@eese's“\" Peanut Butter Cup-Stuffed Brownie@

READY IN SERVINGS CALORIES
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140 min. 24 282 kcal

DESSERT

Ingredients

1.3 cups brown sugar packed

0.3 cup butter melted

0.5 cup creamy peanut butter

1 teaspoon vanilla

3 eggs

1.5 cups flour all-purpose

0.8 teaspoon double-acting baking powder

0.3 teaspoon baking soda

0.5 teaspoon salt



https://whatsheate.com

I:‘ 36 peanut butter cups (from 15.6-0z bag)

I:‘ 0.5 cup milk chocolate chips

Equipment
D bowl
I:‘ frying pan

D oven

I:‘ hand mixer

Directions

I:‘ Heat oven to 350°F (if using dark or nonstick pan, heat oven to 325°F). Grease bottom and

sides of 13x9-inch pan with shortening or spray with cooking spray.

I:‘ In large bowl, beat brown sugar, butter, peanut butter, vanilla and eggs with electric mixer on
medium speed, or mix with spoon, until well blended. Stir in flour, baking powder, baking soda

and salt.

I:‘ Cut 12 of the candies into fourths (about 3/4 cup). Stir cut-up candies and chocolate chips
into batter.

Spread in pan.
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Bake 25 to 30 minutes or until golden brown. Immediately press remaining 24 candies in
brownies in 4 even rows of 6 candies each. Cool completely, about 11/2 hours. For brownies,
cut into 6 rows by 4 rows.

Nutrition Facts
]

PROTEIN 7.34% [ FAT 43.53% CARBS 49.13%

Properties
Glycemic Index:7.54, Glycemic Load:4.48, Inflammation Score:-2, Nutrition Score:4.791739118164%

Nutrients (% of daily need)

Calories: 282.46kcal (14.12%), Fat: 14.1g (21.69%), Saturated Fat: 4.52g (28.25%), Carbohydrates: 35.8g (11.93%), Net
Carbohydrates: 34.42g (12.52%), Sugar: 26.66g (29.62%), Cholesterol: 21.99mg (7.33%), Sodium: 220.89mg (9.6%),
Alcohol: 0.06g (100%), Alcohol %: 0.12% (100%), Protein: 5.35g (10.69%), Vitamin B3: 2.34mg (11.7%), Folate: 34.4ug



(8.6%), Phosphorus: 82.39mg (8.24%), Vitamin B1: 0.11mg (7.47%), Selenium: 5.06ug (7.23%), Magnesium: 28.5mg
(712%), Manganese: 0.14mg (7.1%), Vitamin B2: 0.Img (6.06%), Fiber: 1.39g (5.55%), Iron: 0.96mg (5.34%), Copper:
0.1mg (5.24%), Calcium: 47.7mg (4.77%), Potassium: 161.97mg (4.63%), Vitamin E: 0.66mg (4.42%), Zinc: 0.59mg
(3.95%), Vitamin B5: 0.35mg (3.52%), Vitamin B6: 0.07mg (3.37%), Vitamin A: 128.56IU (2.57%), Vitamin B12: 0.12ug
(1.96%)



