
Chocolate Peanut Butter Volcano Cake
Savannah · 29/09/2024

Prep Time

5 mins

Dificult

Medium

Servings

1 hr 15 mins

Description

Decadent ooeygooey cake that everyone loves If food is obscene this is it My son simply said This is too good
to be called cake I hope youll agree

Ingredients

—  - cooking spray - ¾ cup chopped peanuts - 1 (15.25 ounce) package chocolate cake mix (such as Betty
Crocker® Super Moist®) - 1 ¼ cups water - 3 eggs - ½ cup vegetable oil - 8 peanut butter cups

—  chopped - 3 ½ cups confectioners' sugar

—  divided - 1 (8 ounce) package cream cheese

—  softened - ½ cup peanut butter - ¼ cup butter - ½ cup milk - ¼ cup cocoa powder

Instructions



1. Preheat oven to 350 degrees F (175 degrees C). Spray a 9x13-inch baking pan with cooking spray. Spread
chopped peanuts on the bottom of the baking pan. Mix chocolate cake mix

2. water

3. eggs

4. and oil in a large bowl with an electric mixer on medium speed until smooth. Fold peanut butter cups into the
cake batter. Pour over peanuts in the baking pan. Mix 2 cups confectioners' sugar

5. cream cheese

6. and peanut butter in another large bowl with an electric mixer until smooth. Drop tablespoonfuls of cream
cheese mixture over cake batter in the baking pan. Bake in the preheated oven until a toothpick inserted into
the center comes out clean

7. about 45 minutes. Melt butter in a small saucepan over medium heat. Add milk and cocoa powder; bring to a
boil. Reduce heat and stir in remaining 1 1/2 cup confectioners' sugar. Remove from heat and let glaze cool
somewhat

8. 5 to 10 minutes. Pour glaze over baked cake; glaze will pool in cream cheese craters. Editor's Note: The
directions for preparing the cake are based on the particular brand mentioned. Follow instructions on box if
using a different brand.


