
Chocolate Peanut Butter Pudding Pie

DESSERT

Ingredients
2 tablespoons chocolate chips  mini for garnish 

2 tablespoons confectioners' sugar

2 tablespoons cornstarch

3 large egg yolks  beaten 

1  chocolate graham cracker crust  prepared 

0.5 cup granulated sugar

1 cup heavy cream

0.1 teaspoon kosher salt

2 tablespoons roasted peanuts  chopped for garnish 

READY IN

270 min.

SERVINGS

8

CALORIES

572 kcal

https://whatsheate.com


1 cup smooth natural peanut butter

3 cups milk  whole 

Equipment
bowl

sauce pan

whisk

mixing bowl

plastic wrap

hand mixer

Directions
Whisk together the granulated sugar, egg yolks, cornstarch, salt and 1/3 cup of the milk in a

large bowl.

Heat the remaining 2 2/3 cups milk in a large saucepan over medium heat until hot but not

boiling.

Whisk half of the hot milk into the egg mixture until smooth, and then gradually whisk the egg

mixture into the saucepan with the remaining milk. Bring to a boil, whisking constantly, and

cook, continuing to whisk, until the mixture thickens, 6 to 8 minutes.

Remove from the heat and whisk in the peanut butter until melted.

Transfer to a bowl and let cool slightly, stirring a few times to prevent a skin from forming.

Pour the filling into the crust, smoothing it out so that it reaches the edges of the pie crust.

Press plastic wrap directly onto the surface and chill until set, at least 4 hours.

When ready to serve, whip the cream and confectioners' sugar in a large mixing bowl with a

hand mixer until medium/stiff peaks form.

To assemble, top the pie with the whipped cream and garnish with the peanuts and chocolate

chips.

Nutrition Facts

 PROTEIN 9.52%
  FAT 59.72%

  CARBS 30.76%



Properties
Glycemic Index:15.26, Glycemic Load:11.14, Inflammation Score:-6, Nutrition Score:14.336521925486%

Nutrients (% of daily need)
Calories: 572.4kcal (28.62%), Fat: 39.25g (60.38%), Saturated Fat: 14.2g (88.78%), Carbohydrates: 45.47g (15.16%),

Net Carbohydrates: 43.18g (15.7%), Sugar: 29.31g (32.57%), Cholesterol: 114.01mg (38%), Sodium: 334.36mg

(14.54%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 14.08g (28.17%), Manganese: 0.81mg (40.72%),

Phosphorus: 278.66mg (27.87%), Vitamin B3: 5.46mg (27.32%), Vitamin E: 3.82mg (25.43%), Vitamin B2: 0.33mg

(19.27%), Magnesium: 77.03mg (19.26%), Calcium: 169.43mg (16.94%), Folate: 55.19µg (13.8%), Vitamin A: 686.09IU

(13.72%), Vitamin B6: 0.25mg (12.71%), Vitamin D: 1.83µg (12.18%), Selenium: 8.41µg (12.01%), Zinc: 1.73mg (11.54%),

Potassium: 398.12mg (11.37%), Vitamin B12: 0.67µg (11.1%), Vitamin B1: 0.16mg (10.66%), Copper: 0.21mg (10.53%),

Vitamin B5: 1.02mg (10.22%), Fiber: 2.29g (9.17%), Iron: 1.43mg (7.97%), Vitamin K: 6µg (5.71%)


