
Little Bay Baking Company 
 

 

PEANUT BUTTER COOKIES 
 
1 ½ cups Little Bay Baking Cookie Bar Mix 
½ cups margarine 
½ cup peanut butter (can also use, sunbutter, or soy butter) 
1 large egg 
 
Preheat oven to 375 degrees. In large bowl combine nut butter and margarine.  Add 
egg and mix until combined. Add cookie bar mix, blend until well mixed. Dough will 
be thick.  Roll teaspoonfuls of dough into 1” balls.  Place on cookie sheet and flatten 
with a fork dipped in sugar (or GF flour).  Bake at 375 degrees for 10-12 minutes until 
cookies are set but not hard.  
 
Makes about 2 dozen 2 ½ “ cookies. 
 
Try adding 1 cup chocolate bits to dough before rolling into balls.  
 


