ROLD GOLD®
Chocolate Peanut
Butter Cupcakes

Ingredients

Pretzel-Chocolate Crust:

4 cups ROLD GOLD® Thins
1/2 cup butter, melted
2 tbsp packed brown sugar

1/4 cup semi-sweet chocolate chips

Peanut Butter Filling:
1/3 cup smooth peanut butter

1 tbsp confectioners' (icing) sugar

Cake:

1 cup + 2 thsp all-purpose flour

1/4 cup unsweetened cocoa powder, sifted
1 tsp baking powder

1/2 tsp baking soda

1/4 tsp salt

2 eggs

1/4 cup low-fat buttermilk

1/4 cup vegetable oil

1 tsp vanilla extract

Peanut Butter Buttercream Frosting:
1/2 cup granulated sugar

1.6 oz egg whites (about 2)

1 cup butter, softened

1/4 cup + 2 tbsp smooth peanut butter

Pretzel Topping:

1/4 cup smooth peanut butter

12 ROLD GOLD® Thins

PREP COOK TOTAL SERVINGS
TIME TIME TIME
50 min 30 min 80 min 12
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ROLD GOLD® Thins


https://www.roldgold.com/products/rold-gold-thins-original
https://www.roldgold.com/products/rold-gold-thins-original

How to make it

10.

Pretzel-Chocolate Crust: Preheat oven to
350°F. Line 12 muffin cups with paper liners.

In food processor, pulse ROLD GOLD®
Classic Thin Pretzels to make 1 % cups pretzel
crumbs. Reserve 6 tbsp pretzel crumbs and set
aside.

In small bowl, stir together remaining pretzel
crumbs, butter and brown sugar until blended.
Press 1 tbsp crumb mixture into bottom of each
muffin cup.

Bake for 8 to 10 minutes or until lightly golden.
Sprinkle 1 tsp chocolate chips on top of each
crust. Bake for 3 to 5 minutes or until chocolate
chips are soft. Spread chocolate to make an
even layer. Let cool completely.

Peanut Butter Filling: In another small bowl, stir
together peanut butter, reserved pretzel
crumbs and confectioners’ sugar until mixture
is dry but soft and fudgy. Scoop 1 tsp peanut
butter filling and shape into a ball. Repeat with
remaining peanut butter filling. Drop a peanut
butter pretzel ball into each muffin cup.

Cake: In large bowl, whisk together flour,
sugar, cocoa powder, baking powder, baking
soda and salt.

In medium bowl, using handheld electric mixer,
beat together eggs, buttermilk, oil, 1/4 cup
water and vanilla until combined. Add eggs
mixture to dry mixture and beat for 1 to 2
minutes or until just combined. Divide batter
among muffin cups, filling each about three-
quarters full.

Bake for 12 to 15 minutes or until a tester
comes out clean when inserted into center of a
cupcake. Let cool completely in pan on wire
rack.

Peanut Butter Buttercream Frosting: In
heatproof bowl set over saucepan of simmering
water (ensuring bowl does not touch water),
whisk together sugar and egg whites. Whisk
until sugar is dissolved and mixture is warm to
the touch.

Transfer egg whites mixture to electric stand
mixer fitted with whisk attachment. Beat egg
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whites mixture on high speed until fluffy and
cooled, about 2 minutes. Reduce speed to
medium. One tbsp at a time, beat in butter.
Beat in peanut butter until smooth.

Transfer frosting to medium piping bag fitted
with medium piping tip. Pipe frosting over
cupcakes.

Pretzel Topping: In small piping bag with tip cut
off, add peanut butter. Drizzle peanut butter on
buttercream icing. Top each cupcake with a
ROLD GOLD® Classic Thin Pretzel.



