Hmournt  Measure Iroredient - Prepacation Method
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Filling
34 cup TR F‘@;—:r;u‘r badthar
R confectionst’ s susar
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A L samizpest o bhitterswest chocolate - choppad
o bablespoors hEsvy Oresm

iz oup zalted peanuts - chopped

Frahest overn to 358, Lishily gresse and flour an 8Y round cske pan.

Cakar Whizk ?"Q“tf‘a e dry ingredisnts, Oodd the eoos, oil and vanilla, beating urndbil smooth.
Graduslly add the sater, beating until smooth. Pour the batber into preparved pan.
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Fake for 35 to 28 minutes unbil tester iz clean. Cool in the pan for 15 mingbes, then turn
ot oy & rack o oond ‘:‘:‘mpletél

Fillimms Beat boosther the peanut botber, suosv, argd warndlls until ovamblu, then add fthe
cream, beating till smooth. Hdd sdditionsl cream, if necessary, to make s spreadable fillino.

Todrems Combine the chooolate ard orean in & micronsvse sa3fe bowl, arnd hest untl Ithe oream
iz hot, and the choocolate is soft. Stiv to melt the chocolate completelu. Allow the icing to
ezt for about 38-45 minutes, until spreadabla.
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g the caks in helf horizontslly, o omeke 2 lawsvs. Plaocs one plecs, oul sids up, on &

i &
zarying plate, Spread with the filling. Top with the second piecs, cut side dowr, Spread the
top and sides of the cake with the icing. Sarnish with choppeed peanuts, i desived



