Peanut butter chocolate pie K
bg: bellevett

Ingr‘edieh‘ts:

Graham Cracker Pie Shell
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2- 1260z dark chocolate  bars
2 cans coconut milk

{ cup
3/4 cup non gehe‘tically modified corn starch
1/2 ‘teaspoom vanilla

ave Nec‘tor (OI“ SUEOP)

ﬁ)eonu‘t butter ‘topping:
cu
about 2 cups poudered sugar

ecanut butter

**this could easily be turned into a chocolate cream |oie bg Odding whipped cream to the ‘top and omi‘t‘ting
the peanut butter ‘toppin b

*#**this could also be turned into a smores pie bg omi‘t‘tihg the peanu‘t butter ‘topping and Odding
marshmallow cream to the ‘top. extra Huml
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Pe

heat coconut milk in a saucepan over med/low heat. when warmed, I chocolate bar
slowl ,heo‘t coconut milk in a saucepan over med/low heat. when uormed, { chocolate
bar s owlg,on vanilla

breoking of F pieces and s‘tir*r*ing in. add all but 1 square of the 2nd chocolate bar
and continue stirring until it is comple‘telg melted and encorporated. add agave nectar
or sugar slobﬂg, uhi?e stirring until completelg dissolved. add vanilla. ocﬂjus‘c the sugar
amount occor‘ding to your taste. remove | cup of chocolate mixture and put into a
bowl with the cornstarch. mix together urﬁi{j no lumps remain. slowly add back into
the chocolate mixture. Keep stirring and heqtihg until the mixture ge‘ts as thick as
pudding. remove from heat. let cocﬁ while moking ‘topping.

if usihg the peonu‘t butter ‘toppir\g, place peahu‘t butter into a bowl. begih beatin
with an electric beater until smooth. begin odding in the pouder‘ed sugar sloulg. <L?<ee|o
odding poudered sugar until the peanut butter mixture looks like like tin eanut
butter pebbles and sand. Spr‘ihkle half of the peonut butter mixture into the bottom
of the graham cracker crust. pour in chocolate mixture, ‘top with the remoining
peonut gu‘t‘ter‘ mixture.

chill for at least 4 hours.

if not usihg peanu‘t bu‘t‘ter, chill |oie without the L)Jl’\ip ed cream and add uhipped cream
after 8 hours and continue to chill for an additional hour.

top with chocolate sho\/ings.
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