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Sep 22  ·  J. Albert

Apple Cinnamon Cobbler Recipe

Jul 7  ·  J. Albert

Apple, Mango & Cranberry Coleslaw R…

Sep 8  ·  J. Albert

Apple Caramel Crumble Cake Recipe

Sep 23  ·  J. Albert

Apple Pie Bars Recipe

Sep 17  ·  J. Albert

Apple Pie Puppy Chow Recipe

Sep 15  ·  J. Albert

Apple Pie Bread with Crumble Topping…

Sep 20  ·  J. Albert

Pomegranate, Apple & Pear Salad Reci…

Jun 9  ·  J. Albert

Fudgy Pirate Chocolate Cupcakes Reci…

Sep 26  ·  J. Albert

Quick & Easy Apple Strawberry Crisp R…

Sep 8  ·  J. Albert

Lemony Kale & Apple Salad in Parmes…

Sep 25  ·  J. Albert

Roasted Sweet Potato, Parsnip & Apple…

Jun 24  ·  J. Albert

Chocolate Peanut Butter Bark Recipe
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Jul 7  ·  J. Albert

Cookie Dough Fudge Brownies Recipe
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ingredients

2 cups semi-sweet chocolate chips

1 cup peanut butter chips

1 cup mini Reese's Peanut Butter Cups

1/4 cup Reese's Pieces

directions

1. Place semi-sweet chocolate chips in a medium bowl. Microwave for 30

seconds and stir. Continue to microwave in 20 second intervals, stirring after

each interval, until smooth.

2. Meanwhile, place peanut butter chips in a small bowl. Microwave for 30

seconds and stir. Continue to microwave in 20 second intervals, stirring after

each interval, until smooth. Tip: If the peanut butter is too thick, add 1-2

vegetable oil to thin it out.

3. Pour melted semi-sweet chocolate on baking sheet lined with wax paper. Drop

lines of melted peanut butter and run a toothpick through it to make swirls. Top

with mini Peanut Butter Cups and Reese's Pieces. Place in freezer for 1-2

hours. When ready to serve, break into pieces and enjoy!
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chocolate 
peanut 
butter bark
The ultimate duo, chocolate and 

peanut butter, are united in this 

addictive Chocolate Peanut Butter 

Bark, a tasty treat topped with Reese's 

Peanut Butter Cups.

SERVES: 6
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