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( Monster Eyeballs )

Gluten Free Low Fod Map

READY IN SERVINGS
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CALORIES
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48 157 kcal

CANTIPASTI) (STARTER) (SNACK) CAPPETIZER)

Ingredients

D 0.5 cup butter at room temperature (1 stick)
I:‘ 1 pound confectioners' sugar (4 cups)
I:‘ 1.5 cups creamy peanut butter

I:‘ 3 ounce m&ms miniature

I:‘ 12 ounce semi chocolate chips (2 cups)
I:‘ 2 tablespoons solid vegetable shortening

I:‘ 1 teaspoon vanilla extract

Equipment
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bowl

baking sheet
double boiler
toothpicks

wax paper
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Blend the peanut butter with the butter, sugar, and vanilla in a medium bowl. It may be easiest
to use your hands (kids love doing this).

Line a rimmed baking sheet with wax paper.

Roll the peanut butter mixture by teaspoons into small balls and place on the baking sheet.

Refrigerate for at least 1 hour to firm up the eyeballs.

Heat on high for 60 seconds, and then stir well. If it's not quite smooth, heat in two or three
10-second bursts, stirring well after each burst. (Alternatively, you can melt the chocolate,
stirring frequently, in a double boiler, over just-simmering water. Avoid overheating, which can

cause chocolate to seize up into a stiff mass.)

Take the sheet of balls from the refrigerator; use a fork or a toothpick to dip each one most of
the way into the chocolate, leaving a round or oval opening of undipped peanut butter on top.
(This opening in the chocolate will be the cornea.) Hold each ball over the chocolate to catch

the drips, and then return to the wax paper, cornea side up.

Place an M&M in the center of the peanut butter cornea to make an iris. Refrigerate for at

least 1 hour before serving. Store the eyeballs in the refrigerator or freezer and serve chilled.
Excerpted from Ghoulish Goodies
Copyright © 2009 by Sharon Bowers
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Nutrition Facts
]

PROTEIN 5.83% [ FAT 54.1% cARBS 40.07%

Properties
Glycemic Index:1.33, Glycemic Load:0.2, Inflammation Score:-2, Nutrition Score:2.783043526194%



Nutrients (% of daily need)

Calories: 156.73kcal (7.84%), Fat: 9.7g (14.92%), Saturated Fat: 3.98g (24.88%), Carbohydrates: 16.17g (5.39%), Net
Carbohydrates: 15.17g (5.51%), Sugar: 13.81g (15.34%), Cholesterol: 5.77mg (1.92%), Sodium: 51.92mg (2.26%),
Alcohol: 0.03g (100%), Alcohol %: 0.12% (100%), Caffeine: 6.1mg (2.03%), Protein: 2.35g (4.71%), Manganese:
0.2Img (10.63%), Magnesium: 26.16mg (6.54%), Copper: 0.12mg (6.15%), Vitamin E: 0.86mg (5.76%), Vitamin B3:
1.13mg (5.67%), Phosphorus: 46.33mg (4.63%), Fiber: 1g (4.01%), Iron: 0.62mg (3.42%), Zinc: 0.4mg (2.64%),
Potassium: 86.54mg (2.47%), Vitamin B6: 0.04mg (1.92%), Folate: 7pg (1.75%), Selenium: 1.01ug (1.44%), Vitamin A:
66.61U (1.33%), Vitamin B2: 0.02mg (1.27%), Vitamin B5: 0.11mg (1.13%), Calcium: 1.08mg (1.11%)



