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Peanut Butter Jelly Bars

Vegetarian

READY IN SERVINGS
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CALORIES
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300 min. 9 753 kcal
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Ingredients

I:‘ 1 teaspoon double-acting baking powder
I:‘ 1 pound concord grapes

I:‘ 0.8 cup t brown sugar dark ( 7 ounces)
I:‘ 2 eggs

I:‘ 7.5 ounces flour all-purpose

I:‘ 1 cup grape jelly

I:‘ 1.5 teaspoon juice of lemon

I:‘ 0.5 cup peanuts unsalted roughly chopped


https://whatsheate.com

|:| 1 teaspoon salt

I:I 8 ounces creamy peanut butter

|:| 1 cup sugar divided

|:| 0.5 cup butter unsalted cooled melted (1 stick)
|:| 4 teaspoons vanilla

|:| 0.8 cup granulated sugar white

Equipment
bowl

frying pan
baking sheet
sauce pan
baking paper
oven

knife

whisk

mixing bowl
pot

sieve
blender
baking pan
ziploc bags
skewers
cutting board

chefs knife
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Directions

|:| For the Jelly: Gently squeeze the grapes from their skins, placing the grapes into a large

saucepan or a large-bottomed pot.
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Place skins into a blender with half the sugar and blend roughly, then add to pot along with

rest of sugar and lemon juice.

Place over medium heat and gently boil for about ten minutes to dissolve sugar and soften
grapes, stirring often.

Scrape into blender and blend thoroughly, then force back into pot through fine-meshed
strainer.

Place a small white plate in freezer. Return mixture to a simmer and cook, stirring constantly,
until thick, 10 to 15 minutes. Test for doneness by dropping a bit of the jam onto frozen plate
and freezing for one minute, then poking. If runny, keep cooking, testing every 2 minutes or so
until set. Immediately remove from pot and scrape into a medium mixing bowl, then chill over

ice bath or in refrigerator. Store in an airtight container for up to 2 weeks once chilled.

Place a rack in the center of the oven and preheat oven to 350°F. If you want thick cakey
bars, butter and flour an 8- by 8-inch baking dish; for thinner, quicker bars, butter a 9- by 13-
inch baking sheet. Line baking sheets with parchment paper, leaving an overhang at both
ends. Set prepared pan aside.

In a medium bowl, whisk butter with sugars until fully combined.
Whisk in eggs, followed by vanilla and peanut butter.

Combine flour, baking powder, and peanuts in a medium bowl and whisk to combine. Fold dry
ingredients into batter, then spread evenly into prepared pan.

For an even chevron pattern, put jelly into a piping bag or plastic bag and cut the tip, then
pipe several thin lines fairly close together on surface of batter. Drag a paring knife across the
lines, alternating directions. For random swirls, spoon blobs of jelly evenly on surface of batter

and swirl with paring knife.

For a shallow pan, bake 20-30 minutes, turning once halfway through baking. For the smaller,
deeper pan, you'll need to bake for at least an hour, turning every 20 minutes. Bars are fully
baked when a skewer or paring knife inserted in center comes out with only a few crumbs,
which should not be wet but will still be sticky. Allow to cool completely before removing. For
faster removal and neater slicing, place in refrigerator to chill for at least 2 hours or overnight.
To slice shallow bars, lift out of pan by parchment overhang and place on cutting board.

Cut with a clean chef's knife. For thicker bars, flip onto a cutting board, then invert and slice
with a clean chef's knife.

Nutrition Facts
]



I prOTEIN 6.17% [ FAT 33.11% cARBS 60.72%

Properties
Glycemic Index:46.91, Glycemic Load:59, Inflammation Score:-6, Nutrition Score:13.916956424713%

Flavonoids

Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg, Eriodictyol: 0.04mg Hesperetin: 0.12mg, Hesperetin:
0.12mg, Hesperetin: 0.12mg, Hesperetin: 0.12mg Naringenin: 0.01mg, Naringenin: 0.01mg, Naringenin: 0.01mg,
Naringenin: 0.01mg

Nutrients (% of daily need)

Calories: 753.18kcal (37.66%), Fat: 28.53g (43.9%), Saturated Fat: 10.02g (62.65%), Carbohydrates: 117.73g
(39.24%), Net Carbohydrates: 114.33g (41.57%), Sugar: 86.13g (95.69%), Cholesterol: 63.49mg (21.16%), Sodium:
448.62mg (19.51%), Alcohol: 0.61g (100%), Alcohol %: 0.34% (100%), Protein: 11.96g (23.91%), Manganese: 0.77mg
(38.59%), Vitamin B3: 6.06mg (30.32%), Vitamin E: 3.25mg (21.65%), Folate: 83.26ug (20.81%), Selenium: 14.19ug
(20.27%), Phosphorus: 190.67mg (19.07%), Vitamin B1: 0.28mg (18.55%), Vitamin B2: 0.3mg (17.82%), Magnesium:
70.73mg (17.68%), Copper: 0.3mg (14.92%), Fiber: 3.4g (13.61%), Iron: 2.4mg (13.36%), Vitamin B6: 0.24mg (11.82%),
Potassium: 389.49mg (11.13%), Calcium: 83.82mg (8.38%), Zinc: 1.24mg (8.25%), Vitamin A: 401.27IU (8.03%),
Vitamin K: 8.42ug (8.02%), Vitamin B5: 0.71Img (7.06%), Vitamin C: 5.26mg (6.38%), Vitamin D: 0.38ug (2.56%),
Vitamin B12: 0.11ug (1.81%)



