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Double Chocolate 
Tagalong Bars
Executive Chef Roger Thomas
Peanut Butter Mixture:

1 lb. soft cream cheese

2 ½ c. smooth peanut butter

2 ½ c. powdered sugar

4 oz. soft butter

2 tsp. vanilla

Bars:

28 oz. semi-sweet chocolate chips

14 oz. butter
Peanut Butter Mixture Directions:

Whip cream cheese to fluffy, add other

ingredients and mix well, store in

refrigerator until ready to use. Allow to

come to room temperature before using.

Bar Directions: Heat the oven to 350

degrees. Pan spray 2 half sheet pans and line

with parchment.

Melt butter and chocolate together, either in

microwave or double boiler- stir until

smooth.

Mix egg yolks and 2 c. sugar in large

stainless steel bowl- cook, stirring, over

double boiler just until sugar dissolves and

mixture thickens slightly. Take off of heat.
20 large eggs- separated

3 c. sugar (2c. + 1c.)

2 tsp. vanilla extract

1 box Girl Scout Tagalongs Cookies, frozen

and coarsely chopped in processor

Chocolate Top & Drizzle:

24 oz. semisweet chocolate chips

12 oz. white chocolate chips

Mix chocolate and butter into yolks- stir in

vanilla and mix well.

Whip whites and 1 c. sugar to medium-firm

peaks. Gently but thoroughly mix into

chocolate mixture. Stir in chopped cookies.

Pour batter into prepared sheet pans, evenly

distribute with a rubber spatula and bake for

25-30 minutes or until firm. Remove from

oven and cool thoroughly. Spread peanut

butter mixture on top of base and chill 4

hours to overnight. Cut into 1” x 2” bars and

place onto an icing grate on a sheet pan.

Melt chocolate chips to smooth and glaze

bars, then allow to chill in refrigerator for 2

hours. Remove and drizzle w/ melted white

chocolate, then chill 30 minutes before

serving.
