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INGREDIENTS 

 

METHOD 

 

Chocolate Peanut Butter Pate:  

1 cup milk chocolate 

¾ cup bittersweet chocolate, sold at dish 

½ cup + 3 tbsp whipping cream 

¼ cup peanut butter 

 

Graham Cracker Crumble: 

¼ cup + 2 tbsp room temperature butter 

½ cup sugar 

¾ tsp salt 

½ cup + 2 tbsp all purpose flour 

¾ cup graham cracker crumbs 

¼ tsp baking powder 

 

Candied Peanuts: 

¼ cup peanuts  

4 tbsp sugar 

2 tbsp water 

2 tbsp light corn syrup  

 

 Salted Caramel: 

1 cup granulated sugar 

2 tbsp water 

4 tbsp unsalted butter 

½ cup heavy cream 

½ tsp kosher salt 

 

Garnish: Toschi cherries, available at dish 

For the Pate:  

1. Combine both chocolates in a bowl. Heat the cream to just below a boil, 

and pour the cream over the chocolate. Whisk to form a ganache.  

 

2. Add in the peanut butter to the ganache, and pour into a plastic lined mold. 

Set in the refrigerator for 30 minutes, or until set. Remove from refrigerator, 

and allow to come to room temperature before slicing. 

 

For the Crumble:  

3. Cream butter, sugar, and salt using a mixer with a paddle attachment. 

Cream until light, and fluffy.  

 

4. Whisk together flour, graham cracker crumbs, and baking powder. Add the 

dry ingredients to the butter mixture, mix until crumbly.  Bake at 300 degrees 

for 18-20 minutes, until golden brown. 

 

For the peanuts:   

5. Stir the sugar, water, and corn syrup in a small heavy saucepot over low 

heat until sugar dissolves. Increase heat and boil without stirring until syrup is 

dark amber, occasionally swirling pan.  

 

6. Immediately add the peanuts to the caramel, stirring constantly and 

coating them completely. Let stand until cold and hard, about 30 minutes. 

Break into pieces or chop into coarse crumbs. 

 

For the Salted Caramel:  

7. Stir together sugar and 2 tablespoon water in a small saucepan, place 

over medium-high heat, and bring to a boil. Let boil, without stirring until 

amber in color. 

 

8. Immediately add butter and stir to incorporate. Remove from heat, add cream 

and salt, and mix well. Serve immediately or let cool to room temperature, 

cover, and refrigerate. 
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