GINGER CRUNCH PB BARS
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INGREDIENTS:

Gingersnap Peanut Butter Base

 1cup (225g) Butter, salted,
browned and cooled slightly.

 1cup (260g) Peanut Butter,

creamy.

* 2 cups (240g) Gingersnap Cookies,

crushed.

e 2 cups (240g) Confectioners’
Sugar, sifted.

 1tsp Ground Ginger.

e 1tsp Ground Cinnamon.

e Yitsp Ground Cloves.

o Y2tsp Table Salt.

Chocolate Cap

o 12 0z (340g) Semi-Sweet
Chocolate, chopped.

3 tBsp (42g) Butter, salted.

Garnish
e Y cup (70g) Peanuts, salted
roasted, finely chopped.
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INSTRUCTIONS:

Prepare the pan

1. Line a 8x12 inch metal pan with parchment paper,
leaving overhang on the long sides to lift the slab out
later.

Brown the Butter

1. Add butter to a medium pan and cook over medium low
heat, swirling often. Wait until the butter foams, the milk
solids turn golden and smell nutty, and browned bits
form on the bottom.

2. Immediately pour the browned butter and all the
browned bits into a heatproof bowl. Set aside and allow
it to cool to the touch. If needed, add enough raw butter
to bring it back up to the required 1 cup measurement.

Create the Gingersnap Crumbs

1. Use a food processor to blitz your cookies into large
crumbs about the size of commercial bread crumbs.
Bigger is better because if you get too powdery it will
change the consistency of the peanut butter base.

Mix the Gingersnap Peanut Butter Base

1. In a large bowl mix together the peanut butter,
gingersnap crumbs, confectioners’ sugar, ginger,
cinnamon, cloves, and salt using a spatula. Then add the
browned butter and mix well. Switch to a whisk and
make sure it is all well combined.

2. Pour this mixture into your prepared pan and smooth it
out with a spatula. Tap the pan on the counter to make
sure it is even. Place the pan in the refrigerator to cool
until it is firm to the touch.

Make the Chocolate Cap

1. Combine the butter and chocolate in a saucepan and
heat over medium low heat until melted together,
stirring constantly. Stop when it is shiny and smooth.

2. Remove the peanut butter base from the refrigerator
and pour the melted chocolate over the top. Smooth it
out. Tilt the pan and tap on the counter to ensure even
coverage. Leave on counter for 5 min so it can set, then
sprinkle the top evenly with the chopped peanuts.
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This recipe relies on the perfect combination of ingredients to provide a smooth and soft
peanut butter base. If you use to much confectioner’s sugar it will be to firm. If your gingersnap
crumbs are too small, you will lose the contrast between the smooth peanut butter and crunchy
chunky bits. Chilled it will be firm, but once it warms up the base should be very soft.

INSTRUCTIONS (CONTINUED)

Chill and Serve
1. Place the pan in the refrigerator to allow the pan to cool and set in place. When ready, lift the

slab out of the pan using the parchment paper.
2. Measure out and slice the bars using a sharp knife dipped in hot water so that they are

1"x 2.5” (2.5cm x 6.5cm)

To make this Gluten Free use gluten free gingersnap cookies.
Can be frozen and served later.

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




