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PLANTERSA® Mr. PEANUTA, ¢ 100th
Anniversary Cake

L% Very Healthy

READY IN SERVINGS

CALORIES

©

6615 kcal

DESSERT

Ingredients

3 oz baker's chocolate white melted

2 round chocolate cake layers (9 inch)

3 chocolate graham crackers divided

1 jelly bean black

1 serving shoestring licorice black

1 oreo cookie split with filling on one side

1 serving peanut butter icing recipe
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4 nutter butter peanut butter sandwich cookies
0.5 cup planters cocktail peanuts
10 pretzel rods divided

8 oz baker's semi-sweet chocolate melted

Equipment
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baking sheet

wax paper

Directions
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Brush 9 of the pretzels evenly with some of the melted semi-sweet chocolate; place in single

layer on wax paper-covered baking sheet.
Let stand until chocolate is firm.

Cut or break remaining pretzel into 1-inch pieces. Dip in semi-sweet chocolate, turning to
evenly coat each piece. Arrange in curved shape at top of one of the chocolate-coated
pretzel rods to resemble handle of cane (see photo), securing pieces to each other with
additional melted semi-sweet chocolate.

Let stand until chocolate is firm.

Meanwhile, place 2 of the grahams, with long sides together, on wax paper-covered baking
sheet to resemble top of hat.

Brush with some of the remaining melted semi-sweet chocolate until grahams are completely
covered with the chocolate, using additional melted chocolate to secure grahams to each
other.

Cut or break remaining graham in half lengthwise; place, with short ends together, at bottom

edge of hat to resemble brim of hat.

Brush rim with some of the remaining semi-sweet chocolate to completely cover grahams
and to secure pieces together.

Let stand until chocolate is firm.

Brush one long side and bottom half of each of 2 of the peanut butter sandwich cookies with
the remaining semi-sweet chocolate to resemble shoes (see photo).

Spread uncoated part of each cookie with the white chocolate to resemble spats. Draw

hands on the 2 remaining peanut butter cookies with some of the remaining white chocolate.



Write "MR. PEANUT" on hat, then decorate rest of hat with any remaining melted white

chocolate as desired.

I:‘ Cut each cake round into an oval shape, about 7 inches wide; reserve cake trimmings for later
use. Arrange both cake ovals on large serving platter or tray, with short ends touching, to
resemble peanut shape. Arrange reserved cake trimmings at top of MR. PEANUT's head to
form the base for the hat to set on. Frost cake pieces with the Peanut Butter Pudding Frosting

until completely covered. (If making cake ahead, refrigerate until ready to decorate.)

I:‘ Arrange brim and top of hat on cake trimmings positioned at top of “peanut.” Insert 2 of the
coated pretzels into side of MR. PEANUT's body for the arms and remaining 2 coated pretzels

into side of bottom cake for the legs.

I:‘ Add "cane" to bottom end of one of the arms. Position one hand at end of each of 2 of the

pretzel rods and one shoe at end of each of the remaining 2 pretzel rods.

[

Add chocolate cookie half, filling-side up, to top cake as shown in photo to resemble Mr.
PEANUT's monocle.

I:‘ Add jelly bean for the remaining eye. (Reserve remaining cookie half without filling for
snacking or another use.) Arrange licorice pieces on cake for Mr. PEANUT's nose, mouth,
peanut ridges and string on monocle as shown in photo. Press peanuts into frosting around
side of cake. Store in refrigerator.

Nutrition Facts
]

PROTEIN 6.06% [ FAT 41.46% CARBS 52.48%

Properties
Glycemic Index:310.25, Glycemic Load:65.96, Inflammation Score:-10, Nutrition Score:72.297391212505%

Nutrients (% of daily need)

Calories: 6615.06kcal (330.75%), Fat: 318.32g (489.72%), Saturated Fat: 107.85g (674.07%), Carbohydrates:
906.74g (302.25%), Net Carbohydrates: 857.1g (311.67%), Sugar: 499.36g (554.84%), Cholesterol: 31.47mg
(10.49%), Sodium: 8028.72mg (349.07%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 290.68mg (96.89%),
Protein: 104.73g (209.45%), Manganese: 7.51Img (375.5%), Copper: 7.2mg (359.91%), Phosphorus: 3572.87mg
(857.29%), Iron: 60.47mg (335.97%), Magnesium: 1040.13mg (260.03%), Fiber: 49.65g (198.59%), Folate: 789.2ug
(197.3%), Selenium: 137.67ug (196.67%), Calcium: 1737.52mg (173.75%), Vitamin B3: 34.67mg (173.33%), Vitamin B1:
2.29mg (152.92%), Potassium: 5229.46mg (149.41%), Vitamin B2: 2.06mg (120.96%), Zinc: 16.92mg (112.8%), Vitamin
E: 15mg (100.03%), Vitamin K: 60.56ug (57.68%), Vitamin B6: 0.91mg (45.51%), Vitamin B5: 4.07mg (40.73%),
Vitamin B12: 0.88ug (14.74%), Vitamin A: 165.07IU (3.3%)



