
Salty, smooth peanut butter layered between dark chocolate. Need we 
say more? 
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M E T H O D

PEANUT BUTTER 
LAYER:

1 cup natural smooth 
peanut butter (at 
room temp)
4 tablespoons maple 
syrup 
3 tablespoons coconut 
oi l  (at room temp in 
l iquid form)
1 teaspoon maca 
powder (optional)
1/2 teaspoon salt

CHOCOLATE LAYER:

140 grams cacao 
butter,  roughly 
chopped 
3 tablespoons coconut 
oi l
2 teaspoons vanil la 
powder
6 tablespoons maple 
syrup
1/8 teaspoon salt
2/3 cup cacao powder

1.  To make the peanut butter layer, place al l 
ingredients in a food processor and process unti l 
well  combined and moist,  about 1 minute. Set aside.

2.  Place the cacao butter,  coconut oi l  and vanil la 
in a double boiler and gently melt the ingredients. 
(Be careful not to let any water splash or bubble 
into the bowl as this wil l  cause the chocolate to 
separate.) Once the ingredients are melted, remove 
the bowl from heat and mix in the maple syrup and 
salt .  Final ly,  whisk in the cacao powder.

3.  Line a baking dish (si l icone is ideal) with a 
piece of parchment paper. Pour about half of the 
chocolate mixture into the baking dish. Place in the 
freezer on a f lat surface for 10 minutes or unti l  set.

4.  Careful ly remove from freezer and very gently 
spread the peanut butter layer on top of the 
chocolate with the back of a spoon or with fingers 
(greased with a l itt le coconut oi l) .  Place in freezer 
unti l  f irmed up, about 5-10 minutes.

5.  Pour the remaining chocolate mix over the top of 
everything. If  you l ike, sprinkle a l itt le salt across 
the top. Careful ly place on a f lat surface in the 
freezer and chil l  unti l  completely set.  Best to al low 
at least an hour. When set,  remove from freezer, let 
the bars come to room temperature before cutting 
(so the chocolate doesn’t crack).

6.  Lift parchment out of the tray and place on a 
cutting board. With a large, sharp knife,  cut into 
squares. Store in the freezer in airtight container 
layered with parchment.


