I'm not robot e

reCAPTCHA
Continue


https://feedproxy.google.com/~r/1eyvgo/aqOO/~3/A3Ryygt5BCM/uplcv?utm_term=easy+homemade+reese%27s+peanut+butter+cups

Easy homemade reese's peanut butter cups

HomeDishes & BeveragesCandyChocolate Candy The classic combination of peanut and chocolate is one my children, grandchildren and great-grandchildren can't resist. They gobble up this candy all year long!—Doris Price, St. John, New Brunswick 1-1/2 cups confectioners' sugarl cup creamy peanut butterl/2 cup packed brown sugar2 tablespoons
butter, softened1 teaspoon vanilla extract2 cups semisweet chocolate chips1/4 cup shorteningln a small bowl, combine the confectioners' sugar, peanut butter, brown sugar, butter and vanilla; cover and set aside. In a microwave, melt chocolate chips and shortening; stir until smooth. Pour teaspoonfuls into paper-lined muffin cups. Drop a rounded
teaspoonful of peanut butter mixture into each cup; top with another teaspoonful of chocolate mixture. Refrigerate until set. Store in an airtight container. Now you can make your favorite candy at home.© iStockphoto/ThinkstockHomemade peanut butter cups are surprisingly easy to make. For more on how to make candy, and other delicious
homemade candy recipes, click here.[ingredients-list title="Ingredients” serving size="Makes 12”]1 milk or dark chocolate candy bar (7 ounces), broken into pieces1/4 cup butterl tablespoon shorteningl/4 cup creamy peanut butter[/ingredients-list][step-list-wrapper title="How to make it ” time=""][step-item number="1" image url="" title=""
JLine the cups in a miniature muffin pan with paper or foil baking cups.[/step-item][step-item number="2" image url="" title="" ]In a heavy saucepan over low heat or in a microwave-safe bowl following the manufacturers directions, combine the chocolate, butter, and shortening. Stir until the mixture is smooth.[/step-item][step-item number="3"
image url="" title="" ]In a second heavy saucepan over low heat or in a microwave-safe bowl following the manufacturers directions, heat the peanut butter until it has melted.[/step-item][step-item number="4" image url="" title="" JPour 1 tablespoon of the chocolate into each of the prepared cups. Drop 1 tablespoon of peanut butter onto the
chocolate in each cup. Pour the remaining chocolate, divided equally, into the cups, covering the peanut butter.[/step-item][step-item number="5" image url="" title="" ]Place the muffin pan in the refrigerator until the cups are set, about 30 minutes. Store in airtight container in refrigerator.[/step-item][/step-list-wrapper] HomeDishes &
BeveragesCandyChocolate Candy I like using pretty mini muffin liners and topping these homemade peanut butter cups with colored sprinkles to coordinate with the holiday we're celebrating. People can't believe how simple it is to make this irresistible candy with gooey peanut butter centers. This is how to make homemade peanut butter cups. —
LaVonne Hegland, St. Michael, Minnesota 1 cup creamy peanut butter, divided1/2 cup confectioners' sugar4-1/2 teaspoons butter, softened1/2 teaspoon salt2 cups semisweet chocolate chips4 milk chocolate candy bars (1.55 ounces each), coarsely choppedColored sprinkles, optionalCombine 1/2 cup peanut butter, confectioners' sugar, butter and salt
until smooth. In a microwave, melt chocolate chips, candy bars and remaining peanut butter; stir until smooth. Drop teaspoons of chocolate mixture into paper-lined mini muffin cups. Drop a scant teaspoon of peanut butter mixture into each cup; top with another teaspoon of chocolate mixture. If desired, decorate with sprinkles. Refrigerate until set.
Store in an airtight container. The best chocolate for you will be your favorite, of course! Ours is 365 Everyday Value from Whole Foods.. Creamy peanut butter mixes best with the other ingredients. Use your favorite brand or make your own homemade peanut butter. Since they'll get too soft after more than a day at room temperature, store them in
the fridge for a month or in the freezer for up to three months (if they last that long!). 1 piece: 123 calories, 8g fat (4g saturated fat), 2mg cholesterol, 76mg sodium, 12g carbohydrate (10g sugars, 1g fiber), 3g protein. Is a Reese's Peanut Butter Cup still a Reese's Peanut Butter Cup without the peanut butter? One Iowa man didn't think so after he
somehow got his hands on one without the creamy, nutty filling.In April, Alex Hentges of Dubuque posted a photo on the brand's Facebook page of his chocolate only-filled cup with the message, "Yo Reese's what gives? Where's me [sic] peanut butter?"He even posted a video of the treat to prove it wasn't a Photoshopped fake.Reese's was quick to
