
Peanut Butter Chocolate 
Tort

FOODSERVICE

SERVING SIZE: 10

Ingredients

10 each Graham Crackers, Crushed
3/8 cup Butter, Melted
6 ounces Milk Chocolate
1 1/2 liquid cups Heavy Cream
1/4 cup Furmano's Navy Beans, Drained & Pureed
3/4 cup Peanut Butter
4 ounces Cream Cheese, Softened
2 2/3 fluid ounces Sweetened Condensed Milk
1/4 cup Furmano's Chick Peas, Drained
3/4 cup Heavy Cream

In This Recipe

Navy Beans in Brine

Extra Fancy Chick Peas 
(Garbanzo Beans)

Preparation

1. Place graham crackers in the bowl of a food processor, and pulse until fine crumbs are formed. Transfer to a medium bowl, and 
add butter. Stir with a fork until thoroughly combined.

2. Press crumbs on the bottom and up the sides of a 9" pie pan to form the edge of the tart and then evenly over the bottom of the 
pan. Place in the refrigerator while making the filling. 

3. Finely chop chocolate, and place in a medium bowl. Place 1/2 cup cream and Navy Beans in a small saucepan over medium 
heat, and bring to a boil. Pour over chopped chocolate, and set aside for 5 minutes to yield chocolate ganache. Whisk to 
combine.

4. Fill a large bowl with ice and water. Set in ice bath until ganache is cool, whisking constantly. Once cool, remove from ice bath, 
and whisk until ganache is just thick enough to hold its shape; do not overbeat. Spread in the bottom of the prepared crust

5. Return to refrigerator
6. Combine peanut butter, cream cheese, Furmano's Chick Peas and sweetened condensed milk in the bowl of a food processor; 

process until smooth. Transfer to a mixing bowl. 
7. Whip 3/4 cup heavy cream to soft peaks. Add whipped cream to peanut butter mixture; whisk to combine
8. Spoon mixture into prepared crust; return to the refrigerator for 2 hours or overnight. Remove tart from refrigerator, and transfer 

to a serving platter 10 minutes before serving. Whip remaining 1/2 cup cream. Top tart with dollops of whipped cream.
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