
Homemade Peanut Butter Cups 
This recipe was provided courtesy of local cookbook author and chef, Carla Snyder. Learn more about 
Carla and discover her recipes at Ravenouskitchen.com or in her cookbook, One Pan Whole Family.  

Start-to-Finish: 2 hours 

Hands-On Time: 30 minutes 

Makes 12 Cups 

Ingredients 

 1 1/2 cups salted cocktail peanuts 

 1 tablespoon honey 

 1 teaspoon vegetable oil 

 1/4 cup confectioners’ sugar 

 1 teaspoon vanilla 

 1/2 teaspoon salt 

 1 1/2-lb good quality dark chocolate such as 

Callebaut, finely chopped 

Instructions 

1. Preheat oven to 350°F. 

2. Toast the peanuts on a foil-lined sheet pan until fragrant, about 7 minutes. 

3. Line a 12-cup muffin tin with paper inserts. 

4. Cool the peanuts and transfer them to a food processor. Process until the finely ground, 

about 30 seconds. Add the honey, oil, sugar, vanilla and salt and process until fully 

mixed. 

5. Roll the filling into a log and cut into 12 pieces. Roll each piece into a ball then flatten 

them into disks that fit inside the muffin cup but do not touch the sides. 

6. In a medium saucepan heat 1-inch of water to a simmer. Place 3/4 of the chocolate in a 

heatproof bowl, set it over the simmering water making sure that the water doesn’t touch 

the bottom of the bowl. Let sit undisturbed for a few minutes then stir with a rubber 

spatula every now and then. Remove the bowl from the heat when the chocolate still has 

lumps in it but it’s mostly melted. Sprinkle in the remaining chocolate and stir until 

completely melted. 

7. Spoon about 2 tablespoons of the melted chocolate into each paper-lined cup. Transfer 

the tin to the refrigerator to set lightly, about 3 minutes. Top with a peanut butter disk, 

pressing gently into the chocolate so that it rises and partially coats the sides. Cover the 

disk with another tablespoon or so of chocolate to cover completely. You may have 

leftover chocolate. Return to the fridge for 5 minutes, then allow to sit at room 

temperature for 2 hours or until they harden. Store in an airtight container in a cool place. 
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