respond, saying, "We appreciate you flagging this down, Alex. We want to get some more info." Then they asked Hentges to send them a private message.Hentges said he was initially told that the company would send him some candy coupons, but he was shocked when a more substantial gift arrived a few days later.Alex HentgesInstead of coupons,
Reese's sent him a giant care package filled with all manner of Reese's cups. According to a photo he posted of the haul, Hentges received white, dark and regular cups, along with giant cups. The company also threw in some Nutrageous bars, bringing the whole package to about 5 pounds of sweet stuff.Apparently, he didn't get some one-off specials
like the Reese’s Peanut Butter Cups coffee creamer or a Reese's Peanut Butter-filled Krispy Kreme doughnut — but he was still pretty happy.The package came with a letter from Reese's that read: "Sometimes we like to remind people that you need both chocolate AND peanut butter, together, to have the perfect candy. This was one of those times
and you were the unlucky person. Now that we made our point, here's enough chocolate and peanut butter to make everything cool between us."Hoda, Meghan Trainor try new Reese's Pieces peanut butter cupsMay 13, 201600:34So how did Hentges' candy end up without its filling?A spokesperson from Reese's (which is owned by Hershey's) told
TODAY Food by email, "We’re still not sure how exactly the peanut butter mysteriously vanished, but everyone knows it can’t be a Reese’s Peanut Butter Cup without the peanut butter, so the brand had to make things right!"Apparently Hentges wasn't the only one to ever get a no-peanut butter Reese's Cup, though the company said they haven't
heard from anyone else yet. One Twitter user claimed she got one:No bs I just shoved an entire Reese’s cup into my mouth and there was no peanut butter in it I AM TOO PREGNANT FOR THIS HEARTBREAK @reeses y have u forsaken meeeeee— brooke (@brookeblasy) June 27, 2018 Wonder if she'll be getting a sweet surprise soon, too?! What if an
Oreo and a Reese’s Peanut Butter Cup had a baby? That’s the stuff dreams are made of. And thankfully, the cookie conception of your dreams is now a reality. Hitting store shelves on June 9, the limited edition Reese’s Peanut Butter Cup Oreo will be available while supplies last, which is usually about six to eight weeks — and it’s a cookie you don’t
want to miss. Trust us.TODAY.com staff devoured the sample package, and for the first time, unanimously agreed that the half chocolate creme and half peanut butter creme cookie sandwich is a winner (unlike some previous limited edition Oreo flavors: we’re looking at you, Watermelon). “It’s better than plain Oreos, and better than Reese’s Peanut
Butter Cups on their own — it elevates both desserts in one bite,” said staffer Katie Quinn.“I’m not typically the biggest fan of the chocolate and peanut butter combo — I know, blasphemy, right? — but these Oreos nailed it,” added Samantha Okazaki. “They had the flavor and texture of the classic Oreo cookie but with a hint of peanut butter. I would
definitely eat a full sleeve myself.”Samantha Okazaki / TodayOreo offers a Peanut Butter Créme flavor as part of its regular selection, though we’ve never seemed to actually find it in stores. But the Reese’s Peanut Butter Cup Oreo is something extra special.“We have a great admiration of Reese’s and following conversations and collaborations with
the Reese’s brand over the past 12 months, we determined this cookie is the perfect combination of flavors,” Danielle Brown, Oreo’s brand manager, told TODAY.com via email. “The Oreo and Reese’s teams worked closely together to come up with a new delicious cookie experience. The product incorporates both chocolate and Reese’s peanut butter
flavor creme to deliver the Peanut Butter Cup flavor.”When we asked Brown what took so long to make this magic, she replied, “We know, this flavor is a no-brainer! But, we wanted to make sure we got it right because we know there are ardent Oreo and Reese’s fans with big expectations.”If Oreo can win over a group of journalists who are skeptical
of everything, turning them into vultures who would tear each other apart over an additional cookie, we’d say they can definitely score with brand loyalists.
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