Chocolate-Peanut Butter Terrine with Sugared
Peanuts

Gluten Free

READY IN SERVINGS CALORIES
621 kcal
-
_

Ingredients

I:‘ 4 ounces bittersweet chocolate finely chopped
I:‘ 2 teaspoons plus light

I:‘ 6 tablespoons creamy peanut butter

I:‘ 1large egg whites
I:‘ 4 large egg yolk

I:‘ 6 tablespoons granulated sugar

I:‘ 1.8 cups cup heavy whipping cream
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|:| 5 tablespoons butter unsalted

|:| 7.5 ounces peanuts unsalted

Equipment
bowl

frying pan
baking sheet
baking paper
oven

knife

whisk

wire rack
blender
plastic wrap
loaf pan
wooden spoon
stand mixer
spatula

offset spatula
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Directions

Spray an 8 1/2-by-4 1/2-by-2 3/4-inch loaf pan with nonstick spray. Line the sprayed pan

with plastic wrap, allowing a 11/2-inch overhang on all sides.
In a stainless-steel bowl, combine the chocolate, butter, and peanut butter.

Place the bowl over a pan of simmering water, making sure the bottom of the bowl does not
touch the water.

Heat, stirring occasionally, until the chocolate and butter melt.
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Remove from over the heat and whisk until smooth.
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Combine the egg yolks and sugar in the bowl of a stand mixer fitted with the whip attachment
and whip on high speed until thick, about 1 minute.

Remove the bowl from the mixer stand. Using a wooden spoon, stir in the chocolate mixture in

3 equal additions. The mixture will be quite thick.

In a separate bowl, whisk the cream until it starts to thicken. Using a spatula, fold the cream

into the chocolate mixture in 4 equal additions.

Spread the batter in the prepared pan. Cover with the plastic wrap overhanging the sides and
refrigerate until firm, at least 4 hours.

To unmold the terrine, fold back the plastic wrap and invert the pan onto a wire rack. Pull on a
corner of the plastic wrap to release the terrine from the pan. Lift off the pan and carefully
remove the plastic wrap. Line a baking sheet with parchment paper and place the rack in it.

Return the terrine to the refrigerator while you make the glaze.
In a stainless-steel bowl, combine the chocolate, butter, and corn syrup.

Place the bowl over a pan of simmering water, making sure the bottom of the bowl does not

touch the water, and heat, stirring occasionally, until the chocolate and butter melt.

Remove from over the heat and whisk until smooth. The glaze should be pourable but not so
thin that it will run off the terrine. If the glaze is too thin, let it sit at room temperature for

about 30minutes.

Slowly pour the glaze evenly over the top of the terrine, allowing it to stream evenly down the
sides. With an offset spatula, spread the glaze to cover the terrine smoothly and completely.

Refrigerate until the glaze is set, about 30 minutes.

Preheat the oven to 350°F. In a bowl, whisk the egg white until frothy.

Whisk in the sugar.

Add the peanuts and mix until they are evenly coated with the egg white mixture.

Spread the peanuts in a single layer on a rimmed baking sheet and place in the oven. Toast
the nuts, stirring them every 5 minutes, until dry and golden brown, 15 to 20 minutes.

Transfer the terrine to a serving platter and arrange the sugared peanuts on top.
Cut the terrine with a hot, dry knife.
Planning Ahead

The terrine may be made 2 days in advance and kept refrigerated. The sugared peanuts will

keep for a week in an airtight container at room temperature.



I:‘ Reprinted with permission from Classic Stars Desserts by Emily Luchetti, (C) 2007 Chronicle

Books

Nutrition Facts
I

I proTEIN 8.33% [ FAT 73.99% CARBS 17.68%

Properties
Glycemic Index:12.89, Glycemic Load:6.94, Inflammation Score:-7, Nutrition Score:14.351739131886%

Nutrients (% of daily need)

Calories: 620.71kcal (31.04%), Fat: 52.96g (81.47%), Saturated Fat: 23.67g (147.92%), Carbohydrates: 28.47g
(9.49%), Net Carbohydrates: 24.53g (8.92%), Sugar: 20.27g (22.52%), Cholesterol: 170.29mg (56.76%), Sodium:
82.08mg (3.57%), Alcohol: Og (100%), Alcohol %: 0% (100%), Caffeine: 12.19mg (4.06%), Protein: 13.41g (26.81%),
Manganese: 0.92mg (46.19%), Vitamin B3: 5.59mg (27.93%), Magnesium: 97.26mg (24.31%), Phosphorus:
240.08mg (24.01%), Vitamin E: 3.39mg (22.59%), Vitamin A: 1113.64IU (22.27%), Copper: 0.36mg (17.82%),
Selenium: 11.46pg (16.37%), Fiber: 3.94g (15.77%), Vitamin B2: 0.25mg (14.57%), Folate: 51.02ug (12.76%), Zinc:
1.76mg (1.72%), Vitamin B6: 0.23mg (11.52%), Potassium: 384.31mg (10.98%), Iron: 1.82mg (10.09%), Vitamin D:
1.42ug (9.49%), Vitamin B5: 0.94mg (9.45%), Calcium: 78.21mg (7.82%), Vitamin B1: 0.09mg (5.93%), Vitamin B12:
0.29ug (4.89%), Vitamin K: 3.39ug (3.23%)



