
Pantry Edition

Peanut Butter Brownie



INGREDIENTS
1 Cup Peanut Butter
11 Tbs Butter (softened)
1 Cup Brown Sugar
1-1/3 Cup Sugar
2 Tsp Vanilla
4 Eggs
2 Tsp Baking Powder
1 Tsp Salt
2 Cups Flour

INSTRUCTIONS

1.  Preheat oven to 325°.

2.  Cream peanut butter, butter, brown sugar, sugar, and 
vanilla. Beat in eggs.

3.  Add in baking powder, salt and flour. Mix until smooth. 
Pour into greased 9”x13” pan.

4.  Bake for 30-40 minutes or until a toothpick inserted in the 
center comes out clean. Enjoy!

For additional recipes, visit www.HawaiiStateFCU.com/Bites-on-a-Budget
*Adapted from julieblanner.com
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