PEANUT BUTTER OATMEAL COOKIES
¾ c. butter softened

½ c. peanut butter

1 c. sugar

½ c. packed brown sugar

1 tsp. baking powder

½ tsp. baking soda

2 eggs

1 tsp. vanilla

1 ¼  c.  all-purpose flour

2 c. rolled oats  (old fashioned oatmeal)

1 c. peanut butter chips

In a large bowl beat butter and peanut butter with an electric mixer on mendium to high speed about 30 seconds or until combined. Add sugar (white and brown), baking powder, and baking solda. Beat until combined, scraping sides of bowl occasionally. Beat in eggs and vanilla until combined. Add flour and mix well. Stir in rolled oats and then peanut butter chips.  

Drop dough by rounded teaspoons 2 inches apart onto an ungreased cookie sheet . Bake at 375 degrees about 10 minutes or until edges are lightly browned.  (Don’t overbake!!!! These aren’t suppose to be used as hand grenades…. People like nice soft cookies.)

Frost with Peanut butter frosting if you want. 

1/3 c. creamy peanut butter

1  tsp. vanilla
3 c. conf. sugar
3 T. milk  or cream (add more milk if necessary to make a nice thick frosting)
