
Ingredients:
- 1/2 cup P28 High Protein 
   Peanut Butter
- 1/2 cup almond flour
- 1 egg, beaten 
- 4 T. C&H Light Sugar blend
- 2 T. butter, softened
- 1/2 tsp. vanilla extract
- 1/2 tsp. baking soda
- 1/2 tsp. kosher salt

Instructions:
Mix together peanut butter, butter, 
vanilla extract and egg.  In separate 
bowl, mix together dry ingredients.  
Add dry ingredients to peanut 
butter and blend.  Divide mix into 
16 balls, place on a cookie sheet, 
and press down with a fork.  Bake 
for 10 minutes at 375 degrees.  
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Peanut Butter Cookies
Makes 16 


