Peanut Butter – A Rich, Savory Flavor

I love peanut butter. I love it on PB&J sandwiches, on toast, celery or right out of the jar with a spoon. I have discovered that peanut butter is one of those items where name brand counts too. Cheap peanut butter tastes like cheap peanut butter. So, whether you are cooking with it or just enjoying a sandwich, buy the best quality peanut butter that you can afford.

Peanut butter has long been a favorite pantry staple; in fact Americans eat enough peanut butter in a year to make more than 10 billion peanut butter and jelly sandwiches. But, peanut butter can be enjoyed many more ways than just a sandwich. 

There are many ways to enjoy peanut butter. Spread peanut butter on apples and celery for a quick snack. Or try adding peanut butter to some of your favorite desserts or savory dishes. You never know what you will like until you experiment a little. For safe experiments, try some of this week’s recipes. The recipes this week come from Smucker’s and Jif Peanut Butter websites and there are many more great ideas, so check it out.

The first recipe is a great way to jazz up plain old pork chops. This is a sweet but full flavored dish and once you try it, it will become one of your family favorites.

I try to eat healthy by eating more salad. The down side of that is that I get tired of the standard salad dressings. After a while, they all get boring. This recipe will give your salad new life.  Make this dressing a day in advance and give it time for the flavors to blend.

Recipe number 3 is a wonderful treat. You can use any chocolate that you like and that will melt easily. I sometimes use milk chocolate and sometimes use chocolate candy bars. It depends on what I have on hand.

The fourth recipe is so much fun that your kids will love you for it. The next time the kids (big or little) are really good and you want to give them a special treat, pull out this recipe. Instead of grilled cheese sandwiches for lunch, try chocolate peanut butter sandwiches. Doesn’t that sound positively decadent? Like a Reece’s Peanut Butter sandwich. The kids, young and old will love it.

The last recipe is your way of getting some fiber in the kids and still satisfy a sweet tooth. It’s peanut butter oatmeal. Breakfast will never be the same. It’s a great Saturday morning cartoon kind of breakfast.

Peanut Butter and Apple Stuffed Pork Chops

4 3/4-Inch-Thick Center Cut Pork Chops, fat trimmed

1/4 Cup Smucker’s® Natural Creamy Peanut Butter

1/4 Cup Seasoned Bread Crumbs, toasted*

1/2 Cup Finely Chopped Apple (packed)

1 Large Shallot, minced (or 1/4 cup minced onion)

1/2 Cup Smucker’s® Apple Or Currant Jelly, melted (for basting, if desired)

Salt and pepper to taste

Crisco No-Stick Cooking Spray

With small knife, make a “pocket” in each pork chop by cutting horizontally from outside edge almost to the bone. 

In medium bowl, mix together remaining ingredients except jelly, salt and pepper. Shape stuffing mixture into 4 equal patties. 

Spread each meat pocket open and put one stuffing patty into each pork chop. Using wooden toothpicks (2 to 3 per chop), close each pocket to prevent stuffing from falling out during cooking. 

Preheat oven to 450 degrees. Spray pork chops lightly with Crisco No-Stick Cooking Spray. Place large, ovenproof frying pan over medium-high heat until hot. Place pork chops in pan and cook about 8 minutes, turning often, or until well browned on both sides. 

Remove pan from stove and place in hot oven to cook another 20 minutes. If desired, baste pork chops with jelly during last 5 minutes of cooking time. When pork chops are done, remove toothpicks and season with salt and pepper. 

*To toast breadcrumbs, place crumbs on foil-lined baking pan and bake in 300 degree oven (or toaster oven) 3 to 5 minutes or until lightly browned.

