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Peanut Crunch Cake
23 August 2024

T O T A L  T I M E

45 min

S E R V E S

15

P E R  S E R V I N G

$0.52

C A L O R I E S

410 kcal

Are you a dessert lover looking for a dairy-free indulgence that's easy to whip up and sure to

impress? Look no further than this delectable Peanut Crunch Cake! This scrumptious treat,

which serves 15, can be ready in just 45 minutes, making it perfect for last-minute gatherings or

when you're cravi...

Ingredients

½ cup packed brown sugar 3 eggs

1 cup peanut butter ¾ cup peanut butter chips

1 cup chopped peanuts ¾ cup semisweet chocolate chips

¼ cup vegetable oil 1 cup water

18¼ ounce package yellow cake mix

E Q U I P M E N T   Frying pan, Oven, Mixing bowl
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Method

1 Preheat oven to 350 degrees F (175 degrees C). Grease and flour one 13x9 inch pan.

2 In a mixing bowl beat cake mix, peanut butter, and brown sugar on low speed until crumbly. Set aside
1/2 cup of mixture. To the remainder add water, eggs, and oil, and beat on high for 2 minutes. Stir in 1/4
cup each of the chocolate chips and the peanut butter chips.

3 Pour into prepared pan.

4 Combine peanuts, remainder of dough mix, and rest of the chips; sprinkle over batter.

5 Bake at 350 degrees F (175 degrees C) for 30 to 40 minutes. Cool completely.

Nutrition per serving

410
K C A L

9 g
P R O T E I N

22 g
F A T

46 g
C A R B S

Saturated Fat 5.9 g · 37% of daily needs

Fibre 2.9 g · 12% of daily needs

Sugar 27.2 g · 30% of daily needs

Sodium 343 mg · 15% of daily needs

Cholesterol 33.3 mg · 11% of daily needs

Adapted from Allrecipes. Find this recipe, ratings and more ideas at whatsheate.com/peanut-crunch-cake-4623
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