Peanut Butter and Jelly Bars
Makes about 24 bars
Ingredients
2 sticks unsalted butter, room temperature
1 1/2 cups sugar
1 tsp vanilla extract
2 eggs, room temperature
18 oz creamy peanut butter
3 cups flour
1 tsp baking powder
1 1/2 tsp kosher salt
18 oz raspberry jam
2/3 cup chopped lightly salted peanuts

Instructions

1. Preheat the oven to 350.

2. Grease a 9x13’’ cake pan with some butter, line the pan with parchment paper, and grease it again. I like to use the wrappers from the 2 sticks of butter to do the greasing, but baking spray works too.
3. Cream the butter and sugar together for a couple minutes until it’s getting fluffy and yellow.

4. Add in the vanilla, the eggs, and the peanut butter, and mix for a couple minutes until everything is combined. The mixture should look very creamy when you’re done.
5. In a separate bowl, sift together the flour, baking powder, and kosher salt.  With your mixer running, slowly add it to the peanut butter mixture until everything is combined. It will be quite thick.
6. Spread 2/3 of the dough into the parchment-lined pan, covering the surface entirely. Use your fingers to press it into the corners and make it as even a layer as possible.

7. Spread the jam over the dough.

8. With the remaining 1/3 of the dough, drop it in small globs over the layer of jam.

9. Chop the peanuts roughly and sprinkle them on top.

10. Bake for 45 minutes.

11. Let it cool and cut it into squares.

