
Chocolate Peanut Butter Bars
This is a really easy cookie to make and it is well loved by everyone.  There is a small amount of  coffee in the
topping which adds flavor, but is not detectable.  The combination of the chocolate, peanut butter and coffee is
delicious.

Cookie Layer
¾ cup butter, softened
1 cup brown sugar firmly packed
1 egg
2 teaspoons vanilla
2 cups flour
½ teaspoon salt

Chocolate Layer
3 Tablespoons butter
1 cup powdered sugar
¼ cup coffee
¼ cup creamy peanut butter
12 ounces chocolate chips

1 Heat oven to 350°.  Grease a 15  x 10  x 1 baking sheet and set aside.
2 Beat ¾ cup butter with the brown sugar in a mixing bowl. Add egg and vanilla and continue beating until

mixture is smooth.  Add in flour and salt and mix with the mixer or by hand just until incorporated.  Using an
offset spatula, spread the mixture into the baking sheet almost to the edge.  It will be a thin layer.

3 Bake at 350° for 20 minutes or until the edges are golden brown.  Let cool slightly.
4 Stir together 3 Tablespoons butter, the coffee, peanut butter and powdered sugar in a saucepan on low heat.

Once mixture is melted and smooth, add chocolate chips.  Stir and let chocolate melt into the mixture until
completely melted.  Remove from heat immediately and spread chocolate mixture onto cookie layer. Spread
with an offset spatula until the cookie layer is completely covered.

5 Cool in the refrigerator until set.  Once chocolate has hardened, remove from refrigerator and cut into 1 1/2"
squares. 6 rows of 10 pieces, giving you 60 cookies.  (If it is in the refrigerator too long, you may have to let it
sit out for awhile before cutting) Remove from baking sheet with a small spatula.

Servings: 60
Preparation Time: 15 minutes
Cooking Time: 20 minutes
Inactive Time: 30 minutes
Total Time: 1 hour and 5 minutes

Oven Temperature: 350°F

Nutrition Facts
Nutrition (per serving): 90 calories, 44 calories from fat, 5.2g total fat, 11.2mg cholesterol, 27.6mg sodium, 19mg
potassium, 10.7g carbohydrates, <1g fiber, 3.7g sugar, 1.1g protein.

Source
Author: Patricia K. Rose, December 2014
Source: Inspired by Better Homes and Gardens Magazine, December 2009
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