RASPBERRY RIPPLE

NO BAKE BARS

What happens when a Raspberry Lemon Cheesecake
crashes into a No Bake Cookie?

Raspberry-Lemon Layer

* 1 cup (90g) Quick Oats

* 6 0z (170g) White Chocolate, finely
chopped

* 2 tBsp (28g) Salted Butter

* 1% cups (150g) Graham Cracker
Crumbs, finely crushed

* 4 0z (113g) Full-Fat Cream Cheese,
softened

* 1tBsp (6g) Finely Grated Lemon Zest

* 2 tBsp (12g) Freeze-Dried Raspberry
Powder

* i tsp (1.5g) Salt

* 1tsp (5ml) Vanilla Extract

Thick Dark-Chocolate Topping

* 80z (227g) 60% Dark Chocolate,
finely chopped

* 2 tsp (10ml) Neutral Oil

White Chocolate Raspberry Ripple

* 30z (85g) White Chocolate, finely
chopped

* % tsp (4ml) Neutral Oil

* 12 tsp (3g) Freeze-Dried Raspberry

Powder

Scan this

code to
watch the
video!

INGREDIENTS:

INSTRUCTIONS:

Raspberry-Lemon Layer

1. Place the Oats in a dry skillet over medium-low heat and
toast for 3-5 minutes, stirring frequently, until lightly
golden and fragrant. Then transfer the Oats to a plate
and allow them to cool completely.

2. Place the White Chocolate and Butter in a heatproof
bowl and melt gently over a pan of barely simmering
water, stirring frequently, or microwave in 15-second
intervals until smooth.

3. Allow the mixture to stand (off heat) for approximately 5
minutes. It should remain fluid but should no longer feel
hot.

4. In a medium bowl, beat the softened Cream Cheese
until completely smooth. Then add the Raspberry
Powder, Lemon Zest, Vanilla Extract, and Salt and beat
until evenly combined.

5. Gradually beat in the melted White Chocolate mixture,
then fold in the cooled toasted Oats and Graham
Cracker crumbs.

6. Allow the mixture to stand for 5-10 minutes so the Oats
and crumbs can absorb some of the moisture, then
transfer the mixture to the prepared pan and press it
evenly into the corners.

7. Smooth the surface with a small offset spatula or a roller
then refrigerate for at least 1 hour, or until thoroughly
chilled and firm enough to support the topping.

Thick Dark-Chocolate Topping

1. Place the Dark Chocolate in a heatproof bowl and melt
gently over barely simmering water or in short
microwave intervals, stirring frequently.

2. Stir in the Oil until the Chocolate is completely smooth,
then remove from heat. Allow the Chocolate to cool for
3-5 minutes. It should remain fluid but should not be hot
enough to soften the raspberry-lemon layer.

3. Pour the Dark Chocolate over the thoroughly chilled
raspberry layer and spread it evenly to the edges with a
small offset spatula. The topping should be thicker than
a glaze, but still soft enough to cut cleanly when chilled.
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INSTRUCTIONS (CONTINUED)

White Chocolate Raspberry Ripple
1. Melt the White Chocolate (just as before) gently until smooth and stir in the oil, then add the
Raspberry Powder and mix it together until the chocolate is evenly pink.

2. Transfer the Raspberry-White Chocolate to a small piping bag, parchment cone, or zip-top
bag with a very small corner removed.

3. While the Dark Chocolate layer is still fluid, pipe several thin parallel lines across the
surface, then drag a skewer or toothpick through the lines in one direction.

4. Turn the pan 180° and then drag the skewer back through the lines in the opposite direction
to create a feathered ripple. Do not overwork the surface; the pink ripple should remain
clearly visible against the dark chocolate.

5. Refrigerate for at least 1.5 hours, preferably overnight, until completely firm.

Cutting the Bars
1. Lift the chilled slab from the pan and set it on the countertop. Allow it to stand at room
temperature for approximately 5 minutes, then warm a large sharp knife or a bench scraper
under hot water and dry it thoroughly.

2. Lightly score the chocolate surface before cutting completely through the bars, and make
sure you clean and rewarm the knife between cuts. Cut into 16 squares or 20 smaller
rectangles. If the Chocolate cracks, allow the slab to stand for another 2-3 minutes before
continuing.

Serving and Storage
Remove the bars from the refrigerator approximately 5-10 minutes before serving.
Store covered in the refrigerator for up to 5 days, with parchment between layers if stacking.
Freeze for up to 1 month; thaw overnight in the refrigerator.

Technical Notes
o Use full-fat block Cream Cheese rather than whipped Cream Cheese or cream cheese
spread.
* Pipe and swirl the Raspberry-White Chocolate immediately after spreading the
Dark Chocolate. Both chocolates must still be fluid enough to marble together.

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!
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