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SNICKERS CREPE CAKE.
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TIME
40 mins
INGREDIENTS
14 items
MAKES
14 servings



Layered with caramel, peanuts and whipped cream frosting, this show-stopping SNICKERS
crepe cake will delight young and old alike.
SHARE

Pinterest (opens in new window)
Facebook (opens in new window)
Twitter (opens in new window)
Download (opens in new window)
Print (opens in same window)

INGREDIENTS
1 cup 2% milk, at room temperature
3/4 cup all-purpose flour, sifted
2 tbsp butter, melted
2 eggs, at room temperature
1/4 tsp salt
1 tbsp canola oil
4 oz brick-style plain cream cheese, at room temperature and divided
2 tbsp smooth peanut butter
2 tbsp icing sugar
1 tsp vanilla extract
1/2 cup 35% heavy cream
1/2 cup chopped toasted peanuts
1/2 cup dulce de leche
2 regular (1.86 oz each) SNICKERS Original, chopped

PRODUCTS USED
 

SNICKERS Singles Size Chocolate Candy Bars, 1.86 oz

SEE DETAILS
WHERE TO BUY

INSTRUCTIONS.

11.
Crepes: In blender, mix together milk, flour, butter, eggs and salt; mix until smooth.
Strain through fine-mesh sieve; let stand for at least 30 minutes (batter should be the
consistency of thick cream; thin with a little water if needed).
22.
Heat 8-inch nonstick skillet set over medium heat; brush with some of the oil. Pour 3
tbsp batter into pan, swirling to coat bottom of pan. Cook for 60 to 90 seconds or until
crepe begins to curl around edges. Flip over; cook for about 30 seconds or until set.
Repeat with remaining batter, brushing pan with oil as needed. Transfer to parchment
paper–lined baking sheet (you should have 12 crepes). Let cool completely.
33.
Crepe Cake: Using electric mixer, beat together 2 oz cream cheese and peanut butter
until smooth; set aside.

https://www.pinterest.com/pin/create/button/?url=https://www.snickers.com/node/561/printable/pdf&description=SNICKERS%20CREPE%20CAKE.
http://www.facebook.com/share.php?u=https://www.snickers.com/node/561/printable/pdf&title=SNICKERS%20CREPE%20CAKE.
https://twitter.com/intent/tweet?url=https://www.snickers.com/node/561/printable/pdf&url=https://www.snickers.com/node/561/printable/pdf&hashtags=Hashtag
https://www.snickers.com//node/561/printable/pdf
https://www.snickers.com/print()
https://www.snickers.com/products/chocolate/snickers-singles-size-chocolate-candy-bars-186-oz-bars
https://www.snickers.com/where-to-buy?ps-sku=040000424314


44.
In separate bowl, beat remaining cream cheese, icing sugar and vanilla until smooth.
In separate bowl, beat cream until stiff peaks form; beat into cream cheese and icing
sugar mixture until light and fluffy. Set aside.
55.
Place one crepe on serving plate. Spread with 1/4 cup whipped cream mixture. Top
with another crepe; layer with 1 tbsp peanut butter mixture. Sprinkle with 4 tsp
peanuts. Top with another crepe; drizzle with 4 tsp dulce de leche and sprinkle with
1/4 cup chopped SNICKERS. Repeat layers 4 times. Refrigerate for 20 to 30 minutes or
until set.
66.
Garnish with remaining whipped cream mixture, chopped SNICKERS and peanuts.
Drizzle with remaining dulce de leche. Cut into 14 slices to serve.
Tip7.
Drizzle melted dark chocolate over top and sprinkle with a pinch of sea salt if desired.

MORE RECIPES LIKE THIS.

SNICKERS BLOOD RED CRINKLE COOKIES.

Cooking time

25 mins

Ingredients

12 items

SEE DETAILS

SNICKERS CHEESECAKE CUPS.

Cooking time

35 mins

Ingredients

9 items

SEE DETAILS

SNICKERS EASTER EGG BLONDIES.

Cooking time

35 mins

Ingredients

https://www.snickers.com/recipes/snickers-blood-red-crinkle-cookies
https://www.snickers.com/recipes/snickers-blood-red-crinkle-cookies
https://www.snickers.com/recipes/snickers-blood-red-crinkle-cookies
https://www.snickers.com/recipes/snickers-cheesecake-cups
https://www.snickers.com/recipes/snickers-cheesecake-cups
https://www.snickers.com/recipes/snickers-cheesecake-cups
https://www.snickers.com/recipes/snickers-easter-egg-blondies
https://www.snickers.com/recipes/snickers-easter-egg-blondies


12 items

SEE DETAILS

SNICKERS ICE CREAM BROWNIE BOMBES.

Cooking time

55 mins

Ingredients

5 items

SEE DETAILS
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