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Chocolate Peanut Butter Cheesecake  
 

This crazy delicious Chocolate Peanut 
Butter Cheesecake is six inches tall with 
no less than 10 layers of decadence 
covered with rich chocolate ganache 
frosting. 
 
Crustless Cheesecake Layers  
Adapted from Bon Appetit 
 
▪ 40 mini peanut butter cups, each one 
quartered 
▪ four 8-ounce packages cream cheese, 
room temperature 
▪ 1 3/4 cups sugar 
▪ 1 tablespoon fresh lemon juice 
▪ 1 tablespoon vanilla extract 
▪ Pinch of kosher salt 
▪ 3 tablespoons all purpose flour 
▪ 5 large eggs, room temperature 
▪ shortening for pans 

 
Caramel Layers 
 
▪ 1 recipe caramel sauce 
▪ 1 1/2 cups salted peanuts 

 
Peanut Butter Frosting 
 
▪ 2 cups peanut butter (not natural or old-fashioned) 
▪ 1/2 cup (1 stick) unsalted butter, room temperature 
▪ 2 cups powdered sugar 
▪ 6 tablespoons heavy cream 
▪ 2 teaspoon vanilla extract 
▪ pinch of kosher salt 
▪ 7 mini peanut butter cups 
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Chocolate Cake Layers 
Adapted from Bon Appetit 
 
▪ shortening for greasing pans 
▪ 2 cups all-purpose flour 
▪ 1 teaspoon baking soda 
▪ 1 teaspoon baking powder 
▪ 1/2 teaspoon kosher salt 
▪ 1 cup plus 3 tablespoons unsweetened cocoa powder 
▪ 1 cup hot coffee, strong 
▪ 2 cups sugar 
▪ 3 large eggs, room temperature 
▪ 3/4 cup vegetable oil 
▪ 1 cup buttermilk 
▪ 1 teaspoon vanilla extract 

 
Chocolate Ganache Frosting 
▪ 1 pound semi-sweet chocolate, chopped (yep, 16 oz. biatch!) 
▪ 2 cups heavy cream 
 

DAY ONE 
 
MAKE THE CHEESECAKE LAYERS 
 
Preheat oven to 325 degrees F.  Grease two nine-inch pans with shortening, line 
the bottom and sides of the pans with parchment and then grease the 
parchment.  Set aside. 
 
Beat cream cheese, sugar, lemon juice, vanilla and salt in large bowl until very 
smooth. Beat in flour. Add eggs and beat just until blended, stopping 
occasionally to scrape down sides of bowl.  Mix in the quartered peanut butter 
cups.  Pour batter evenly into the pans.  
 
Bake cheesecake until outer 2-inch edge of cake is puffed and slightly cracked, 
center is just set and top is brown in spots, about 55 minutes.  Transfer cake to 
rack.  Cool to room temperature, then wrap the pans still containing the 
cheesecake with plastic and freeze solid (overnight is good). 
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MAKE THE CARAMEL FOR CHEESECAKES 
 
Make a batch of caramel using my caramel sauce technique.  Let it cool to room 
temperature and then place in a sealed container and refrigerate until Day 2. 
See?  That wasn't so hard.  Now pour yourself a glass of wine and relax.  Your 
work is done until tomorrow. 
 
 

DAY TWO 
 
MAKE THE CHOCOLATE CAKE 
 
Preheat oven to 350 degrees F.  Grease two 9-inch round cake pans with 
shortening.  Line bottom of pan with a parchment paper round.  Grease 
parchment paper with shortening.  Dust pan with flour, tapping out any 
excess.  Whisk together 2 cups flour, baking soda, baking powder, and salt into 
medium bowl.  Whisk cocoa in another medium bowl.  Pour 1 cup hot coffee 
over cocoa.  Whisk to blend.  It looks really creamy and yummy when it is, in 
fact, incredibly bitter...have fun tricking your kids, or is that cruel?  
Using electric mixer, beat sugar and eggs in large bowl until light and fluffy, 
about 2 minutes.  Add oil to egg mixture and beat until blended.  Beat in cocoa 
mixture.  Add buttermilk and vanilla.  Beat to blend.  Add dry ingredients and 
beat on low just to blend.  Transfer batter to prepared pans, smooth top. 
Bake cake until tester inserted into center comes out clean, about 25-30 minutes. 
Cool cake for ten minutes in the pans then turn out onto a rack to cool to room 
temperature on a rack. 
 
MAKE THE PEANUT BUTTER FROSTING 
 
Beat together the peanut butter and room temperature unsalted butter until 
smooth.  Add the powdered sugar, vanilla, heavy cream and salt and beat until 
creamy and light. 
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ASSEMBLE THE CAKE 
 
1.  Cover each of the frozen cheesecakes with 1/4-1/2 cup of the caramel (you 
may need to heat it a little to make it easily spreadable) then sprinkle with 
peanuts.  The sides of the cheesecake kept the caramel in quite nicely.  
 
2.  Place the caramel and peanut covered cheesecakes back in the freezer. 
 
3.  Put a dollop of peanut butter frosting on your plate (that acts like glue) and 
cover the edges of the plate with wax paper.  Later you will be placing the cake 
on the platter in such a way that all the edges have wax paper underneath.  This 
little trick allows you to frost the cake and then pull away the wax paper to reveal 
a clean edge.  Neat huh?  
 
4.  If your cake has a significant dome on top, I recommend sawing off the 
bulge.  Place the first layer of cake on the dollop of frosting and spread 1 cup of 
peanut butter frosting on the cake leaving a ½-inch of space on the edge.  
 
5.  Top that with one of the cheesecakes covered in caramel and sprinkled with 
peanuts.  I cut off the top edge of the cheesecake so that the next layer of cake 
would lie flat.  
 
6.  Cover with the remaining chocolate cake and frost that with another cup of 
peanut butter frosting.  Damn!  Doesn't that sound good?  
 
7.  Cover that with the remaining cheesecake covered with caramel and peanuts. 
 
8.  Gently heat 3/4 cup of the ganache till pouring consistency.  Do this on low 
power in short bursts in the microwave.  Take care not to let it boil.  Boiling bad. 
 
9.  Pour the ganache over the top of the cake.  The lip of the top cheesecake 
should help keep it in place, but if a little drips down the side, it’s OK> 
 
10.  Put the cake in freezer 15 minutes to allow the ganache to firm up. 
 
11.  Frost sides of cake with remaining just-cooler-than-room-temperature ganache. 
 
12.  Drizzle with caramel. 
 
13.  Pipe swirls of peanut butter frosting on the top and top those with mini 
peanut butter cups. 



www.makinglifedelicious.com 

 
STORAGE 
Store in the fridge for up to 24 hours before serving.  Store leftovers in the fridge as 
well.  this cake also freezes exceptionally well, but leave a lot of time (like 24 hours) 
for it to properly defrost in the fridge before serving. 


