Chubby Hubby Bars
Prep Time: 10 minutes 		Cook Time: 35 minutes 		Total Time: 45 minutes 
2 c all-purpose flour
1 tsp baking soda
½ tsp salt
¾ c. unsalted butter (1 ½ sticks, room temperature)
1 c. packed light brown sugar
½ c. granulated white sugar
2 large eggs
⅓ c. chunky peanut butter
1 tbsp vanilla extract
1 ¼ c. chocolate chips, divided 
1 ½ c. chopped pretzels, divided 
½ c. peanut butter chips

Instructions:
1. Preheat your oven to 350F. Make sure to spray a 9 x 13 baking pan with nonstick cooking spray.
2. Take a bag put the pretzels inside and give them a chop using a rolling pin.
3. In a bowl combine 2 cups of flour, 1 teaspoon of baking soda and ½ teaspoon of salt.
4. Using a mixer beat ¾ cups of butter, 1 cup of light brown sugar and ½ cup of white sugar until they become fluffy in texture.
5. Incorporate into the mixture 2 eggs, ⅓ cup of chunky peanut butter and 1 tablespoon of vanilla extract.
6. Gradually add the mixed flour ingredients to the wet mixture on low speed until they are just combined.
7. Gently stir in 1 cup of chocolate chips and 1 cup of chopped pretzels until they are thoroughly mixed in.
8. Transfer the batter evenly into the baking pan by spreading it out evenly.
9. In a bowl combine together half a cup of chopped pretzels, one cup of chocolate chips and half a cup of peanut butter chips. Sprinkle this mixture over the batter evenly.
10. Place the baking pan in your oven. Bake for approximately 30 to 35 minutes or until it turns golden brown. Allow the bars to cool down completely before proceeding to cut them into square-shaped pieces.
