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ACORN CANDIES 

YOU WILL NEED:

¾ CUP CREAMY PEANUT BUTTER

½ CUP BUTTER, SOFTENED

2 CUPS CONFECTIONERS’ SUGAR

6 OUNCES GOOD QUALITY SEMISWEET CHOCOLATE

36 BRANCH SHAPED PIECES OF MINI PRETZELS 

STIR TOGETHER PEANUT BUTTER AND BUTTER IN A BOWL WITH A WOODEN SPOON.  DO THIS BY HAND SO YOU DON’T OVER WORK IT. ADD SUGAR, WORK INTO A SMOOTH DOUGH WITH YOUR HANDS.  REFRIGERATE FOR 30 MINUTES.  

USING THE PALMS OF YOUR HANDS, ROLL DOUGH INTO 1-1/2 INCH OBLONG “ACORNS”.  YOU SHOULD HAVE ABOUT 36.  FLATTEN THE THICKER END OF THE “ACORN” AND PLACED ON A BAKING SHEET LINED WITH WAX PAPER.  REFRIGERATE FOR 30 MINUTES.  

MEANWHILE, MELT CHOCOLATE IN A BOWL OVER A PAN OF SIMMERING WATER.  WORKING WITH ONE ACORN AT A TIME, INSERT A TOOTHPICK INTO THE POINTED END OF YOUR ACORN AND DIP THE FLAT END INTO THE CHOCOLATE.  THIS MAKES YOUR “CAP”.  LET CHOCOLATE DRIP BEFORE RETURNING THE ACORN TO THE BAKING SHEET.  SINCE THE ACORNS ARE COLD THE CHOCOLATE WILL START TO SET RATHER QUICKLY.  REMOVE THE TOOTHPICK AND INSERT A PIECE OF PRETZEL (THIS IS YOUR STEM) INTO THE CHOCOLATE END. REFRIGERATE FOR ABOUT 2 HOURS TO COMPLETELY SET THE CANDIES.  

THIS RECIPE IS FROM MARTHA STEWART LIVING.

NEXT WEEK:  LEMON MASCARPONE CREPE CAKE

