
INSTRUCTIONS:

1.Place the rice cakes on a plate or tray and spread evenly with the peanut butter. Pop in the freezer for

10 minutes to harden. 

2.Chop the chocolate into chunks and place in a small microwave-safe bowl. Melt the chocolate in the

microwave, stirring with a metal spoon every 30 seconds, until fully melted and smooth.

3.Pour the melted chocolate onto a small plate or shallow bowl slightly larger than the size of the rice

cake. Dip the top of each rice cake into the melted chocolate to cover the peanut butter and sprinkle

with chopped banana chips before the chocolate sets.

4.Pop into the freezer for 10 minutes until the chocolate has hardened and enjoy.

Top tip: Take a look at what you’ve got in your pantry and get creative with your toppings. This

deliciously healthy treat works well with sliced almonds, chopped peanuts, pumpkin seeds, flakey sea salt,

or dried fruit.

G I A N T  P E A N U T
B U T T E R  C U P S

I N G R E D I E N T S  
6  P a m s  o r i g i n a l  r i c e  c a k e s
6  T b s p  P i c ' s  p e a n u t  b u t t e r
1 0 0 g  P a m s  d a r k  c h o c o l a t e

¼  c u p  b a n a n a  c h i p s ,  c h o p p e d


