
Peanut Butter Mousse Pie

DESSERT

Ingredients
1  chocolate sandwich cookie crumb crust

2 cups confectioners' sugar

8 ounce cream cheese  softened 

0.7 cup creamy peanut butter

1 cup heavy whipping cream

0.5 cup cup heavy whipping cream  light divided 

Equipment
bowl

READY IN

450 min.

SERVINGS

10

CALORIES

392 kcal

https://whatsheate.com


plastic wrap

hand mixer

spatula

Directions
Chill a bowl in the refrigerator or freezer for at least 20 minutes.

Combine cream cheese, peanut butter, and confectioners' sugar together in a separate bowl.

Add about half the light cream; beat on low speed with an electric mixer, gradually increasing

speed to high until mixture is smooth and thick. Scrape sides of bowl with a rubber spatula.

Add remaining light cream, beating on low; gradually increase to high until well blended.

Beat heavy cream in the chilled bowl on high speed with an electric mixer until just past soft

peaks, but not stiff peaks. Lift your beater straight up: the heavy cream will hold its shape, but

won't form sharp peaks. Gently fold into peanut butter mixture. The batter will be swirled with

streaks of white from the cream and brown from the peanut butter.

Pour batter into prepared crust. Freeze uncovered for 1 hour. Cover tightly with plastic wrap

and freeze until set, 6 hours.

Nutrition Facts

 PROTEIN 6.12%
  FAT 64.15%

  CARBS 29.73%

Properties
Glycemic Index:4.1, Glycemic Load:0.76, Inflammation Score:-5, Nutrition Score:5.7869565227757%

Nutrients (% of daily need)
Calories: 391.73kcal (19.59%), Fat: 28.9g (44.46%), Saturated Fat: 14.11g (88.18%), Carbohydrates: 30.14g (10.05%),

Net Carbohydrates: 29.31g (10.66%), Sugar: 26.87g (29.85%), Cholesterol: 63.06mg (21.02%), Sodium: 156.48mg

(6.8%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.21g (12.41%), Vitamin A: 775.5IU (15.51%), Vitamin E:

2.09mg (13.91%), Manganese: 0.26mg (12.8%), Vitamin B3: 2.33mg (11.65%), Phosphorus: 103.81mg (10.38%),

Vitamin B2: 0.15mg (8.79%), Magnesium: 33.64mg (8.41%), Calcium: 54.62mg (5.46%), Selenium: 3.57µg (5.1%),

Vitamin B6: 0.1mg (5.04%), Potassium: 161.75mg (4.62%), Folate: 18.33µg (4.58%), Zinc: 0.64mg (4.26%), Copper:

0.08mg (4.07%), Vitamin B5: 0.4mg (4.03%), Fiber: 0.83g (3.31%), Vitamin D: 0.45µg (3.02%), Vitamin B1: 0.04mg

(2.46%), Iron: 0.37mg (2.04%), Vitamin B12: 0.11µg (1.86%), Vitamin K: 1.61µg (1.54%)


