
PEANUT BUTTER COOKIES
Ingredients

200g crunchy peanut butter
150g sugar (I used less)
1 egg, beaten (being vegan, I replaced this with a mashed banana)

Method

Combine the peanut butter and sugar in a bowl (adding a little salt, if not
already in the peanut butter).

Add the egg (or banana) and then mix to form a dough.

Take golf-ball-sized chunks and place on lined baking sheets, pressing
them down with a fork.

Bake at 180C/Gas 4 for 10-12 minutes, or until golden round the edges.
Leave to cool for 10 mins before transferring to a wire rack.


