
S A L T E D  C A R A M E L  &  C H O C  P E A N U T  B U T T E R  S L I C E
Method:

Ingredients: 
Chocolate Oat Base 
3 cups GF rolled oats, blended to a 
fine flour 
2 tbsp maple syrup 
2tsp vanilla extract 
3 tbsp cocoa powder 
1/3 cup + 3 tbsp coconut oil, melted 

Salted Caramel 
400g dried pitted dates 
1 cup tinned lite coconut milk 
1/2 teaspoon salt 
2 teaspoon vanilla extract 
1/3 cup coconut oil 

Peanut Butter Swirl 
1/3 cup natural peanut butter 
(crunchy or smooth) 
1 heaped tbsp coconut oil, melted 

Chocolate Ganache 
150g 70% dark chocolate 
150ml tinned coconut milk

Preheat oven to 180 degrees (Celsius). Line an 18 x 28 cm slice
pan with baking paper and set aside. 

Chocolate Oat Base 
In a large mixing bowl add the blended oat flour, maple syrup,
sifted cocoa powder, vanilla extract and coconut oil. Mix with a
spoon until moist dough forms. 
Press the dough evenly into the lined slice pan. 
Place into the preheated oven and bake for 12-15 minutes.
Remove from the oven and let the slice cool. 

Salted Caramel 
Place the dates, coconut milk, salt, vanilla and coconut oil into a
medium sized saucepan. Place over medium heat and bring the
liquid to the boil. 
Place the lid on and let the mixture simmer for 5-8 minutes or until
the dates become soft and start breaking apart. 
Remove from the heat and let the mixture cool slightly before using
a stick blender to blend the mixture to a smooth paste. 
Pour the salted caramel filling over the cooled oat base. 

Peanut Butter Swirl 
Mix the peanut butter and the melted coconut oil together. Add
spoonfuls of the mixture over the top of the cooling salted caramel
mix. 
Using a spoon gently swirl in the peanut butter into the caramel
mixture. 
Place the slice pan into the freezer to chill for 30 minutes before
proceeding with the chocolate ganache 

Chocolate Ganache 
Break the chocolate into squares and add into a microwaveable
bowl along with the coconut milk. 
Place the bowl into the microwave for 30 seconds. Remove from
the microwave and give a stir. Repeat this process 3-4 times until
the chocolate has completely melted and has combined with the
coconut milk to form a smooth ganache. 
Remove the chilled slice from the freezer and pour the ganache
over the top. 
Using an offset spatula spread the ganache evenly over the top. 
Sprinkle the granulated nuts over the cooling ganache and place
the whole slice back into the fridge for a further 2 hours until the
slice has set. 
For ease of cutting, I placed my slice into the freezer for 30 minutes
before trying to slice. Let the cut pieces sit on the bench for 20
minutes before serving. 

Cooks Notes 
Store this slice in the fridge. Let it sit on the bench for 20 minutes or
so (depending on the temperature) before serving. 
This slice can be frozen in an airtight container for up to 3 months.
That's if it lasts that long. 
For a nut free version omit the peanut butter & peanuts. It still will
be just as tasty.


