
Peanut Butter Cream Tart

DESSERT

Ingredients
1.5 cups ground chocolate wafer cookies  finely ( 24) 

6 ounces cream cheese  room temperature 

0.8 cup creamy peanut butter  room temperature 

0.5 cup powdered sugar

1 ounce bittersweet chocolate  chopped 

5 tablespoons butter  unsalted melted 

1 teaspoon vanilla extract

1 cup whipping cream  chilled 

READY IN

45 min.

SERVINGS

8

CALORIES

626 kcal

https://whatsheate.com


Equipment
bowl

oven

knife

whisk

double boiler

hand mixer

tart form

pastry bag

Directions
Preheat oven to 325°F. Butter 9-inch-diameter tart pan with removable bottom.

Mix cookie crumbs and butter in medium bowl until moist clumps form. Press mixture onto

bottom and up sides of prepared tart pan.

Bake until set, about 10 minutes. Cool completely.

Using electric mixer, beat cream cheese and peanut butter in large bowl until smooth. Using

clean dry beaters, beat cream, powdered sugar, and vanilla to soft peaks in another large

bowl.

Whisk half of whipped cream mixture into peanut butter mixture. Fold in remaining whipped

cream mixture.

Transfer 3 tablespoons filling to small bowl and reserve.

Spread remaining filling in crust.

Melt chocolate in top of double boiler set over simmering water.

Whisk in reserved 3 tablespoons filling. Immediately transfer chocolate mixture to pastry bag

fitted with 1/8-inch plain tip. Pipe chocolate mixture in spiral atop filling. Using small sharp

knife, begin at center and draw tip of knife toward edge of tart. Move knife over 2 inches;

begin at edge and draw tip of knife toward center. Repeat to form web pattern. Chill until

cold. (Can be made 2 days ahead. Keep chilled.)

Cut tart into wedges and serve cold.

Nutrition Facts



 PROTEIN 6.7%
  FAT 62.92%

  CARBS 30.38%

Properties
Glycemic Index:11.31, Glycemic Load:16.13, Inflammation Score:-7, Nutrition Score:11.987826086905%

Nutrients (% of daily need)
Calories: 625.92kcal (31.3%), Fat: 45.17g (69.49%), Saturated Fat: 20.74g (129.6%), Carbohydrates: 49.07g

(16.36%), Net Carbohydrates: 46.12g (16.77%), Sugar: 29.5g (32.78%), Cholesterol: 75mg (25%), Sodium: 437.36mg

(19.02%), Alcohol: 0.17g (100%), Alcohol %: 0.16% (100%), Caffeine: 7.48mg (2.49%), Protein: 10.81g (21.63%),

Manganese: 0.71mg (35.74%), Vitamin B3: 4.56mg (22.8%), Vitamin E: 3.2mg (21.36%), Phosphorus: 191.9mg

(19.19%), Vitamin A: 948.63IU (18.97%), Magnesium: 74.86mg (18.71%), Copper: 0.36mg (18.03%), Vitamin B2:

0.28mg (16.21%), Iron: 2.48mg (13.78%), Fiber: 2.95g (11.81%), Folate: 45.02µg (11.25%), Selenium: 6.67µg (9.53%),

Zinc: 1.38mg (9.19%), Vitamin B1: 0.14mg (9.06%), Potassium: 308.99mg (8.83%), Vitamin B6: 0.15mg (7.7%),

Calcium: 70.29mg (7.03%), Vitamin B5: 0.64mg (6.43%), Vitamin D: 0.61µg (4.05%), Vitamin K: 3.4µg (3.24%),

Vitamin B12: 0.16µg (2.59%)


