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Peanut Butter Truffle Brownies 

Via Sweet Pea’s Kitchen and Worth Her Salt and Loves to Eat | Time: About 2 Hours 

Ingredients 

Brownies: 

 

1 Cup of butter 

2 Cups of sugar 

3 Eggs 

3 Teaspoons of vanilla 

2/3 Cup of cocoa powder 

1 Cup of all-purpose flour 

½ Teaspoon of salt 

½ Teaspoon of baking powder 

 

Peanut Butter Layer: 

 

½ Cup of butter, softened 

½ Cup of creamy peanut butter 

2 Cups of powdered sugar 

2-3 Teaspoons of milk 

 

Ganache Layer: 

 

¼ Cup of creamy peanut butter 

2 Cups of semisweet chocolate chips 

¼ Cup of butter 

2 TBsps of heavy whipping cream 

 

Prepare 

1. Preheat oven to 350 degrees. Butter the bottom and sides of a 9x13 metal baking pan. Put a 

long piece of parchment paper in the bottom, letting the ends extend slightly over the sides. 

Butter the parchment paper. 

2. In a medium saucepan over medium heat, melt the butter. 

3. Remove from heat and add the sugar. Stir to combine.  

4. Beat in eggs and vanilla until combined.  

5. Mix in cocoa, baking powder and salt. 
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6. Add flour. Stir until just combined. 

7. Pour mixture into prepared pan and spread into an even layer. Bake for 25 to 30 minutes.  

8. Remove pan and let cool completely on a rack. Don’t try to sneak a corner of brownie and 

think we won’t notice.  

9. While the brownies cool, make the peanut butter filling; fix a stand mixer with paddle 

attachment or use an electric mixer. Combine the peanut butter ingredients in a bowl and beat 

until smooth and creamy and spreadable (toss in 2 teaspoons of milk. If it’s not spreadable, add 

one more teaspoon). 

10. Take the cooled brownies and spread an even layer of peanut butter. Place in the refrigerator 

until filling is set, about 30 minutes. 

11. While the filling sets, make the ganache; take a small saucepan and a glass or heatproof 

bowl. Simmer water and place the bowl over the saucepan. Melt the ganache ingredients together 

and stir to combine. 

12. Take the chilled brownies and pour the ganache over the top. Spread gently. Chill until set. 

13. When ready to serve, lift the brownies out of the pan using the ends of the parchment paper. 

Slice into neat little bars and then pray you’ll be able to get them out of the house before you eat 

the whole tray yourself. 


