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Ca ke I ng red |entS: ‘Deborah Anderson

1/4 cup creamy peanut butter
1 cup water

1/2 cup butter

1 cup sugar

1 cup brown sugar

2 cups flour

1 teaspoon salt

1 teaspoon baking soda
2 eggs

1/2 cup buttermilk

1 teaspoon vanilla
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Instructions:

1. Preheat oven to 375 degrees.

2. In a medium pot add the peanut butter, water, and
butter and bring to a boil. Remove from heat.

3. In a separate bowl, mix together the sugar, brown
sugar, flour, salt, and baking soda with a fork. Add the
peanut butter mixture.

4. Add the eggs, buttermilk, and vanilla to the bowl| and
mix well.

5. Stir well and pour into greased or parchment lined

cookie sheet pan with a little edge (12X17 jellyroll pan).
Bake for 15 minutes at 375 degrees.

Recipe presented by: Deborah Anderson LOCAL ONE

H Find the full playlist of Local Flavor episodes on the Nex-Tech YouTube Channel. e]
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Frosting Ingredients: Deborah Anderson -

3/4 cup butter

6 Tablespoons buttermilk
1/2 cup peanut butter
31/2 cups powdered sugar
1 Tablespoon vanilla
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Frosting Instructions:

1. In a small pot bring the butter, buttermilk, and peanut
butter to a boil. Remove pan from the heat and add
the powdered sugar and vanilla. Pour frosting over
the warm cake.

Recipe presented by: Deborah Anderson LOCAL ONE

H Find the full playlist of Local Flavor episodes on the Nex-Tech YouTube Channel. e]
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