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The Chocolate Bar 
aka Le Kit Cat  
Adapted from a recipe by Michel Richard 
 
BOTTOM LAYER 
▪ 2/3 cup creamy peanut butter 
▪ 2 tablespoons peanut oil 
▪ 7 ounces milk chocolate melted and at body 

temperature 
▪ 1 ¼ cup crushed cornflakes 
 
TOP LAYER 
▪ 1 ¼ cup heavy cream 
▪ 5 ounces 60% semisweet chocolate, melted and at body temperature 

 
HAZELNUT CREAM 
▪ 1/2 cup granulated sugar 
▪ 1 tablespoon water 
▪ 1/2-3/4 cup heavy cream 
▪ 1/2 cup whole milk 
▪ 1/2 cup toasted hazelnuts (about 2 oz.) 

 
GARNISH 
▪ Unsweetened Cocoa 
▪ Fresh Raspberries 
 
Line an 8-inch pan with plastic wrap, letting it overhang on all sides. 
 
MAKE THE BOTTOM LAYER 
 

Place peanut butter and oil in the bowl of a stand-mixer and beat on medium-
high speed until combined and light in color, 2 to 3 minutes. 
 
Reduce speed to low and add the melted milk chocolate until thoroughly 
combined.  Remove bowl from mixer and fold in the cornflakes. 
 
Pour into prepared pan and level with a spatula. Refrigerate until firm, about 30 
minutes. 
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MAKE THE TOP LAYER 
 

In a bowl of a stand mixer, whisk the cream until soft peaks form.  Place the 
melted semisweet chocolate in a medium size bowl and fold in half of the cream 
to lighten it and then quickly fold in the remaining half.  Pour the mixture over 
the bottom layer, making sure to reach the corners. Beat against the work surface 
to eliminate any air.  Cover with plastic wrap and refrigerate for at least 4 hours. 
(At this point the dessert can last 3 days) 
 
MAKE THE HAZELNUT SAUCE 
 

Add the water to the sugar on a medium size saucepan and stir to saturate. Set on 
medium-high heat. When the sugar mixture starts boiling reduce heat to simmer. 
 Meanwhile combine the milk and 1/2 cup of heavy cream and heat until warm. 
Turn off the heat, and set aside in a warm place.  When the caramel turns to a 
light amber color, take off the heat and add the hazelnuts. Swirl until they are 
evenly coated. 
 
Add the milk-cream mixture and return to a boil for 2 minutes.  
 
Put the hazelnut-cream mixture in a blender and grind till the hazelnuts are 
finely ground. Be careful since the liquid is very hot.  If the sauce isn’t very saucy, 
you can add an extra 1/4 cup of cream to the blender. 
 
Strain through a fine-mesh sieve.  Cool and then chill. 
 
TO SERVE 
 

One hour before serving, lift the block from the pan using the overhang sides. 
Peel off the plastic and cut it into 4×1 inch bars with a large warm knife. Have 
deep container of hot water nearby; dip the knife into the water, and dry with a 
kitchen towel before each cut. Using a fine-mesh sieve, dust the tops of the bars 
with cocoa powder; Brush gently so the cocoa fills in any small holes. Ladle sauce 
on the bottom of plate. 
 


