
Peanut Butter-Chocolate Pie

DESSERT

Ingredients
10 servings chocolate  shaved for topping 

0.5 cup chocolate chips  mini 

0.8 cup confectioners' sugar

8 ounces cream cheese  at room temperature 

1 cup creamy peanut butter  (not natural) 

9  graham crackers  whole (1 sleeve) 

0.3 cup heavy cream  cold 

0.3 cup cocktail peanuts

4 tablespoons butter  unsalted melted plus more for the pie plate 

READY IN

230 min.

SERVINGS

10

CALORIES

459 kcal

https://whatsheate.com


1 teaspoon vanilla extract

0.3 cup milk  whole 

Equipment
food processor

bowl

oven

blender

plastic wrap

microwave

offset spatula

Directions
Make the crust: Preheat the oven to 350 degrees F. Butter a 9-inch pie plate. Pulse the

graham crackers and peanuts in a food processor until finely ground.

Add the melted butter and pulse to combine. Press the crumb mixture into the bottom and

up the side of the prepared pie plate.

Bake until set, 10 to 12 minutes.

Transfer to a rack to cool.

Meanwhile, put the chocolate chips in a microwave-safe bowl and microwave at 50 percent

power in 30-second intervals, stirring after each, until melted and smooth.

Spread evenly in the prepared crust with a small offset spatula or the back of a spoon; set

aside until the chocolate sets, about 10 minutes.

Make the filling: Beat the heavy cream in a bowl with a mixer on medium-high speed until soft

peaks form; refrigerate until ready to use. In another bowl, beat the peanut butter, cream

cheese, milk and vanilla on medium-high speed until smooth, about 1 minute.

Add the confectioners' sugar and mix on low speed until incorporated.

Gently fold half of the whipped cream into the peanut butter mixture until combined, then

fold in the rest. Spoon into the prepared crust and smooth the top. Cover with plastic wrap

and refrigerate until set, at least 3 hours or overnight. Top with shaved chocolate before

serving.
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Nutrition Facts

 PROTEIN 8.41%
  FAT 63.36%

  CARBS 28.23%

Properties
Glycemic Index:20.99, Glycemic Load:8.17, Inflammation Score:-5, Nutrition Score:8.9108695821918%

Nutrients (% of daily need)
Calories: 459.31kcal (22.97%), Fat: 33.45g (51.46%), Saturated Fat: 13.56g (84.76%), Carbohydrates: 33.53g (11.18%),

Net Carbohydrates: 31.22g (11.35%), Sugar: 22.02g (24.47%), Cholesterol: 44mg (14.67%), Sodium: 277.54mg

(12.07%), Alcohol: 0.14g (100%), Alcohol %: 0.17% (100%), Protein: 9.99g (19.98%), Manganese: 0.48mg (24.2%),

Vitamin B3: 4.53mg (22.66%), Vitamin E: 2.74mg (18.25%), Phosphorus: 165.85mg (16.58%), Magnesium: 62.62mg

(15.66%), Vitamin A: 565.33IU (11.31%), Folate: 39.22µg (9.81%), Vitamin B2: 0.17mg (9.73%), Fiber: 2.31g (9.25%),

Vitamin B6: 0.16mg (8.02%), Copper: 0.16mg (7.87%), Zinc: 1.16mg (7.73%), Calcium: 74.55mg (7.46%), Iron: 1.29mg

(7.14%), Potassium: 247.78mg (7.08%), Vitamin B1: 0.1mg (6.7%), Selenium: 3.74µg (5.35%), Vitamin B5: 0.52mg

(5.2%), Vitamin B12: 0.11µg (1.88%), Vitamin D: 0.27µg (1.79%), Vitamin K: 1.22µg (1.17%)


