
 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

 
PREP: 10 min
COOK: 20 min
SERVES:6

 

Choc Peanut Caramel Skillet Cookie
  Inspired by the chocolate bar, this molten treat is crispy at the edges and
wonderfully gooey in the middle. With peanut butter, caramel-filled milk
chocolate pieces and salted peanuts to finish, every bite of this treat is an
explosion of flavour and texture. Enjoy!

 
 

 

Ingredients

Skillet Cookie
150g dark cooking chocolate,
chopped
50g butter
½ cup (110g) caster sugar
2 large eggs, lightly whisked
½ cup (75g) plain flour
Pinch of salt
1 tsp Queen Vanilla Bean Paste
2 tbsp (50g) peanut butter
55g caramel-filled chocolate

To Serve

 

Method

STEP 1
Preheat the oven to 180C (fan forced) and lightly grease a 20cm cast
iron skillet (or similar sized baking dish).

STEP 2
Melt the chocolate and butter together in a heatproof mixing bowl over
a saucepan of simmering water. Make sure the water does not touch the
bowl.

STEP 3
Once melted, remove from the heat and beat in the sugar and vanilla
bean paste followed by the eggs, adding gradually and whisking
constantly. Finally, fold through the flour and salt, and then scrape into
the greased skillet.

STEP 4

https://queen.com.au/products/organic-vanilla-bean-paste-140g/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/


 

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

 

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.

Ingredients

Vanilla bean ice cream
1/4 cup (60ml) caramel sauce
1/4 cup (30g) chopped salted peanuts
50g dark chocolate, extra, chopped

Method

Dollop the peanut butter over the batter, and swirl through. Chop the
caramel-filled chocolate into 1cm sized chunks and scatter over the top,
pressing them in gently.

STEP 5
Bake the cookie for 20 minutes, and leave to cool for at least 10minutes
before serving. Cookie will appear soft in the middle- this is how it is
supposed to be!

STEP 6
Serve in bowls topped with a scoop of ice cream, caramel sauce,
chocolate and peanuts.

https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

