
Chocolate Peanut Butter Cake

DESSERT

Ingredients
2.5 teaspoons double-acting baking powder

2.3 cups cake flour

8 ounces cream cheese  at room temperature 

0.5 cup creamy peanut butter

0.8 cup creamy peanut butter

0.5 cup dry-roasted peanuts

2 large eggs

0.3 cup milk

0.7 cup milk

READY IN

75 min.

SERVINGS

10

CALORIES

688 kcal

https://whatsheate.com


2  reese's peanut butter cups  quartered 

1 cup powdered sugar

1 teaspoon salt

1.3 cups sugar

0.5 cup butter  unsalted at room temperature 

2 teaspoons vanilla extract

Equipment
bowl

oven

hand mixer

toothpicks

stand mixer

Directions
Preheat oven to 35

Sift flour, baking powder, and salt into a medium bowl; set aside. In the bowl of a stand mixer,

beat sugar, 1/2 cup butter, and peanut butter until creamy. Crack eggs into a small dish (do

not beat) and add vanilla.

Add eggs to the butter mixture 1 at a time, scraping down the inside of the bowl as needed.

Beat in flour mixture and milk in alternating batches, starting and ending with the flour and

making sure each addition is fully incorporated before adding the next.

Butter and flour 2 round 9-in. cake pans. Divide batter evenly between pans.

Bake until golden brown and a toothpick inserted in the center of each cake comes out clean,

25 to 30 minutes.

Cool cakes 5 minutes. Invert onto a rack, remove pans, and let cool to room temperature, at

least 40 minutes.

Make filling: In a medium bowl with an electric mixer, beat together peanut butter, cream

cheese, powdered sugar, and milk until smooth and fluffy.

Assemble cake: Dollop 1 tbsp. peanut butter filling onto a cake stand (to hold cake in place).



Place 1 cake layer on stand.

Spread with remaining peanut butter filling. Top with second layer. Starting with the top, then

working down the sides, frost cake with fudge frosting. Decorate the top edge with candy

pieces and peanuts.

Nutrition Facts

 PROTEIN 9.29%
  FAT 51.08%

  CARBS 39.63%

Properties
Glycemic Index:36.01, Glycemic Load:32.45, Inflammation Score:-6, Nutrition Score:13.877391390583%

Nutrients (% of daily need)
Calories: 688.08kcal (34.4%), Fat: 40.32g (62.03%), Saturated Fat: 15.38g (96.14%), Carbohydrates: 70.38g

(23.46%), Net Carbohydrates: 67.38g (24.5%), Sugar: 43.84g (48.71%), Cholesterol: 87.4mg (29.13%), Sodium:

616.93mg (26.82%), Alcohol: 0.28g (100%), Alcohol %: 0.2% (100%), Protein: 16.5g (33.01%), Manganese: 0.88mg

(43.91%), Vitamin B3: 5.87mg (29.37%), Selenium: 18.87µg (26.95%), Phosphorus: 261.67mg (26.17%), Vitamin E:

3.63mg (24.2%), Magnesium: 82.43mg (20.61%), Calcium: 147.17mg (14.72%), Folate: 55µg (13.75%), Vitamin A:

680.92IU (13.62%), Vitamin B2: 0.23mg (13.46%), Copper: 0.26mg (12.99%), Fiber: 3g (11.99%), Vitamin B6: 0.22mg

(10.98%), Zinc: 1.6mg (10.65%), Potassium: 360.51mg (10.3%), Vitamin B5: 0.97mg (9.66%), Vitamin B1: 0.12mg

(7.87%), Iron: 1.35mg (7.52%), Vitamin B12: 0.29µg (4.8%), Vitamin D: 0.62µg (4.11%), Vitamin K: 1.62µg (1.54%)


