Peanut Butter Cup Cakes

e 1 3/4 cups all purpose flour

1 cup milk

e 3/4 cup sugar

e 1/2 cup creamy peanut butter
e 2/3 cup chocolate pieces

e 1 tablespoon baking powder

e 3/4 teaspoon vanilla extract

e 1/2 teaspoon salt 2 eggs

Check out more great baby articles on our Cookie Basket Blog
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Preheat oven350 degrees F. Grease 24 muffin cups. In
a large bowl, measure all ingredients except chocolate
pieces. With mixer, mix at low speed, beat ingredients
until blended. Increase speed to high for 2 minutes.
Spoon into muffin cups. Top each cup with the
chocolate pieces. Bake for 18 to 20 minutes. Cool in
pan for 10 minutes.
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	An easy formula for a great cake flour is to mix together 2 tablespoons of cornstarch in 1 cup of all purpose flour.
	Cookie Gift Baskets features fresh-baked cookies in basket, tin, or box arrangements. Whether it’s a birthday, get well, or other occasion, we’ve got lots of great ways to make them smile. Any occasion is better with cookies! 
	Cookie Gift Ideas

