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Ingredients

1 cup water
1/2 cup vegetable oil
1 stick butter
1/2 cup peanut butter

2 cups flour
2 cups sugar
1 tsp baking soda
2 beaten eggs
1 tsp vanilla
1/2 cup milk

Directions

In a sauce pan, stir together first 4 ingredients and heat until melted.
Remove from heat and add the remaining ingredients. Mix well so that flour is
really blended in well. Pour into a greased jelly roll pan, and bake at 375°
for 20 minutes.

Frosting:
In a pan, stir and heat until melted:
1 stick butter
1/3 cup milk
1/2 cup peanut butter

Add enough powdered sugar to make the frosting as thick as you like. Pour
over cake & spread.
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