Hmoumt Measurs Imovedient - Freparation Method

£ shrips wvary orisp, cookaed baoon - well dreainsd
12 oup salted dry roassted pearnuts
4 teERspOonE SU0ar
1 oo smoonth pearut buther
B ounoeE semiswest chooolate chips

18 oup unspestanad cooos powdar

Fut bacon, pearubs, and suger into s food processor and pulse until mixture 8 gvournd $To 5
meachivm fine tewbure. Transfer bacor-pearnut mixturse o s small bowl, add pearut butter, and
=tiv until thoroushly combined, Cover bowl with plastic wrap arnd ohill pearut botter misture
in refrigerator until fivm.

Lims g cookise sheet with parchment or waxed paper and set azide. Foll mixburs in 1Y bhalls
arwd pot then on the prepaved cookis sheet, Drapes plastio wrap over peanut botter balls and
chill in o the vefrigercator until fivm.

Mearahils, melt chooolate chips in s small hestoroof bowl set over 3 small pot of simmering
water over mec-low heat, stiveing ofter, until smooth. Bemosss bowl from heat argd set azide
o et chooolate cool until warvme 5070 cooos into another ool and set aside.

Morkireg with & few of the balls st s fime, roll them in the melted chooolats, oosting them
svaniu. 1ranster bruffles o bowl of cocos powder, dreedoing Druffles conplet

A
g

will kesp st room temperature i an aiviisht container with soms oooos for 2 dads, in the

Fricas for up o s wesk, or freszer Tor s month. Servee st room tempersiure.

Vield: “2E



