Chocolate Peanut Butter Mousse Pie

This Chocolate Peanut Butter Mousse Pie is made rich with a Chocolate Cookie Crust and a layer of chocolate
ganache. The peanut butter mousse filling is light and creamy. The perfect combination of peanut butter and
chocolate will remind you of a Reese's Peanut Butter Cup, but this is way more decadent. Cut the 9" pie into 12
slices or more. You will find that a small slice is rich enough to satisfy your palate and craving for a chocolate and
peanut butter splurge any time but particularly during the holidays.

Chocolate Cookie Crust Peanut Butter Mousse

1% cups chocolate cookie crumbs 1 cup powdered sugar

Ya  cup melted butter 1 cup creamy peanut butter

Vi  cup sugar 3 ounces cream cheese, at room temperature

Ganache 1 teaspoon vanilla

% cups heavy cream 1% cups heavy cream

6 ounces bittersweet chocolate 2  Tablespoons shaved chocolate to decorate the
top

1 Preheat oven to 450°. To crumble the chocolate cookie crumbs, place in a food processor and pulse a few
times until the crumbs are fine. Add sugar and melted butter and process until mixture is combined.

2 Press into the bottom of a 9" pie plate. Place another pie plate the same size or smaller on top to press the
crumbs into place.

3 Place crust in a preheated 450° oven for 5 minutes. Set aside to cool.

4 To make the Ganache, heat the cream in a saucepan. Remove from heat, add chocolate and let it sit for a few
minutes. Then stir until completely combined. Drop spoonfuls of the ganache in the center of the cooled pie
shell. Using an offset spatula, spread the ganache from the center outward and up the sides of the pie shell.
Chill the crust until the ganache is set.

5 Make the Peanut Butter Mousse: In a medium bowl, combine powdered sugar, peanut butter, cream cheese
and vanilla and mix at medium-high speed until the mixture is light and fluffy. In a separate bowl, whip the
cream until you have stiff peaks. Fold the whipped cream into the peanut butter mixture with a rubber spatula
carefully and slowly, until the mixture is combined, but no more.

6 If desired, place about % cup of the peanut butter mousse into a piping bag fitted with a star tip. Fill the pie
with the remaining mousse, smoothing the top with a rubber spatula. Pipe the star kisses around the edge of
the pie to decorate.

7 With a box grater sitting on a plate, grate the chocolate bar on the large grating edge. To make it easier, you
can place the bar in the microwave for about 5 seconds to soften without melting it. Sprinkle the grated
chocolate over the center of the pie without touching the piped kisses. Refrigerate the pie for at least 2 hours
before serving.

Servings: 12

Nutrition Facts

Nutrition (per serving): 421 calories, 277 calories from fat, 32.4g total fat, 49.1mg cholesterol, 211.6mg sodium,
207.8mg potassium, 30g carbohydrates, 2.8g fiber, 11.7g sugar, 8.1g protein.

Source

Author: Patricia K. Rose, October 2018
Source: Adapted from Bubby's Homemade Pies by Ron Silver and Jen Bervin
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