peanut butter & chip footballs
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Another family favorite for football parties and Super Bowl celebrations that we hope you will love as much as we do!
INGREDIENTS:

 1 ½ cups crushed Fritos (about 3 cups uncrushed)

1 ½ cups crushed Lays potato chips (about 4 cups uncrushed)

2 cups creamy peanut butter (you can use crunchy if you like)

½ cup butter, softened

3 ¾ cups confectioners’ sugar

1 pound melting chocolate (I like to use Ghiradelli)

HOW WE MAKE THESE:
1. Using a food processor, crush the Fritos until fine to yield 1 ½ cups and set aside. Crush the Lays Potato chips until fine (1½ cups crushed) and set aside.

2. In a stand mixer, cream together peanut butter and butter until smooth. Add the confectioners’ sugar and mix until combined – it will be REALLY thick and appear dry.

3. Pour the crushed Fritos and Lays potato chips into the mixture and mix until combined.  You will be amazed at how the oil in the chips moistens up the mixture!
4. Chill mixture for 2 hours (or overnight) until firm enough to roll into balls. Roll mixture into 1-inch balls and freeze balls until firm.  (As an alternative, you can shape the balls into football shapes.)

5. Heat melting chocolate according to package directions. Using a dipping fork, dip balls in the chocolate shaking excess of and place on wax or parchment paper to set. Top with additional crushed chips for presentation, or decorate with decorator icing to resemble football laces or baseball stripes. 
6. Store in a cool location, and only put out a small amount to serve at a time – this will soften fairly quickly!
YIELD:  Approximately 60
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