Chocolate Peanut Butter Mousse Pie from Lick The Bowl Good

For The Chocolate Wafer Crust:
e 1 1/2 cups chocolate cookie crumbs (I used Oreos, with the filling scraped out)
e 5 Tbsp. unsalted butter, melted

For The Peanut Butter Mousse:

2.5 oz. cream cheese, softened
1 Tbsp. unsalted butter, softened
2/3 cup powdered sugar

1/3 cup creamy peanut butter
1/8 tsp. salt

1 1/4 cups heavy cream

For The Chocolate Mousse:

2.5 oz. bittersweet chocolate, coarsely chopped
2 oz. milk chocolate, coarsely chopped

3 Tbsp whole milk

3 Tbsp granulated sugar

1/2 tsp. vanilla extract

For The Chocolate Glaze:
e 3 o0z. semisweet chocolate, finely chopped
e 1/3 cup heavy cream
e 1/2 tsp. vanilla extract

To Make The Chocolate Crust: In a medium bowl, stir together the cookie crumbs and the
melted butter. Stir until well combined. Pat the mixture into the bottom and up the sides of a
9-inch deep dish pie plate. Refrigerate the crust while you make the peanut butter mousse.

To Make The Peanut Butter Mousse: In a large bowl using an electric mixer, beat the cream
cheese and butter at medium speed until creamy, about 1 minute. Add the powdered sugar and
mix until well blended. Add the peanut butter and salt and mix until well blended, scraping down
the sides of the bowl as necessary. Set bowl aside while whipping the cream.

In a large clean bowl, beat the heavy cream with an electric mixer at high speed until soft peaks
form. Gently fold 1/2 cup of the whipped cream into the peanut butter mixture until almost
blended. Fold in another 3/4 cup of the whipped cream until completely blended and no white
streaks appear.

Scrape the peanut butter mousse into the prepared pie pan and spread it into an even layer.
Refrigerate while you make the chocolate mousse. Cover the remaining whipped cream and
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refrigerate ready to use.

To Make The Chocolate Mousse: Place both chocolates in the bowl of a food processor and
process until finely ground. Leave the chocolate in the food processor.

In a small saucepan, combine the milk and sugar and bring to a boil over medium heat, stirring
frequently until the sugar dissolves. With the food processor running, pour the hot milk through
the feed tube, and process until the chocolate is completely melted. Scrape down the sides of
the bowl, add the vanilla extract, and process until well blended. Scrape the mixture into a
medium bowl.

Using a rubber spatula, gently fold 1/4 of the reserved whipped cream into the mousse. Fold in
the remaining cream until completely blended. Scrape the mousse onto the peanut butter
mousse layer and smooth the top using an offset spatula. Refrigerate the pie while making the
chocolate glaze.

To Make The Chocolate Glaze: Place finely chopped chocolate into a medium bowl.

In a small saucepan, bring the cream to a boil. Pour cream over the chocolate and let sit for a
few minutes. Add the vanilla, then gently stir until the chocolate is completely melted and the
glaze is smooth. Do not over mix or you'll incorporate air bubbles. Let the mixture cool at room
temperature for 10 minutes before using.

Pour the cooled glaze over the chocolate mousse layer. Using a small metal spatula, spread the
glaze evenly over the top of the pie. Sprinkle the top with peanuts if desired, for garnish, before
the glaze sets.

Chill the pie for at least 2-3 hours before serving. Loosely cover pie and store any leftovers for
up to 3 days in the refrigerator.




