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Ingredients: Cake  

450  Grams  Flour  

630  Grams  
Granulated 
Sugar  

¾ Tsp  Salt  

1 ½ Tsp  Baking soda  

12  Oz  Butter  

12  Oz  Water  

3  Oz  
Creamy Peanut 
butter  

3   Eggs  

7  Ml  Vanilla 
extract  

6  Oz  Milk  

Servings:  17”x12” sheet pan  

Time to Prep:  20 minutes  

Cook Time:  15 -  20 minutes  

Cook temperature: 350 °F  

Peanut Butter sheet cake  

directions  

o Preheat oven to 350 °F. Grease a 17" × 12" sheet pan and set 
aside.  

o In a large mixing bowl, combine the flour, sugar, salt, and 
baking soda . Set aside.  

o In a saucepan, combine the butter, water, and peanut 
butter . Place over medium - low heat and stir occasionally 
until melted and completely combined.  

o Pour the warm peanut butter mixture over the dry 
ingredients and stir until smooth. Set aside.  

o Rinse the saucepan and set it aside —you’ll use it again 
for the frosting.  

o In a small bowl, whisk together the eggs, vanilla, and 
milk.  

o Temper the egg mixture: Slowly whisk a small amount of 
the warm cake batter into the egg mixture. This 
gradually brings the eggs up to temperature before 
adding them to the remaining batter.  

o Pour the tempered egg mixture into the cake batter and 
stir until completely combined and silky smooth.  

o Pour the batter into the prepared sheet pan and spread 
evenly.  

o Bake for 15 –20 minutes, or until the cake is golden 
brown and beginning to pull slightly away from the sides 
of the pan.  

C ontinue d. …. 
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Peanut Butter sheet cake  fr osting  

o About 5 minutes before the cake is finished baking, begin 
the frosting. Using the reserved saucepan, add the 
butter, peanut butter, and milk.  

o Once the cake comes out of the oven, place the 
saucepan over medium - low heat. Stir occasionally until 
the frosting mixture is melted and completely combined.  

o Remove from the heat. Add the powdered sugar and 
vanilla, whisking  until smooth and no lumps remain.  

o While both the cake and frosting are still warm, pour 
the frosting over the cake.  

o Using the back of a spatula, gently spread the 
frosting into an even layer, all the way to the edges.  

o Allow the cake to cool on the counter. Once set, cut 
into squares, serve, and enjoy!  

Ingredients: frosting  

6  Oz  Butter  

3  Oz  Peanut butter  

4  Oz  Milk  

480  Grams  
Powdered 
sugar  

 Ml  Vanilla extract  


