
 
 
 
 
 

 

 

Buckeyes 

As remembered by Melanie of Jamie Oliver Is Not My Boyfriend 

BAH Note:  Before I made this recipe, I thought Buckeyes were Ohio State fans.  I had to 
Google Buckeye Nuts to see if the candies I made bore any resemblance to  the actual nuts.  
I'm going to say that for not knowing what I was aiming for, I didn't do so bad.  And now that I've 
tasted them, I don't think this will be the last time these treats come out of my kitchen. I cut the 
recipe in half and still came out with about 4 dozen candies.  I keep the finished treats in the 
freezer so that the chocolate and filling stay firm...and so I don't eat all 48 of them in one sitting. 

•  
• 1 1/2 cups peanut butter 
• 1 cup butter, softened 
• 1/2 teaspoon vanilla extract 
• 6 cups confectioners sugar 
• 4 cups semisweet chocolate chips 

Mix the peanut butter, butter, sugar and vanilla together in a stand mixer fitted with a paddle 
attachment.  The dough should be dry and not sticky.  Roll into 1" balls and place on a baking 
sheet lined with parchment paper. 

Press a toothpick into the top of each ball and chill in freezer until firm, about 30 minutes. 

Melt chocolate chips in a double boiler or in the microwave (although you will have to keep 
reheating the chocolate if you do it in the microwave).  Stir until completely smooth. 

Holding the toothpick, dip the peanut butter balls into the chocolate.  Keep a small area around 
the toothpick chocolate free.  This makes them look like the actual buckeye (nut).  Place back 
on the cookie sheet and refrigerate. 

After the chocolate has hardened, remove the toothpick from the buckeye and smooth the 
peanut butter over the hole with your finger. 

These don't have to be refrigerated, but if you want them fairly firm, it's a good idea to do so 
before serving. 

 

buckeyes was posted by wendi on 7 june 2010 at bonappetithon.com 


