Amoumt Measurs Inovedient - Freparation Method

4LoA5E oups oraham oratke
L bathen Ez:sfi:ened

N
b]

AT AR s:hee-s.xa - | herd

CURE FUDET

L R CE I KX S

08
i E:-h

g o R R LN Qe =

hEEEDOOTLE warilla sxtract

laras EmE

L peanut bugbher ohip

L chooolats ohip

IR EOAT DTS

! %
5
=
_§
]
i
-+

} ¥

LR powcared suner - sifted

Ly
g :::

tablespoons oreamy peanut Dotber

=
£l

LI unsalted pearuts - finely chopped
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