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Brownie cookie cups are an incredible idea for making single serving desserts for any occasion.  
They look and taste absolutely amazing not to mention they are quite easy to prepare. The 
chocolate chewy soft brownie crust filled with the smooth and creamy peanut butter filling is 
simply heavenly.  You can always use various fillings, your favorite frostings, fruits, ganache, 
ice cream, the variations are endless and create amazing desserts each time. 
 
Chocolate Brownie Cookie Batter 
One box brownie mix (I buy Duncan Hines brownie mixes at Walmart for $1) 
 
Peanut Butter Filling 
1/2 cup whipping cream or 1 cup cool whip 
4 oz cream cheese, room temperature 
1/3 cup peanut butter, room temperature 
2 T powdered sugar (Can be omitted or increased as desired) 
 
Directions 
Preheat oven to 350F. Grease two 12 ct mini muffin tins with butter. 
Make brownie mix according to box but add 1 teaspoon instant coffee if desired. 
Using a small dough scoop or spoon, divide the brownie mix evenly among the 24 mini muffin 
tins.  
 
Bake for 15 minutes or until toothpick comes out clean.  While still warm use a small jar (an 
empty very small RX bottle works well) to press down the center of each brownie.  Cool in the 
muffin tins for about 10 minutes. Carefully loosen the brownie cups and transfer them to a 
cooling rack to cool completely.  
 
Prepare the filling:  In a large bowl mix cream cheese until smooth. Add powdered sugar and 
peanut butter and mix until combined. If using real cream, in a separate bowl whip cream until 
stiff peaks form. Gradually incorporate either whipped cream or cool whip into cream cheese 
mixture. Transfer the peanut butter filling into a piping bag fitted with 1M star tip and pipe the 
filling into the chocolate cookie cups (can be just spooned in). Refrigerate for at least 1 hour 
before serving. Decorate with grated chocolate if desired. 
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