
Denby Pottery – Spooky treats  

ID: 75740
Kiln Large Organic Platter

RRP: £55.00
Outlet Price: £38.50

Spooky peanut butter cookie bars.
Peanut butter biscuit bars

ingredients:

•2 cups all purpose flour
•1 teaspoon baking powder
•½ teaspoon salt
•1 ½ sticks salted butter, melted and browned
•2 cups creamy peanut butter, dived (such as Skippy's)
•¾ cup dark brown sugar
•¼ cup granulated white sugar
•2 large eggs + 1 extra egg yolk, at room temperature
•1 tablespoon pure vanilla extract
•1 cup Reese's peanut butter chips

Butter Cream Frosting
•4 tablespoons salted butter at room temperature
•1 ½ cups powdered sugar
•¼ cup cocoa powder
•1 teaspoon pure vanilla extract
•2 tablespoons heavy whipping cream (Add more if needed)

White chocolate Ghosts
•1 cup white chocolate chips

Marshmallow Spider Web
•2 cups marshmallows, melted

Recipe by:
@butternutandsageblog



Denby Pottery – Spooky treats  

Method:

1. Preheat oven to 350 degrees F. Line a Denby baking tin with parchment paper.
2. In a large bowl, sift together the flour, baking powder and salt. Set aside. 
3. In a medium sauce pan over medium high heat, add the butter for the cookie bars. Stir frequently until the butter begins to turn a deep brown, about 5 

minutes or so. Take off the heat and allow the browned butter to cool for 10 minutes.
4. In a medium bowl cream together ½ cup of the peanut butter, the brown sugar, white sugar, vanilla, eggs and egg yolk. Add the browned butter and 

whisk well until everything is incorporated and creamy. Pour the wet ingredients into the dry ingredients and mix until all the flour is incorporated. 
5. Fold in the Reese's peanut butter chips. Press and spread the dough in the prepared baking pan. The dough will be thick.
6. Bake the cookie bars for 20-25 minutes, or until the centre is set. If it appears slightly under baked that's okay. As the cookies cool they will harden and 

become chewy.
7. Dollop the remaining 1 ½ cups of peanut butter over the cookie bars and allow to cool completely.
8. Start on the chocolate butter cream. In a stand mixer add the room temperature butter, powdered sugar, cocoa, vanilla and warmed heavy cream. 

Beat until smooth, about 2 minutes or so. Taste adding more powdered sugar if necessary. Reserve ½ tablespoon of the icing to make the faces on the 
ghosts. Smooth the butter cream frosting over the peanut butter and place the cookie bars in the refrigerator to chill for 45 minutes.

9. To make the white chocolate ghosts- add the white chocolate chips to a microwave safe bowl and heat for 30 second intervals. Stir, and repeat until 
all the chips are melted. 

10.Line an additional tray with parchment paper. Drop teaspoons of melted white chocolate onto the parchment lined baking tray and use the back of 
the teaspoon to smear the white chocolate dollops downwards to create the ghost shape.

11. Place the tray in the refrigerator to chill with the cookie bars.
12.Once the cookie bars are set make the marshmallow webbing. In a microwave safe bowl, melt the marshmallows for 30 second intervals, stirring 

between each addition until melted and smooth. Allow to cool for 3 minutes. 
13.Using your hands, spread the melted marshmallow in as many directions as possible over the cookie bars to create the spider web. It will be messy and 

very sticky but have fun with it!
14.Cut the cookie bars, then decorate with the hardened white chocolate ghosts and Halloween sprinkles. Make sure the ghosts are where you want 

them before pressing them down, as the marshmallow will be very sticky! Serve and enjoy!


