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Peanut Butter Cookie Dough Layered
Chocolate Cake
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READY IN SERVINGS

©!

CALORIES
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DESSERT

1012 kcal

Ingredients

1 cup all purpose flour

1 teaspoon baking soda

1 cup canola oll

1 cup chocolate chips melted

0.5 cup cocoa powder

0.5 cup creamy peanut butter

4 large eggs
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|:| 2 cups flour all-purpose

|:| 0.5 cup granulated sugar

|:| 1 teaspoon kosher salt

|:| 0.3 cup brown sugar light packed

|:| 0.3 cup milk

|:| 1 cup milk chocolate chips

|:| 20 reeses peanut butter cups mini
|:| 2 cups powdered sugar

|:| 1 cup cup heavy whipping cream sour
|:| 2 sticks butter unsalted softened

|:| 1 teaspoon vanilla extract pure

Equipment
bowl
baking paper
oven

stand mixer

OO0

microwave

Directions

[

bottoms lined with parchment paper.

Remove and add chocolate chips.
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Preheat oven to 350 degrees F. and spray two 9 inch cake pans with cooking spray and the

Heat the milk in a microwave safe bowl until hot, about 45-60 seconds.

Let sit for 1 minute then stir to melt.In a stand mixer, mix the flour, cocoa powder, sugar, salt

and baking soda to combine. Slowly add the eggs, sour cream, oil and melted chocolate

mixture until combined. Divide batter between the two prepared cake pans.

Remove and let cool.
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Bake for about 30 minutes, or until baked through.



I:‘ Remove cakes from pans.To prepare cookie dough, beat butter and peanut butter until
creamy and smooth.

I:‘ Add sugar, brown sugar, vanilla, flour and milk mixing until thick and cookie dough
consistency.To prepare frosting, beat butter until creamy. Slowly add powdered sugar and
cocoa until thick. Beat in melted chocolate. Stack one cake on top of a cake plate and top
with peanut butter cookie dough layer. Top with second cake and Frost entire cake. Top with
halved Reeses Peanut Butter Cups.

Nutrition Facts
|

I proOTEIN 5.58% [ FAT 49.66% CARBS 44.76%

Properties
Glycemic Index:27.21, Glycemic Load:28.11, Inflammation Score:-7, Nutrition Score:16.366521716118%

Flavonoids

Catechin: 2.79mg, Catechin: 2.79mg, Catechin: 2.79mg, Catechin: 2.79mg Epicatechin: 8.45mg, Epicatechin:
8.45mg, Epicatechin: 8.45mg, Epicatechin: 8.45mg Quercetin: 0.43mg, Quercetin: 0.43mg, Quercetin: 0.43mg,
Quercetin: 0.43mg

Nutrients (% of daily need)

Calories: 1011.77kcal (50.59%), Fat: 57.61g (88.62%), Saturated Fat: 26.78g (167.36%), Carbohydrates: 116.83g
(38.94%), Net Carbohydrates: 112.38g (40.87%), Sugar: 78.15g (86.84%), Cholesterol: 139.33mg (46.44%), Sodium:
562.85mg (24.47%), Alcohol: 0.14g (100%), Alcohol %: 0.07% (100%), Caffeine: 12.27mg (4.09%), Protein: 14.57g
(29.13%), Selenium: 21.94pg (31.34%), Manganese: 0.63mg (31.28%), Vitamin B3: 5.61mg (28.05%), Folate: 109.61ug
(27.4%), Vitamin B1: 0.39mg (25.81%), Vitamin B2: 0.41mg (24.15%), Phosphorus: 239.44mg (23.94%), Magnesium:
79.02mg (19.76%), Vitamin E: 2.86mg (19.08%), Copper: 0.38mg (19.02%), Iron: 3.4mg (18.91%), Fiber: 4.45g
(17.79%), Vitamin A: 844.99IU (16.9%), Potassium: 477.28mg (13.64%), Calcium: 122.13mg (12.21%), Zinc: 1.7mg
(1.36%), Vitamin B5: 0.96mg (9.62%), Vitamin B6: 0.16mg (8.15%), Vitamin B12: 0.39ug (6.43%), Vitamin K: 6.14ug
(5.85%), Vitamin D: 0.81ug (5.37%)



