
Low-Point Reese’s Peanut Butter Treats

Ingredients:

- 1/2 cup butter (Land O Lakes Light), softened
- 1/2 cup Splenda sugar substitute
- 1/2 cup brown sugar
- 1 egg
- 3/4 cup peanut butter (reduced fat)
- 1/2 tsp. vanilla
- 1 1/4 tsp. baking powder
- 1 1/4 cup flour
- Pam cooking spray
- Reese's minis (these are new and come in an 8 oz. package 
already unwrapped. They're even tinier than the regular 
miniature Reese's)
Beat sugars and butter. Stir in egg. Add peanut butter and 
vanilla; mix well. Gradually add flour and baking soda and 
combine. Line miniature muffin tins with miniature liners. Spray 
liners with a little bit of cooking spray. Roll batter into little balls 
and drop one in the middle of each liner, pressing down slightly to 
fill liner. Bake at 350 degrees for 10 to 12 minutes. Remove from 
oven and place a mini Reese's in the center of each treat. Enjoy! 

Total servings - 35
Serving size - 1
Points per serving - .8

This delicious recipe can be found on the website Points In My Life 
(www.pointsinmylife.com)
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