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PUJOLS FAMILY FOUNDATION BATTER UP COOKING PROGRAM

MONSTER COOKIE BARS

4 eggs 5 tablespoons butter (room temperature)
1% cups sugar 2 ¥ teaspoons baking soda

1 cup brown sugar 18 ounces (5 cups) old fashioned oats

¥ teaspoon salt 1 cup M&Ms

1 tablespoon pure vanilla extract % cup semisweet chocolate chips

16 ounces (2 cups) peanut butter (creamy % cup peanut butter chips

or crunchy)

Position rack in center of oven and preheat to 350 degrees F. Generously butter a 12x18x1
inch rimmed baking sheet. Set aside.

In a very large bowl (using a spoon or electric mixer), mix together the eggs and sugars until
well combined. Beat in the salt, vanilla, peanut butter, and butter until smooth. Stir in the

baking soda (make sure there aren’t any lumps) and the oats, then add the M&Ms,
chocolate chips, and peanut butter chips and mix until just combined.

Spread the batter into the prepared baking pan, pressing down and smoothing the top into
an even layer. Bake for 18 to 22 minutes or until edges are very lightly golden and center is
set.

. Allow to cool in the baking pan before slicing and serving.

Makes 24-36 bars.

Recipe by: Kristin www.yellowblissroad.com



