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No Bake Peanut Butter Balls 3 Ways & 
Peanut Butter Fingers 
 
 
Ingredients for Peanut Butter Balls 3 Ways: 
 
1 cup peanut butter 
1 cup honey 
2 cups powdered milk 
1 ½ cups crushed corn flakes 
1 ½ cups finely chopped walnuts or pecans 
1 cup powdered sugar 
  
Directions for Peanut Butter Balls 3 Ways: 
 
Mix the peanut butter, honey, and milk together in a large bowl to form a very thick 
mixture. 
Roll the mixture in small balls about the size of a walnut. 
Roll the balls in either the…  
1: crushed corn flakes,  
2: finely chopped nuts,  
3: or powdered sugar. 
Place them on waxed paper and refrigerate for 20 minutes. 
 
Ingredients for Peanut Butter Fingers: 
 
½ cup butter or margarine 
½ cup sugar 
½ cup brown sugar 
1 egg 
1/3 cup peanut butter 
12 tsp. baking soda 
1$ tsp. salt 
1@ tsp. vanilla 
1 cup flour 
1 cup quick oats 
½ bag chocolate chips 
 
Directions for Peanut Butter Fingers: 
 
Cream the butter and sugars together. 
Blend in the egg, peanut butter, baking soda and salt and vanilla. 
Stir in the flour and oats. 
Spread everything in a 9X13 buttered pan. 
Bake at 350 degrees F. for 20-25 minutes. 
When they are done, turn of the oven, and sprinkle them with chocolate chips. 
Return them to the oven for 2-3 minutes. 
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Spread the melted chocolate chips with the back of a spoon. 
Let cool. 
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