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Samoa Layered Bars
Pastry Chef Ashley Stefan
Brownie Layer:

1 lb. butter

1 lb. semi sweet chocolate chips

6 oz. unsweetened chocolate

6 eggs

2 Tbs. vanilla

1 lb. sugar

1 c. flour

1 Tbs. baking powder

2 tsp. salt

12 Girl Scout Samoas Cookies, crushed

Ganache Layer:

1 lb. semi sweet chocolate chips

1 ½ c. heavy cream

Brownie Directions: Preheat oven to 325

degrees. Melt butter, chocolate chips, and

unsweetened chocolate. Meanwhile, whisk

eggs, sugar, and vanilla together. Sift flour,

baking powder and salt. After chocolate

mixture is melted, add to egg mixture and

whisk until incorporated. Sift in dry

ingredients and mix until just combined.

Pour mixture into a parchment lined full

sheet pan fitted with a pan extender. Bake

for 23-25 minutes.
Ganache Directions: Scald cream and pour

over chocolate chips. Whisk until

combined.

No Bake Cheesecake Directions: In a food

processor, blend together cream cheese,

sugar, and vanilla extract until creamy,

scraping the sides of the bowl. While the

food processor is running, slowly pour in

the melted gelatin. Once combined, stream

in the whipping cream.
No Bake Cheesecake Layer:

2 lb. cream cheese, softened

1 ½ c. sugar

2 tsp. vanilla extract

8 gelatin sheets, bloomed and melted

2 c. heavy cream

Milk Chocolate Caramel Mousse Layer:

8 ½ oz. heavy cream

4 oz. sugar

½ tsp. lemon juice

6 ½ oz. yolks

6 gelatin sheets

15 oz. milk chocolate

1 qt. heavy cream

Caramel Topping:

12 ½ oz. glucose

1 lb. ½ oz. sugar

2 ½ oz. butter

1 qt. cream, warm
Milk Chocolate Caramel Mousse Layer:

Combine sugar and lemon juice in heavy

bottomed stainless steel pot. Cook

caramel until medium amber. Deglaze pan

by adding the first amount of cream. Once

combined, temper into the egg yolks.

Cook mixture to nappe, and strain through

a fine sieve. Put on mixer and whip until

cool. Meanwhile, melt chocolate and whip

cream to medium peak. Once egg mixture

has cooled, stream in gelatin and

chocolate, making sure to scrape sides of

bowl. Once combined, fold in whipped

cream.
Caramel Topping: Combine glucose and

sugar in a heavy bottomed stainless steel

pot. Cook caramel until medium amber.

Add butter and whisk carefully, sugar will

bubble. Add warmed cream and whisk

until combined.

Assemble: With brownie in pan extender,

spread out a thin layer of ganache. Let set

in cooler. Once ganache is set, pour on

cheesecake layer and let set until firm.

Spread mousse on top of cheesecake and

let set in cooler. Once bar is complete,

top with toasted coconut and crushed Girl

Scout Dulce de Leche Cookies and drizzle

with caramel sauce
