Crispy Peanut Butter Cookies

Ingredients:

1 cup of peanut butter

1 cup of honey

1/2 cup oll

1 tsp vanilla

2 eggs (room temperature)
1 cup flour

1 cup whole wheat flour
1/2 cup of oats

1 tsp baking powder

1 tsp baking soda

1/8 tsp salt

1 cup of Rice Crispy cereal
1 1/2 cups chocolate chips

Directions:

Preheat oven to 325 degrees. Combine peanut butter, honey, oil, vanilla and eggs into a
large bowl and beat until smooth. Add flour, oats, baking powder, and salt. Stir in cereal
and chocolate chips. Drop tablespoon onto cookie sheets - 12 cookies per sheet.

Bake 8 to 10 minutes - until golden. Place on a paper towel to cool. Makes about 5 to 6

dozen.
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