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( Spooky Halloween Eyeballs )
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READY IN SERVINGS
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200 min. 30

( ANTIPASTI ) ( STARTER ) C SNACK ) ( APPETIZER )

236 kcal

Ingredients

2 drops food coloring blue

0.5 cup butter softened

2.5 cups confectioners' sugar sifted

1.5 cups creamy peanut butter

0.5 cup semi chocolate chips miniature

2 tablespoons shortening

1 tablespoon vanilla extract

12 ounces chocolate white chopped
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Equipment

NN

bowl

baking sheet
hand mixer
toothpicks
wax paper

microwave

Directions

[]
[]
[]

Beat the peanut butter and butter with an electric mixer in a large bowl until smooth. Beat in

the sugar and vanilla. Cover and refrigerate for 30 minutes.

Roll chilled dough into small, eyeball-sized balls and place on 2 baking sheets lined with wax

paper. Refrigerate for another 30 minutes.

Melt the white chocolate and shortening in a microwave-safe glass or ceramic bowl in 30-
second intervals, stirring after each melting, for 1to 3 minutes (depending on your
microwave). Do not overheat or chocolate will scorch. Dip each eyeball into the white
chocolate and transfer to the waxed paper until the chocolate has set. You can chill them in
the refrigerator.

Stir a few drops of blue food coloring into the remaining melted white chocolate. Make a
round "iris" on the top of the cooled eyeball and press a mini chocolate chip in the center for
a "pupil.” For an extra spooky bloodshot eyeballs take a toothpick dipped in red food coloring
and make squiggly lines on the eye.

Nutrition Facts
]

PROTEIN 6.32% [l FAT 57.99% cARrBS 35.69%

Properties
Glycemic Index:4.47, Glycemic Load:5, Inflammation Score:-2, Nutrition Score:3.9156521639746%

Nutrients (% of daily need)



Calories: 235.78kcal (1.79%), Fat: 15.66g (24.1%), Saturated Fat: 6.53g (40.81%), Carbohydrates: 21.69g (7.23%),
Net Carbohydrates: 20.74g (7.54%), Sugar: 19.33g (21.48%), Cholesterol: 10.75mg (3.58%), Sodium: 90.54mg
(3.94%), Alcohol: 0.15g (100%), Alcohol %: 0.44% (100%), Caffeine: 3.39mg (1.13%), Protein: 3.84g (7.68%),
Manganese: 0.24mg (12.18%), Vitamin E: 1.45mg (9.65%), Vitamin B3: 1.84mg (9.18%), Magnesium: 30.23mg (7.56%),
Phosphorus: 74.88mg (7.49%), Copper: 0.11mg (5.56%), Fiber: 0.96g (3.83%), Potassium: 129.29mg (3.69%),
Vitamin B2: 0.06mg (3.66%), Zinc: 0.52mg (3.47%), Vitamin B6: 0.07mg (3.26%), Calcium: 32.4mg (3.24%), Folate:
12pg (3%), Iron: 0.51mg (2.82%), Vitamin B5: 0.23mg (2.28%), Selenium: 1.47ug (2.1%), Vitamin A: 99.921U (2%),
Vitamin K: 2.07ug (1.97%), Vitamin B1: 0.03mg (1.77%), Vitamin B12: 0.08pg (1.28%)



