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Hmount Measzure Imnoredient - Preparation Method
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A58 o smooth peanut bother
1 tablespoon oovn SygTUp
1 pinch =mE =all

LA besspoon warilla extract

E
LR remalted butber - cut indo chunbks
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£ OUnoEE crspestanaed chooolate - cosvrsely chopped
2 OnCEE Ditterswest chooolate - coarsely choppad
4 ounoes bitterswest chooolate - cosrsely choppead
4 laros S
1452 cups arandlated suoar
LI ocup Haht brown muscasado sugar - packed

2 besspoons purs wvanills esiract
i teaszpoon =alt
1 oup all-purposs Flour

Brireg The oraam o s simmer over low heal in s smaell ssucepan. Dombins the suser and watey

i Emall saucepan over hioh heat and cook, without stivving until amber browr. Slowly whisk

ir bhe warm orean until smooth and let cook for L minute. Femows from heat ancd whisk in the

pearnat butber, corn syrup, ses salt and U598 tepn of wanills extract until smooth. Tramsfer
£

toos ol oandd let ool until thickensd at room temperaturs, z;bs w3t S0 mirtes,

Fut & rack in the middle of the owven and prehest to 385, Line 3 9l baking par o with fodil,
leaving an overhang on narrol ends. Sprad with nonstick speau.

Combdns the botter, urswesternsd chooolate and 2 oz bittersusst chooolats in s mediom bond
=t over s pot of simmering water. Leb chooolste melt owver low hest, stiveing freousntiu
util smooth. Eemows From the beat argd et oool sliobilu, about 5 minotes,

Irc & lavas bowl, whisk the soos, bobth suosrs, vanills and =81t urdil smooth.  Whisk in the
malted chooolate misture until combinscd. Sovaps down the sicdes of the bowl. Beabt in the

Flowr in 2 additions. Stiv in the remaining 4 ounces of chopped hitterszwest chocolate.

Sevaps half of the batter into the prepared pan and smooth the top. Using s tablespoon,
drop dollops of helf of the peanut butter cavamel svery 2 inches over the top of the batter,
Caretully add the remnasindno batiter and smooth over the caramsl. Smooth the top and dollop
i
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emaining caramsl owver i"he tope Ee s bubter knife o swivl.

Fabke urntil top iz set bub still soft arnd sdoss are puffed and Just beoinning to pull sy
From the sides of the pan, sbout 2325 mingtes, Trarnsfer the pan o s wive rack bo oool
completalu,

Fefrigerate pan about 208 minutes before cutting. Using the foil, LY browndes oot of par.
. el sy Yoil and pot o s lavos cuttins bosvd, Cob the browsmiss into Sguares,
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