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Bift flour, sugar, baking powder and salt together. Hdd graham oracker orumbe, peanut
butter, shortening, milk and vanilla. Beat mixture with electric mixer on low urd‘ll modztanad,
arwd then baest onomediomn for 2 minubes, Add ssos and best for L minuis. Bake in sressed
23 pan for 38 o 35 mirotes. Do not reamove from pan o !:!””:‘1

For the froztireg, mix 21l of the ingredisnts together, Pour indo 2 saucepan and bredng o oz
poile Fodl for 4 minube. Cool slishila. Witk & wooden spoon hancdls, poke 8 few bholas in the
cake, and then pour the warm frosting owver i



