Amoumt Measurs Imovredient - Freparation Method
A oup Ry whipping oream
58 LA i et o ZLigaT
142 teaspoons wvarilla sxtract
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4 voll rafrigsrated pearut buttsr cookis doush
4 oup all-purrposs Flour
1458 teaspoons Dakira powdsr
I8 teazpoon haking =oda
L oup EOIT LR
S oo chooolate chips

2 tablespoons liaohitly salted peanuts

Tomake fillire, in mediom bowld, beat U902 cup shippdng orean and ponderved suoer with electric

mimer o mechiom seeed urbil ST peaks forme Ao 452 f=pr of the wvarndlla and peanut botbers
bmat on low speed Just ontil Dlended, Dedrng careful not Do overmi=. Befrigerate,

H 2 8 o 9 i round cake pans. In lavos bowl, bel esos with electric
mixeyr on hioh speed, shout 5 minutes or until thick and lemon coloved, Breaask up coolkie douoh
imbo oo best on low -_r.;:xeed il oveamy. Hodd cemaindng L obsern varndllas best on low spesd
kil blended
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Imsmall bowl, stir together flour, hakino powder arnd baking soda. Bodd Floure mistore aracduslly

tooson mixture, hesting with electric mixer on medium speed until blended, Sdd =our oreams

&
bemat or Lo =§:w=uj urkil mosech Divide bhatter svenly bebusen pars,
Bake 18 o 28 minutss il tootheick comss oub olesn. ool in pans 180 minutes, Inesrt ondo

racks, cool complateluy, st lesst 38 minutes,

Iry small micvowmsvable bowl, micvowsve remsindng U4 cup orean and chooolate ohips on high
S8 bo e secorcds, stivring everd 38 seconds until smooth. Set aside.

Flacse L cake lausr, botbom side up, on serving plate. Spresd peanut bobber fillind o top Do

withims 1052 inch of edos. Top with obther cake lager, rounder side up. Spread canachs over
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sabie, ooedsTireg o ared letbing 40 run down sides. Speinkls peanuts around Do edos of oake.
sefriosrate 1 hour.
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