
1. Beat butter, brown sugar and peanut butter until smooth.
2. Add egg and vanilla and beat well.
3. In another bowl, mix together flour, baking powder, baking soda and salt.
4. Add to peanut butter mixture and beat until well blended.
5. Heat oven to 350 degrees.
6. Shape dough into 1 1/4" balls and roll in sugar. Place on cookie sheet and

flatten with tines of a fork. Flatten again in the opposite direction, forming
crisscross marks.

7. Bake for 9 - 10 minutes until light brown.
8. Remove and let cook on a rack.
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DIRECTIONS

½   Cup  Unsalted Butter
1    Cup  Brown Sugar
¾  Cup  Creamy Peanut Butter
1   Egg 
½  tsp  Vanilla

½ tsp Baking Powder
½ tsp Baking Soda
⅛  tsp        Salt
Sugar  To roll in

 All-Purpose Flour1 ¼ Cup       




