
Delicious  Peanut  Butter
Cookies – It’s HEAVENLY!
Peanut butter cookies truly make me feel like a kid again and
once you taste these yummy morsels you’ll know why.

Disney is my favorite place ever.  I can go there week after
week, day after day and not get bored.As soon as my husband
and I got married, we purchased seasonal passes and the Disney
Vacation Club.  We go at least 5 times per year using our
points for our timeshare and our seasonal passes.  Every time
we go, we eat at a new restaurant either within a part, or in
Disney Springs (their nice shopping and dining area).  It has
been such a fun and exciting tradition.

We cannot wait for kids to join us in this for many reasons. 
One, because rides would just be so much more fun with a child
who enjoys them as well.  I cannot wait to see their faces
light up with joy when they see their favorite characters. 
And the second reason, because of the food!

The food in Disney is delicious, particularly for the kids. 
It is full of yummy treats and one of those is their classic
Peanut Butter cookies.  As a kid, I always loved them for
their classic flavors, but extra Disney flair and I cannot
wait for our kids to try these as well once they are old
enough!

For Ingredients And Complete Cooking Instructions Please Head
On Over To Next Page Or Open button (>) and don’t forget to
SHARE with your Facebook friends

http://www.mamamiarecipes.com/delicious-peanut-butter-cookies-its-heavenly/
http://www.mamamiarecipes.com/delicious-peanut-butter-cookies-its-heavenly/


Yield :

SERVINGS 24-36
SmartPoints : 6

Ingredients :

1⁄2 cup butter
1⁄2 cup peanut butter
1⁄2 cup sugar
1⁄2 cup brown sugar
1 egg
1⁄2 teaspoon vanilla
1 1⁄4 cups sifted flour
3⁄4 teaspoon baking soda
1⁄4 teaspoon salt

Preparation :

Preheat oven to 375º.1.
Mix first six ingredients.2.
Add the rest of the ingredients.3.
Mix well.4.
Roll into balls and press down with a fork dipped in5.
sugar or flour.
Bake for 10-12 minutes on un greased cookie sheet (I6.
usually grease my cookie sheet anyway). Ovens vary so
your baking time may be less. Just keep an eye on them.


