SWEET STUFF

Chocolate Peanut Butter Cups 2g

Keep a box in the freezer for when the sweet tooth strikes. cé:ﬁs

Makes 12 Prep 15 min No cooking plus 30 minutes in the freezer

Per cup.
You'll need Method
() 100g 90% dark chocolate a Break the chocolate into a bowl with the butter. Microwave in
D 20g butter 20-second bursts, stirring each time, until melted.
() 60g smooth peanut butter o Put the cake cases in a muffin tray. Spoon a little chocolate into
(100% nuts, nothing added) each, just enough to cover the bottom.
() 12 paper cake cases e Freeze for 10 minutes until set.
° Put a small spoonful of peanut butter in the middle of each, then

cover with the rest of the chocolate.

e Freeze for 20 minutes until firm.

TIP SWAPS

90% chocolate is bitter on its own but works well with the e Almond butter instead of peanut butter.
peanut butter. e A pinch of sea salt on top.

STORING IT

In a box in the fridge for up to 2 weeks, or the freezer for up to 3 months.
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