Peanut Butter Salad Dressing

1/2 Cup Smucker’s® Natural Creamy Peanut Butter

1/4 Cup Plus 2 Tablespoons Freshly Brewed Tea, room temperature

1/4 Cup Orange Juice

1-1/2 Tablespoons Olive Oil

1-Tablespoon Soy Sauce

1-Tablespoon Rice or Cider Vinegar

1 Teaspoon Grated Orange Peel

1-2 Garlic Cloves, minced

Mix dressing ingredients in medium bowl. Stir until mixture is blended and smooth. (Dressing will keep two days.)
Buckeye Balls

Makes 8 dozen

1-1/2 Cups Smucker’s® Natural Creamy Peanut Butter

1/2 Cup Butter Or Margarine, softened

1-Teaspoon Vanilla

1/2-Teaspoon Salt

3 To 4 Cups Confectioners’ Sugar

Coating:

1 Pound Chocolate Flavor Candy Coating

2 Tablespoons Crisco® Shortening

Combine Smucker’s Natural Creamy Peanut Butter, butter or margarine, vanilla and salt in large bowl. Beat at low speed of electric mixer until blended. Add 2 cups sugar. Beat until blended. 

Continue adding 1/2-cup sugar at a time until mixture shaped into ball will hold onto toothpick. Shape into 3/4-inch balls. Place on tray. Chill. 

For coating, combine candy coating and Crisco Shortening in microwave-safe bowl. 

Microwave at 50% (medium) power for 30 seconds. Stir. Repeat until mixture is smooth.  Insert toothpick in candy ball. Dip three-fourths of ball into melted coating. Scrape off excess. 

Place on waxed paper lined tray. Remove toothpick. Smooth over holes. Refrigerate until coating is firm; then remove from paper. Store at room temperature in covered container.
(Recipes above courtesy of www.smuckers.com.)  

Chocolate Peanut Butter Sandwiches

8 Slices White Bread
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1/2 Cup Jif Crunchy Peanut Butter
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4 3/4-Ounce Milk Chocolate Candy Bars
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1/4 Cup Butter Or Margarine, Softened
[image: image4.png]



Spread 4 slices of the bread with Jif Peanut Butter.
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Place a chocolate bar atop each, breaking the bar into pieces to fit bread. Cover with remaining bread slices.
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Spread both sides of each sandwich with butter or margarine.
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Place on hot griddle, peanut butter side nearest heat. Grill till golden. Flip. Grill other side. 

Makes 4 sandwiches.

Peanut Butter Oatmeal

2 Cups Water
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1/2-Teaspoon Salt
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1-Cup Quick-Cooking Rolled Oats
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1/3 Cup Packed Brown Sugar
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1/4 Cup Jif Creamy Peanut Butter
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2 Tablespoons Butter or Margarine
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Bring water and salt to boiling in a medium saucepan. Add oats and boil for 1 minute.

Remove from heat and stir in brown sugar, Jif and butter or margarine.

Makes 3 to 4 servings


(Recipes above courtesy of www.jif.com) 

Did You Know?

The peanut is NOT a nut! It's a legume and a member of the pea family.
World Premiere! Peanut butter was first introduced to the general public at the 1904 World's Fair. We began marketing Creamy Jif in 1958. Extra Crunchy Jif made its debut in 1974. The name 'Jif' was chosen because it was easy to say, spell and remember.

People in the U.S. eat, on average, 7 pounds of peanuts and peanut products per person, per year.

270 million pounds of Jif are consumed in the U.S. each year. That's enough to make 2 billion peanut butter sandwiches, or to spread a football field with a layer 55 feet thick! (Now, there's a thought that'll stick to the roof of your mouth!)

There are about 1,218 peanuts in a 28-ounce jar of Jif. 

It takes approximately 188 billion peanuts to equal the amount of Jif peanut butter produced in one year.

Over 94,372 acres (147 square miles) of peanut crops are used to make one year's supply of Jif.

An average of pounds of 2,861 peanuts are harvested from one acre of peanut plants.

Our peanuts mostly come from Alabama, Florida, Georgia, Texas, and South Carolina.

About one in every ten peanuts grown in the U.S. for food use ends up in a jar of Jif.

The Jif plant in Lexington, Kentucky is the largest peanut butter producing facility in the world.[image: image14.png]



Information courtesy of Jif and the American Peanut Council.
