
Happy Holidays from ePublishingPartners, Inc. 
From our table to yours! 

 

Fold here Fold here 

 

Cut along dotted line 

Peanut Butter Cookies 

Directions 

1. Allow the butter to come to room temperature. (This step is important!) 
 

2. Using a mixer, combine sugars, butter, shortening, peanut butter, and egg. 
 

3. Stir in remaining ingredients (flour, baking soda, baking powder, salt). 
 

4. Cover and refrigerate dough for at least 3 hours. 
 

5. Preheat the oven to 375°F. 
 

6. Shape dough into 1 1/4-inch balls. Arrange 3 inches apart on an ungreased 
cookie sheet. Flatten in crisscross pattern using a fork dipped in flour. 
 

7. Bake for 9 to 10 minutes. Cool 2 minutes and remove. 
 

Time: 15 minutes prep + 3 hours refrigeration + 10 minutes per batch in the oven 

Yield: 3 dozen cookies 
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Ingredients 

1/2 cup white sugar 

1/2 cup brown sugar 

1/4 cup room-temperature butter  

1/4 cup shortening 

1/2 cup peanut butter 

 
1 egg 

1 1/4 cups flour 

3/4 tsp baking soda 

1/2 tsp baking powder 

1/4 tsp salt 


