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Celebrate two iconic foods that are delicious on their own but amazing together with the

Spread the Love cookbook!There is so much more to peanut butter and jelly than just a sweet

sandwich combo. Discover new and delicious ways to eat PB & J with this collection of the

nuttiest, sweetest, and most innovative recipes you’ll ever find, including:• Banana Flautas with

PB & J• Mini No-Bake PB & J Pies• Frozen Yogurt Bark with PB & J Swirl• Sweet and Simple

Casserole• Peanut Power Shake• Protein-Packed Oatmeal…and more!Discover the delicious

possibilities the perfect pairing of peanut butter and jelly has to offer with the Spread the Love

cookbook! Grab your copy today!
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RecipesMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMChapter I - Sweet

TreatsMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM(1) Peanut Butter &

Jelly FudgeScrummy little bites of sweet, jammy fudge!Makes: 64Cooking Time: 8hours

15minsList of Ingredients:1 (7½ ounce) jar marshmallow cream1 (11 ounce) package white

chocolate chips¾ cup smooth peanut butter¼ cup crunchy peanut butter¾ cup unsalted

butter2 ½ cups granulated sugarPinch sea salt1 cup heavy whipping cream¾ cup strawberry

jamMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:1. Using

parchment paper, line an 8” square baking dish and set to one side.2. In a mixing bowl,

combine the marshmallow cream with the white chocolate chips, smooth peanut butter, and

crunchy peanut butter. Set to one side.3. In a pan, combine the unsalted butter together with

the sugar, salt and whipping cream and over moderate to high heat boil for 4 minutes.4. Pour

the boiling butter mixture over the marshmallow cream mixture and using an electric mixer,

beat until smooth and creamy, this will take between 1-2 minutes.5. Pour approximately half of

the mixture into the bottom of the baking dish. Top with the strawberry jam and using a blunt

kitchen knife, swirl the jam into the fudge. Top the remaining fudge mixture. Once again, swirl to



combine the jam with the peanut butter.6. Transfer to the fridge, overnight.7. Cut into 64 bite-

sized pieces and enjoy.8. Store any leftover fudge in an airtight container in the fridge for up to

14 days.(2) Italian-Style Tiramisu with PB&JPeanut butter and jelly add an American twist

on a favorite Italian dessert.Makes: 8-10Cooking Time: 8hours 20minsList of Ingredients:½ cup

smooth peanut butter8 ounces cream cheese (room temperature)1¼ cups powdered sugar1

teaspoon vanilla essence1 cup heavy cream (divided)½ cup seedless raspberry jam!S cup

water16 Italian-style crisp finger sponge biscuits4 cups fresh raspberriesChocolate shavings

(to garnish)Powdered sugar (to

serve)MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:1. In a bowl,

combine and beat the peanut butter with the cream cheese, powdered sugar, vanilla essence

and ½ cup of cream, for 3-4 minutes, until light and fluffy. Add the remaining cream and beat

for 2 minutes, until smooth. Take care not to overbeat.2. In a small bowl, whisk the raspberry

jam with the water until combined.3. Spoon approximately 3 tablespoons of the raspberry jam

mixture into a 9x5" loaf tin. Cover the jam with 8 of the sponge fingers, arranging them in a

single layer, lengthwise. Brush the finger sponge biscuits with the remaining jam. You may

appear to have excess liquid, but this is not a problem as it will absorb.4. Spread half of the

peanut butter mixture over the sponge fingers and top with 2 cups of fresh raspberries. Arrange

the remaining 8 sponge fingers on top of the raspberries, lengthwise.5. Brush the fingers with

the remaining jam and spread with the remaining peanut mixture.6. Cover with kitchen wrap

and transfer to the fridge, overnight.7. When you are ready to serve, uncover, and scatter with

the remaining fresh raspberries and chocolate shavings.8. Dust with powdered sugar.(3)

Chocolate Dipped Bacon Burger with PB&JForget the cheese and ketchup; these sweet and

savory patties are a mouth-watering alternative.Makes: 4Cooking Time: 1hour 5minsList of

Ingredients:8 strips uncooked bacon½ cup semi-sweet chocolate chips½ cup butter2 pounds

ground beef1 teaspoon salt1½ teaspoons black pepper1 medium egg8 fresh waffles½ cup

smooth peanut butter½ cup strawberry

jamMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:1. Preheat the

main oven to 350 degrees F.2. Arrange the bacon on a baking sheet, lined with parchment

paper and cook until crispy; this will take around 12 minutes.3. Pat the bacon with kitchen

paper and put to one side to cool to around room temperature.4. Fill a pot to the halfway mark

with water and bring to a gentle boil.5. Add the chocolate chips to a stainless steel bowl and

set it over the pot of boiling water, while making sure that the bottom of the bowl does not

come into contact with the water.6. Add the butter to a microwave-safe bowl and in 20-second

interval, microwave until melted.7. Add the butter to the chocolate and whisk until smooth.8.

Dip the crispy bacon in the melted chocolate and place on the baking sheet.9. Transfer to the

fridge until hardened, this will take between 15-20 minutes.10. Next, make the patties. In a

bowl, combine the ground beef with the salt, pepper, and egg until combined.11. Evenly divide

the mixture into 4 balls and gently press each of the balls between two sheets of parchment

paper for make patties approximately ¼ “thick.12. In a skillet, over moderate to high heat, cook

the burgers until the meat is sufficiently cooked through and no longer pink.13. In the

meantime, and while the burgers are cooking, toast the waffles.14. Spread each waffle with 2

tablespoons each of peanut butter and jam.15. Top each burger with 2 slices of chocolate

coated bacon and sandwich between two toasted waffles.(4) Banana Flautas with PB&JA

quick and tasty treat that makes a yummy breakfast or afternoon pick-me-up.Makes: 2Cooking

Time: 5minsList of Ingredients:2 flour tortillas4 tablespoons smooth peanut butter2 tablespoons

raspberry jelly2 ripe, medium bananas (peeled)
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