SALTED CARAMEL AND PEANUT BUTTER SHORTBREAD
Dough (or Use Half-batch of Butter Shortbread Dough)

1
cup/230 grams unsalted butter, at room temperature, plus more for pan

1
cup/205 grams granulated sugar

1
teaspoon kosher salt (such as Diamond Crystal)

1
large egg yolk

2½
cups/320 grams all-purpose flour

For Finishing

1
(5½-ounce) bag caramel hard candies

¼
cup natural creamy peanut butter

1
tablespoon flaky salt, for finishing

Heat the oven to 350 degrees. Line a sheet pan with parchment paper. Make the dough: In the bowl of a stand mixer fitted with the paddle attachment, combine the butter, sugar and salt. Beat on low speed until incorporated and smooth, scraping down the sides of the bowl as needed, about 3 minutes. (Do not beat until fluffy, you don’t need to incorporate air into the dough.) Add the yolk and mix until just combined. Turn the mixer off and scrape down the sides of the bowl.

Add the flour to the bowl all at once and scrape the bottom and sides of the bowl. Turn the mixer speed to low and beat until flour is fully incorporated, scraping the bowl again if needed, about 30 seconds. The dough will be in large crumbles.

(If you’re starting with a half batch of Butter Shortbread Dough, start here.) Crush the hard caramels: Place the unwrapped caramels in a freezer bag, wrap it in a kitchen towel, then hit the wrapped bag repeatedly with a rolling pin or the bottom of a wine bottle until the caramels are crushed into smaller pieces. You should end up with about ¾ cup crushed caramels.

Add the crushed caramels to the dough crumbles and mix, using your fingers to incorporate into the dough. Stir in the peanut butter with a spatula until it’s streaked through the dough but not fully incorporated.

Use a ½-ounce cookie scoop, an ice cream scoop or a tablespoon measure to portion the dough right onto the prepared baking sheet, spacing at least 1 inch apart. At this point you can refrigerate the scooped dough, well wrapped, for up to 3 days, or chill, then freeze in resealable plastic bags for up to one month. Bake until the cookies are light golden brown at the bottom edges, rotating once halfway through baking, 12 minutes. (If baking from frozen, you may need to add a minute or two to the baking time.) Sprinkle cookies with salt after removing from the oven.
Simple mix-ins of crushed hard caramels and smooth peanut butter create a soft baked cookie that is simple and distinct. The crushed candies melt when baked creating craters filled with chewy caramel, and the peanut butter swirl adds a nutty depth. This cookie will appeal to anyone who enjoys their dessert with a salty pop. You can prepare these ahead of time; just scoop and refrigerate the dough on a sheet pan, then bake the chilled dough to order, sprinkling with a little flaky salt to finish. (This cookie is one of six cookies that you can make with this Butter Shortbread Dough recipe. If you make that dough, you can make a double batch of the Caramel Peanut Butter Shortbread or try any of the other five recipes.)

Yield: About 3 dozen cookies
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