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15 Sweet Facts About Peeps 
 

 
1. IT USED TO TAKE 27 HOURS TO MAKE A PEEP. 

That was in 1953, when Sam Born acquired the Rodda Candy Company and its line of 
marshmallow chicks. Back then, each chick was handmade with a pastry tube. Just Born 
quickly set about automating the process, so that it now takes just six minutes to make a 
Peep. 

2. AN AVERAGE OF 5.5 MILLION PEEPS ARE MADE EVERY DAY. 

All of them at the Just Born factory in Bethlehem, Pennsylvania. In one year, the 
company makes enough peeps to circle the earth—twice! 

3. YELLOW CHICKS ARE THE ORIGINAL PEEP, AND STILL THE FAVORITE. 

Yellow bunnies are the second most popular color/shape combination. Pink is the second 
best-selling color. 

4. THE PEEPS RECIPE HAS NEVER REALLY CHANGED. 

The recipe begins with a boiling batch of granulated sugar, liquid sugar, and corn syrup, 
to which gelatin and vanilla extract are later added.  

5. THE PEEPS EQUIPMENT HAS ALSO (MOSTLY) STAYED THE SAME. 

Since Just Born turned Peeps-making into an automated process, the chicks have been 
carefully formed by a top-secret machine known as The Depositor. Created by Sam 
Born’s son, Bob, The Depositor could manufacture six rows of five Peeps apiece in a 
fraction of the time it took workers to form them by hand. And that same machine that 
Bob built kept the Peeps flowing for several decades.  

In 2014, the company announced that it was planning to renovate its manufacturing plant, 
including The Depositor. “It’s a little sad,” senior vice president of sales and marketing 
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Matthew Pye told Candy Industry Magazine at the time. “Bob Born made it from scratch 
in 1954 and it allowed us to distribute and grow the brand nationally."  

6. THE UPDATED EQUIPMENT MEANS NEW PEEPS INNOVATIONS COULD BE 
COMING. 

“The investment in our marshmallow making process will allow for more efficiency, 
more consistency, improved quality, and additional innovation capabilities,” co-CEO 
Ross Born told Candy Industry magazine about the new Depositor, which will be able to 
produce a wider variety of Peeps in all sizes. “The [old] Peeps line did one thing and one 
thing very well—cranking out chicks day in and day out. Five clusters, just in different 
colors,” Born said. 

7. PEEPS USED TO HAVE WINGS. 

They were clipped in 1955, two years after the first marshmallow chicks hatched, to give 
the candy a sleeker, more “modern” look. 

8. A PEEP'S EYES ARE THE FINAL TOUCH. 

The final flourish for all of these squishy balls of sweetness is adding the eyes, which are 
made of carnauba—a non-toxic edible wax (that is also found in some shoe polishes and 
car waxes, plus many other candies). 

9. PEEPS MAY BE DESTRUCTIBLE, BUT THEIR EYES ARE NOT. 

In 1999, a pair of scientists at Emory University—dubbed “Peeps Investigators”—
decided to test the theory that Peeps are an indestructible food. In addition to a 
microwave, the pair tested the candy’s vulnerability to tap water, boiling water, acetone, 
and sulfuric acid (they survived them all). When they upped the ante with some Phenol, 
the only things that didn’t disappear were the eyes.  

10. PEEPS REALLY ARE EVERYONE'S FAVORITE NON-CHOCOLATE EASTER 
CANDY. 

For more than 20 years now, no other non-chocolate Easter candy has been able to 
compete with the power of Peeps. With more than 1.5 billion of them consumed each 
spring, Peeps have topped the list of most popular Easter treats for more than two 
decades. 

11. THERE ARE SUGAR-FREE PEEPS. 

Counterintuitive, we know. But in 2007, the first line of sugar-free Peeps hit store 
shelves. 

12. THERE ARE ALSO CHOCOLATE-COVERED PEEPS. 

Chocolate-covered Peeps hit the market in 2010. Today there’s a full line of them 
for every occasion. 

13. PEEPS COME IN A VARIETY OF FLAVORS. 
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Color and shape (i.e. yellow chick) are no longer the only ways to categorize a 
Peep. They now come in an array of flavors, including pancakes and syrup, 
gingerbread, cotton candy, root beer float, and chocolate pudding. 

