinued varieties, but one of the closest was the “Savannahs” or
“Savannah Smiles” depending on the year. However, the peanut butter sandwiches Girl Scout
cookies, often known as Do-si-dos, have remained a favorite. This copycat recipe is inspired by
their texture and filling but made even fresher.

Are peanut butter Girl Scout cookies considered healthy?

While delicious, they aren’t exactly health food. Like most cookies, they contain sugar, butter, and
refined flour. However, our homemade version lets you skip preservatives and adjust ingredients.
You can swap in natural peanut butter or reduce sugar if you’re looking for a slightly lighter treat.

What is the most famous Girl Scout cookie of all time?

Thin Mints tend to get the most love, but peanut butter sandwiches Girl Scout cookies are a close
runner-up. Their nostalgic flavor and chewy, filled texture make them a household favorite year
after year. For peanut butter fans, they’re often the top pick.
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