Peanut Butter Cookies, Ji

Ingredients:

3/4 cup Jif creamy peanut butter

1/2 cup Crisco all-vegetable shortening
1-1/4 cups firmly packed light brown sugar
3 Tbsp milk

1 Tbsp vanilla extract

1large egg

13/4 cups of all-purpose flour

3/4 tsp salt

3/4 tsp baking soda

Instructions:

Preheat oven to 375°F. Mix peanut butter, shortening, brown sugar, milk, and vanilla in a bowl; beat on medium
speed. Add egg, then flour, salt, and baking soda. Blend well. Drop teaspoonfuls of dough 2 inches aparton a
baking sheet and press with a fork. Bake for 8 minutes, cool on a wire rack.
“Still to this day this is one of my all-time favorite desserts, and you cannot beat the Jif recipe
y’all. The flourless peanut butter cookies are popular; however, I think these are the best!” -
Tammy



