
Ingredients
 

ɾ/ɿ cup raw creaČy peačut butter
ɾ/ɿ cup cocočut or oat flour

ɾ/4 cup pure Čaple syrup
ɾ/ɿ cup dark chocolate chips

 
 
 
 
 
 

No Bake Peanut Butter
Half Moon Cookies 

 

Ič a boŖl add Řour peačut butter ačd Čaple sŘrup. CoČbiče
Ŗell učtil it forČs a shičŘ paste. 

6tir ič the flour ačd keep Čiŗičg učtil it forČs a cookie dough
ball. You ČaŘ čeed to Čiŗ Ŗith Řour hačds.

If too drŘ, theč add ɾ-ɿ tsp Čore Čaple sŘrup.
2oll ʅ balls of the saČe size betŖeeč Řour hačds ačd place
the ball oč a plate ličed Ŗith parchČečt paper. weaŕe about

ač ičch of space ič betŖeeč.
Flatteč each ball usičg a fork. Press Ŗith the fork oče ŖaŘ ačd
theč press agaič ič the other directioč to forČ a criss-cross.

Place theČ ič the fridge or freezer to set for about ɾɽ
Čičutes.

MicroŖaŕe the chocolate chips ič a boŖl for ɿɽ-secočd
ičcreČečts. Miŗičg ič betŖeeč učtil Čelted ačd shičŘ.

2eČoŕe the cookie ačd dip oče cookie at a tiČe ičto the
Čelted chocolate, očlŘ halfŖaŘ to create Řour half Čoočs!

Place back oč the plate ačd repeat Ŗith the rest of the
cookies.

Place back ič the freezer for ačother ɾɽ-ɿɽ Čičutes učtil the
chocolate is set.

6tore ič the fridge for up to ʀ Ŗeeks.
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directions


