Peanut Chicken Puffs
Peanut Colada Dip
Thai Slow Cooker Chicken
Dessert Pizza
And more!

101 Things To Do With Peanut Butter

Look out jams and jellies, peanut butter
has some new sidekicks. With not only
sweet, but savory recipes sure to please
any hungry bunch, you’ll wish you’d
ventured beyond PBJ a long time ago.

More recipes and tips
at 101yum.com
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Peanut Butter Wings
2 1⁄ 2 pounds
1 ⁄ 3 cup
2 teaspoons
4 tablespoons
1 tablespoon
3 tablespoons
2 tablespoons
3
1 tablespoon
1 teaspoon
dash

chicken wings
peanut butter
curry powder
lemon juice
brown sugar
soy sauce
ground ginger
garlic cloves, peeled and minced
peanut oil
Tabasco Sauce
salt and pepper

Cut and trim chicken wing tips; separate into 2 pieces at the joint.

Peanut Butter Wontons
24
1 package (12 ounces)
1 jar (12 ounces)
1 ⁄ 3 cup

wonton wrappers
white chocolate chips
peanut butter
peanut oil

Place 6 or more chocolate chips on each wonton wrapper. Spoon
peanut butter into a large ziplock bag. Cut off a small corner of the bag
and drizzle an ample amount of peanut butter over top of chocolate
chips. Lightly wet edges of the wrappers with water and fold wrapper
into a triangle shape, sealing edges.
Preheat oil in a large frying pan, and fry wontons until crispy on
medium-high heat for 2–3 minutes. Remove and let drain on a paper
towel. Makes 24.

Mix remaining ingredients together in a small bowl. Place marinade
and chicken in a large ziplock bag and marinate for 2 hours at room
temperature. Remove wings from bag, reserving marinade.
Grill or broil wings until browned and cooked through, about 15–20
minutes, turning over after the first 10 minutes. Baste with marinade
while grilling. Makes 3–4 servings.
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Peanut Butter Cake Balls
1 box (15.25 ounces)
1 can (16 ounces)
1 bag (12 ounces)
1 bar (8 ounces)
12 or more

cake mix, of choice
prepared frosting, of choice
peanut butter chips
almond bark
Andes Mints

Peanut Butter Party Cups
refrigerated peanut
butter cookie dough
		
ice cream, fruit, nuts, candies,
or pudding, of choice
1 package (16.5 ounces)

Preheat oven to 325 degrees.
Prepare and bake cake per box instructions. Remove from oven and
cool slightly.
In a large bowl, break warm cake into pieces and add half of the can of
frosting. The warmer the cake, the less frosting you’ll need. Add the
peanut butter chips. Mix and crumble ingredients together.
Shape mixture into 1-inch balls. Place on baking sheet that has been
covered with parchment or waxed paper, and then place in freezer for
approximately 2 hours.

Prepare a 12-cup muffin pan with nonstick cooking spray.
Press 2 squares of dough into the bottom and up the sides of each
muffin cup. Bake for 15–20 minutes, or until golden. After cooling,
remove from muffin pan. If the middle of each cup isn’t deep enough,
remove some of the cooked dough and discard. Serve with your choice
of fillings. Makes 12 servings.

In a medium microwave safe bowl, melt the almond bark and mints
for 2 minutes on high, stirring every 30 seconds until very smooth to
create the icing. Remove cake balls from freezer and dip them one at
a time into the prepared icing. Place back on waxed paper to harden
before serving. Makes 24.
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