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Tart Crust:
Use a 7-inch tart pan
1 ½ cups Almond flour
4 TBLSP cocoa powder
3 TBLSP brown sugar
5 TBLSP butter, melted

Filling:
1 ½ creamy peanut butter
½ cup butter (no substitute)
1 c powdered sugar

Ganache:
1 cup semi-sweet chocolate chips
½ cup heavy cream
***Chopped salted peanuts to garnish with if you want crunch
1.Pre heat oven 350 and lightly spray tart pan
2. Combine all the tart ingredients and firmly pack it into the tart pan, pressing hard to get it all the small spaces. Bake 12-14 minutes to set up
3.In a bowl combine all the ingredients mix by hand or a electric mixer to get it smooth and fluffy. Spread into the cooled tart pan
4. In a sauce pan combine chocolate chips and heavy cream and stir over med flame (NOT STOPPING) until its melted and smooth. Drizzle or cover the top pf the tart.
5. Chill 2-4 hours so it gets firm before serving ENJOY
