
YOU WILL NEED: 
10 Tablespoons unsalted butter (softened) 
1 large egg
1 teaspoon vanilla extract

DIRECTIONS: 
Preheat the oven to 350 degrees F.
 
Beat together the butter, egg and vanilla 
extract until combined and light and fluffy 
in a large mixing bowl. 

Stir in the jar ingredients by hand until 
well combined (no more lumps).

Drop by rounded Tablespoons onto a 
baking sheet. 

Bake for 9-11 minutes until the edges are 
slightly browned. 

Cool for 5 minutes, move to a wire rack to 
cool completely and then they are ready 
to enjoy!
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