dark chocolate peanut butter ganache tart
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This beautiful tart is incredibly easy to put together and is off the charts in terms of WOW factor … delicious every bite!  Perfect for celebrating life’s special moments!  So pretty served with edible fresh flowers!
Ingredients
1 package whole Oreos (36 cookies)

1 cup unsalted butter (16 tablespoons – divided)

1-1/2 cups creamy peanut butter
1 cup powdered sugar

6 oz. dark chocolate bar (Ghiradelli or other high quality chocolate bar)

½ cup heavy cream

Additional flaky sea salt (for garnish)

HOW I MADE THIS:
1. Finely crush Oreos with a food processor or blender.
2. Stir cookie crumbs together with 8 tablespoons of melted butter until well combined.
3. Spray deep fluted tart pan (10-inch by 2-inch deep) with non-stick spray.  Press cookie crumb crust into the bottom and sides of pan.  Freeze crust for 10 minutes while you make the peanut butter filling.
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4. In the bowl of your stand mixer, combine remaining 8 ounces of butter with peanut butter and powdered sugar.  Beat until light and fluffy, at least 4 minutes, scraping down sides of bowl as necessary.
5. Remove crust from freezer and spoon the peanut butter mixture over the crust.  Return to freezer for 30 minutes or just until chilled and set.

6. Chop dark chocolate bar into small pieces and place in medium bowl.  
7. In a small saucepan, bring 1 cup heavy whipping cream to a simmer over medium-high heat.  Pour the cream over the chocolate pieces and let sit for 5 minutes, then whisk until completely smooth and glossy.
8. Pour the chocolate ganache over the peanut butter layer and refrigerate, covered, at least overnight and until ready to serve.  
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9. Remove from refrigerator 30 minutes before serving.  Store covered in refrigerator and serve chilled.
Yield: 10-12 servings
© SnowflakesandCoffeecakes.  All images, attachments & content are copyright protected unless otherwise indicated.  All rights reserved.   Please do not use my images without prior permission.  If you want to republish this recipe, please re-write the recipe in your own words, or link back to www.snowflakesandcoffeecakes.com for the recipe.
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