No-Bake Peanut Butter Cup Bars
Makes 20 small bars
Ingredients

2 cups crushed graham cracker crumbs
3 cups powdered sugar
2 cups creamy peanut butter
3/4 cup butter, softened
12 oz dark or semi-sweet chocolate chips
1/4 cup butter

Instructions
1. First, pulverize the graham crackers until you have 2 cups worth of very fine crumbs. Mix the graham cracker crumbs, powdered sugar, peanut butter, and 3/4 cup of softened butter.

2. Press the mixture into the bottom of a 9x13 inch pan (ungreased). The mixture will stick somewhat as you press it down--I used a spatula and my index finger to pat it down little by little.

3. In a microwave-safe bowl, mix the chocolate chips and 1/4 cup butter. Heat for 1 minute in the microwave, then remove the bowl and stir. If it's not fully melted (i.e. there are still lumps), put it back in the microwave for 20 seconds and stir again. Repeat until the chocolate and butter are fully melted and melded together.

4. Spread the chocolate immediately (and quickly) over the layer of peanut butter, and cool in the freezer until it hardens. Cut into small squares and serve!

5. Store them in the freezer and serve them directly from there.
