COPYCAT PEANUT i
SHIRE

BUTTER BOPPERS

* 1 cup (240g) Creamy Peanut Butter.

* ¥ cup (30g) Nonfat Dry Milk
Powder.

* % cup (90g) Powdered Sugar.

* 2 tBsp (28g) Coconut Oil (or
vegetable shortening), melted.

* 1tsp (4g) Vanilla Extract.

* Y2 tsp (3g) Table Salt.

Crunch Coat

* 2%2 cups (70g) Crisped Rice Cereal,
lightly crushed.

* 1% cups (180g) Graham Cracker
pieces, lightly crushed.

* %2 cup (85g) Mini Chocolate Chips.

Chocolate Coating

* 2 cups (340g) Semi-sweet Chocolate
Chips.

* 1tsp (5g) Coconut Oil (optional, for
smoother dipping)

Consider replacing ' of the Graham
Crackers with Biscoff Cookies!
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video!
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o R The no-bake 1980’s snack that vanished e
s o, from store shelves can now be recreated at home! R about 12-14
INGREDIENTS: INSTRUCTIONS:
Peanut Butter Center

1. Mix the ingredients for the Peanut Butter Center
together in a bowl. Allow it to rest for 5 minutes,
then beat with a mixer for 1-2 minutes until it is
light and fluffy. Cover, and set it in the freezer so it
can firm up.

2. Place Crisped Rice cereal into a baggie and gently
crush with a rolling ]pin. You just want to break
them ug and not pulverize them. Then dump them
into a shallow pan or casserole dish.

3. Use the same ba%(gie and do the same thing with
the Graham Crackers. You are looking for “pea
sized” crumbs. Add this to the Rice Cereal.

4. Add the Mini Chocolate Chips and mix well to
combine.

5. Remove the Peanut Butter mixture from the freezer
and split it into two equal sized balls. Sprinkle
Confectioners’s Sugar onto your board and place a
{)eanut butter ball into the middle. Roll it out into a
og that is 127 (30cm) long. Coat your hands with
the sugar if it gets too sticky. Then using a knife,
cut the big log into 2" long (5cm) pieces.

6. Place them onto a parchment lined baking sheet
and return to the freezer.

7. Melt the Chocolate Coating ingredients in a
saucepan on the stove.

8. Remove the peanut butter logs from the freezer
and smooth them out with your palms, then quickly
dip them one at a time into the chocolate coating.
Immediately transfer them to the Crumb Coat dish
and cover with the crumbs. Pat it into the
chocolate, then reform the log (if they became
warped) and coat again.

9. Set the finished 10% back onto the parchment paper

lined sheet pan and repeat for all of the logs.

10. Set the sheet pan in the refrigerator for 5-10
minutes to allow the chocolate to harden.

Store in an air tight container (foil works great for
these) in the refrigerator.
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INSTRUCTIONS (CONTINUED)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




