The Android’s Peanut Butter Cookies

Create these:
“Wet Mix”        

  BATCH SIZE:     huge    big    med     small
Cream Together:   4
     3
     2 
      1
   cups Butter Flavor Crisco
     3     2.25   1.5     .75
   cups granular white sugar

      3     2.25   1.5     .75   cups (dark) brown sugar

     4       3
      2 
      1
   teaspoons vanilla

Mix In: 
     16      12
      8 
     4
   oz. of “Best of the Egg” or equivalent egg-white based product 

Mix In:
     10
      7
      5 
    2-3  tablespoons of Jif Creamy Peanut Butter

“Dry Mix”

Combine:
     9
   6.75  4.5   2.25  cups all-purpose flour

  

     4       3 
     2 
     1
   teaspoons baking soda

     4       3
     2 
     1 
   teaspoons salt
Then, gradually add the dry mix to the wet mix with mixing equipment.

Once it is well mixed:  

 Mix in: 
    40    30
   20
    10
   ounces Reeses Peanut Butter Chips 
 Also, Reeses Pieces or Peanut Butter M+M’s are good to mix in as well. 
Put dough in freezer or fridge and wait til it’s thoroughly chilled before baking.

Bake at 375 degrees for approximately 9-11 minutes per sheet, depending on the size of the cookies.   Remove from cookie sheet and place onto clean paper or clean cardboard to cool and to absorb some of the grease.  ( I usually use brown wrapping paper or the inside surface of cut open and spread out paper grocery bags.)  For softest cookies, seal in Ziplock bags within 1/2 hour of coming off the cookie sheet. 
Note – when using that egg substitute stuff, get the kind that is a nice thicker yellow consistency, usually the grocery store house brands are like this, like Lucerne at Safeway.   Using the egg white substitutes that are almost like a clear liquid will result in less satisfying, flatter, less chunky cookies.  
