
 Peanut Butter Buttercream 

 

Ingredients 

1c. ( 256 grans) peanut butter (creamy) 

1/2 cup (1 stick) (113 grams) unsalted butter at room temp 

2 c. ( 230 grams) Confectioner’s Sugar 

3 Tablespoons ( 33 grams ) milk 

2 teaspoons ( 8 grams ) vanilla extract 

pinch of salt 

Instructions 

Blend peanut butter and butter on low speed with electric mixer until fluffy. Add sugar, milk, vanilla and 

salt. Beat on low speed until fluffy  

*I’ve also tried this recipe with “Natural” peanut butter—while it still tastes great, the texture is not 

nearly as smooth. 