14. ON NEW YEAR'S EVE, A GIANT PEEP IS DROPPED IN BETHLEHEM, 
PENNSYLVANIA. 

 
The drop is done with a traditional chick that flashes different colors at midnight. 

15. BELIEVE IT OR NOT, PEEPS ARE NOT JUST BORN'S BEST-SELLING 
BRAND. 

That honor belongs to Mike and Ike. (Sorry, Peepsters.) 

www.mentalfloss.com/article/56283/20-delicious-facts-about-peeps  

 



Chocolate Dipped Peeps 
 

 
 

INGREDIENTS 
 Chocolate coating 
 PEEPS of your choice 
 Sprinkles 
 Wax paper 
 Cellophane bag & tie 

 

INSTRUCTIONS 
1. Melt your chocolate according to package directions. 
2. Dip your PEEP into your chocolate. Make sure to let the 

excess chocolate drip off before you add sprinkles. 
3. Dip your chocolate dipped PEEP into sprinkles and set on wax 

paper to dry. 
4. Add a cellophane bag and some ribbon for the perfect party 

favor, classmate treat or Easter basket filler. 
 

www.peepsbrand.com/chocolate-dipped-easter-peeps  



PEEPS POPCORN 

 

 
 

INGREDIENTS 
3 tbsp. butter 
1 package Peeps (5-pack) 
1/3 c. white chocolate chips 
1 package microwave popcorn 
1/4 medium-sized bag M&Ms 
rainbow sprinkles, for topping 
Chopped chocolates  
 
 
DIRECTIONS 

1. In a large saucepan over medium-low heat, melt butter. Once melted, add in 
Peeps, stirring to slowly break them down and mix into butter. When the 
Peeps have fully melted, stir in chocolate chips, forming a sauce. 

2. Prepare popcorn according to package instructions. Pour popcorn into a large 
mixing bowl, being careful to remove any kernels, then pour sauce on top and 
stir to combine. Spread the mixture onto a parchment-lined baking sheet in an 
even layer. (It will be sticky!) 

3. Top the popcorn with M&Ms, sprinkles and any other candies of your 
choosing. Chill in the fridge for at least 20 minutes, then serve. 

 
www.delish.com/cooking/receip-ideas/recipes/a46408/peeps-popcorn-recipe  
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Supplies: 
3 full graham crackers 
Royal Icing 
1 Peep 
Pastel M&Ms, sprinkles, or other desired candy for decorating. 

 
Suggestion: If working with younger children, put the houses together in advance and then let 
the kids decorate them. If the houses are 15-20 minutes in advance, the icing will have set up 
and they’ll be nice and solid. Then kids can decorate to their heart’s content. 
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Instructions: 
 

 

1. Start by breaking each of the 3 graham crackers in half. I like to use a sharp 
knife to score the crackers before I break them to make sure they break evenly. 

2. Take one of the graham cracker halves and cut it in half again. Then cut it as 
shown below to create a triangle roof support. When cutting a graham cracker, 
slide the knife back and forth in a sawing motion. As long as you don’t push too 
hard you should get a nice clean cut. 

3. Place some royal icing in a sandwich bag and clip off a corner. Pipe icing along 
the top edge of a graham cracker half, and then “glue” that graham cracker half 
to the bottom of the triangle you just cut. That makes the back wall of the house. 
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4.  Next, use two more graham cracker halves to form a roof.  
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5.  At this point you want to let the icing harden for AT LEAST 15 minutes before 
moving on. Once everything is hardened, you can pick up the house and pipe 
icing along the bottom edges of the walls, then place it down on a paper plate. 

6.  Now it’s time to decorate! I started by gluing a peep inside the house with icing– 
it’s easiest if you slice the bottom of the peep off so it’s level. Then you can use 
M&Ms, sprinkles, or any other candy to decorate the house. 

 For a video on how to make this craft, go to the website below. 

www.itsalwaysautumn.com/make-a-cute-peeps-house-easter-gingerbread-houses.html  

 



 



 



PEEPS®, the PEEPS® Chick Shape, and PEEPS® Bunny Shape are registered trademarks of Just Born, Inc., Bethlehem, PA, USA, and are used with permission. © 2020.
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