
Prep: 20 minutes

Chocolate PB Cake Pops
1/18th of recipe (1 cake pop): 101 calories, 3g total fat
(1.5g sat. fat), 153mg sodium, 16.5g carbs, 1g fiber,
9.5g sugars, 1.5g protein

Cook: 20 minutes

Cool: 1 hour 5 minutes

More: Dessert Recipes, Vegetarian Recipes, Four or More Servings, 5 Ingredients or Less

Ingredients
1 3/4 cups moist-style devil's food cake mix
1 cup canned pure pumpkin
1/2 cup peanut butter baking chips

Directions
Preheat oven to 400 degrees. Spray an 8" X 8" baking pan with nonstick spray.

In a large bowl, mix cake mix with pumpkin until smooth and uniform. (Batter will be thick!) Spread
batter into the baking pan.

Bake until a toothpick inserted into the center comes out clean, about 18 minutes.

Let cool completely, about 30 minutes in the pan and 30 minutes out of the pan on a cooling rack.

Line a baking sheet with wax/parchment paper.

Break cake into pieces, and place in a large bowl. Use your hands to crumble cake into very small
pieces. Thoroughly knead into a ball. On a dry surface, form cake into a log of even thickness,
about 9" long. Cut into 18 evenly sized pieces, and form each piece into a ball.

Place peanut butter chips in a medium microwave-safe bowl, and microwave at 50% power for 1
minute.

Vigorously stir, and microwave at 50% power for 30 seconds. Repeat, as needed, until completely
melted.

Spoon and spread melted peanut butter onto a cake ball, evenly coating the top half. Place on the
wax/parchment paper, peanut butter side down. Repeat with remaining cake balls, reheating
peanut butter chips at 50% power and stirring, if needed.

Insert a lollipop stick into the top of each ball, stopping at the center. Let cool until peanut butter
has completely hardened, about 5 minutes. Eat up!

MAKES 18 SERVINGS
We may receive affiliate compensation from some of these links. Prices and availability are subject to change.

We may have received free samples of food, which in no way influences whether these products are reviewed favorably,
unfavorably, mentioned with indifference, or mentioned at all. Click for more about our editorial and advertising policies.
*The WW Points® values for these products and/or recipes were calculated by Hungry Girl and are not an endorsement or
approval of the product, recipe or its manufacturer or developer by WW International, Inc., the owner of the Points®
trademark.

Questions on the WW Points® values listed? Click here.

Hungry Girl provides general information about food and lifestyle. This information and any linked materials are not intended
and should not be construed as medical advice, nor is the information a substitute for professional medical expertise or
treatment. Click here for more information.

file:///recipes/categories/dessert-recipes
file:///recipes/categories/meatless-recipes
file:///recipes/tags/four-or-more-servings
file:///recipes/tags/5-ingredients-or-less
https://www.hungry-girl.com/editorial-policy
https://www.hungry-girl.com/advertising-information
file:///pages/smartpoints
https://www.hungry-girl.com/pages/health-nutrition-disclaimer


Publish Date: August 12, 2013 Author: Hungry Girl Copyright © 2023 Hungry Girl. All Rights Reserved.


