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Fillires

LA5E cups creamy peanut bother
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To make filling, combine 21l filling inovedients in 2 bowl using & whisk, Cowver arnd ohill.

To make cockiss, in & bowl, =1i7E together the flowr, bakino soda, and baking powder, Stiv in
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Im & stard mixer with paddle, combine the butter, chunky pesrut botter, and suoars and
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ream on med-hioh speed urtil wery Flof arwd pals, st least 3 minutss, sovaping as

Turrry boomised vo mecd-low and add the eoos, one st 8 tine, besting o incoreorate and Soraming.
Beat in vanilla. Bodd the dey ingresients o low spesd in 3-4 additiors urdil Just combinsc,
Do ook cvvsrmis. Bemosess bowl and sorase dom.
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. A& boE oresn sooop o porition all the cookiss into L oouncs sooops. dabout L hsaping
tablezpoon? Flace on parchment lined baking sheet. You should hawe 458 cookiss, Chill for at
laast O hours.
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rmot flattern, Set the beking sheet inside another o doubls pan and placs in oven Bake until

= cookiss, spaced evenly and stagoered, on sach sheet, do

St *4!"*1@»‘!"1, bt L2 mintuss, rotating pan halfesy throuoh. Femowe from oven and cool
oy & wive rack for about 18 minutes before remowing cookiss, Hllow o cool completelu,
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Turm one cookis flat side up arnd spresd with & little less = teprs of filling., Top with

armther ocookis, fla t sichs domr.
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