Er mpPty the \jar content into a bowl.

Suip the peeps into bitS with Uitchen Shears

or cut M with a ((m‘fé. Ketum tHhe bHS 4o Hhe
wiscture. Mix well,

Helt i cuup bptter, adol | +5p. vavidla, Topr +his
over the oby ingredient, wixing well. Tat into a
greaSed £" or 9" Sguare fan.

Bale at 350°F. {or 15 minptes,

Cool anl cut into bars,

Enjoy!t

Emply Hhe \jar contentS into a bowl,

Suip the peeps into 6ifS with Uitchen Shears

or cmf ) with a (lni{é, Keturn the 614G 0 the
wiscture. MHix well,

Melt Y cup buctter, add | v‘S’p vanilla. Tomr +#is
over the oty ingredientS, wixing well. Tat into a
37605’60/ £" or 9" Sguare fan.

Bale at 350°F. for (5 minmtes,

Cool angl cput into 6arS,

Enpy!
Emply Hhe \jar contentS into a bow!,
Suip the peeps into 6ifS with Uitchen Shears
or cmf ) with a (lni{é, Keturn the 614G 0 the
wiscture, MHix well,
Melt Y cup butter, adA | v‘S’p vanilla. Tomr +#is
over the oty ingredientS, wixing well. Tat into a
37605’60/ £" or 9" Sguare fan.
Balie at 350°F. for (5 minmtes,
Cool angl cput into 6arS,

Enpy!
Emply Hhe \jar contentS into a bowl,
Suip the peeps into 6ifS with Uitchen Shears
or cmf ) with a (lni{é, Keturn the 6HS 0 the
wiscture, MHix well,
Melt Y cup butter, adA | v‘S’p vanilla. Tomr +#is
over the oty ingredientS, wixing well. Tat into a
37605’60/ £" or 9" Sguare fan.
Balie at 350°F. for (5 minmtes,
Cool angl cput into 6arS,

Enpy!
Emply Hhe \jar contentS into a bowl,
Suip the peeps into 6ifS with Uitchen Shears
or cmf ) with a (lni{é, Keturn the 6HS 0 the
wiscture, Mix well,
Melt Y cup buctter, add | v‘S’p vanilla. Tomr +#is
over the oty ingredientS, wixing well. Tat into a
37605’60/ £" or 9" Sguare fan.
Bale at 350°F. for (5 minmtes,
Cool angl cput into 6ars,

Euif

Emply Hhe \jar contentS into a bowl.

Suip the peeps into 6ifS with Uitchen Shears

Or cpt mp with a (mi(e. ?év‘,um the 6iHS 10 the
wiscture. Mix well,

Melt Y cuup butter, aoA ( . vanlla. Tomr +#is
over the oty ingredientS, wixing well. Tat into a
376&5’60/ £" or 9" Sguare fan.

Bale at 350°F. for (5 minutes,

Cool angl cput into 6arS,

Enpy!
Emply Hhe \jar contentS into a bowl,
Suip the peeps into 6ifS with Uitchen Shears
Or cpt mp with a (mi(e. ?év‘,um the 6iHS 10 the
wiscture, Mix well,
Melt Y cuup butter, aoA | . vanlla. Tomr +#is
over the oty ingredientS, wixing well. Tat into a
376&5’60/ £" or 9" Sguare fan.
Bale at 350°F. for (5 minutes,
Cool angl cput into 6arS,

Enpy!
Emply Hhe \jar contentS into a bowl.
Suip the peeps into 6ifS with Uitchen Shears
Or cpt mp with a (mi(e. ?év‘,um the 6iHS 10 the
wiscture. Mix well,
Melt Y cup butter, aoA | . vanlla. Tomr +#is
over the oty ingredientS, wixing well. Tat into a
376&5’60/ £" or 9" Sguare fan.
Bale at 350°F. for (5 winmtes,
Cool angl cput into 6arS,

Enpy!
Emply Hhe \jar contentS into a bowl.
Suip the peeps into 6ifS with Uitchen Shears
Or cpt mp with a (mi(e. ?év‘,um the 6iHS 0 the
wiscture. ix well,
Melt Y cunp butter, oA ( . vanlla. Tomr +#is
over the oty ingredientS, wixing well. Tat into a
376&5’60/ £" or 9" Sguare fan.
Bale at 350°F. for (5 minutes,
Cool angl cput into 6arS,

Enpy!
Emply Hhe \jar contentS into a bowl,
Suip the peeps into 6ifS with Uitchen Shears
Or cpt mp with a (mi(e. ?év‘,um the 6iHS 10 the
wiscture. ix well,
Melt Y cuup butter, aoA | . vanlla. Tomr +#is
over the oty ingredientS, wixing well. Tat into a
376&5’60/ £" or 9" Sguare fan.
Bale at 350°F. for (5 minutes,
Cool angl cput into 6arS,
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