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Chocolate Covered Peanut Butter Nougat Squares 

(Adapted from “Chocolate and Peanut Butter Nougat Squares” on http://www.saveur.com/) 

Ingredients: 

 2 cups granulated sugar 

 1¼ cups light corn syrup 

 ½ cup unsulfured molasses 

 1 tbsp. vanilla extract 

 1 large egg white 

 1 cup chunky peanut butter 

 ¾ cup dry powdered milk 

 ½ cup confectioners' sugar 

 1 lb. semisweet chocolate, chopped 

 2 tbsp. vegetable shortening 

 Sea salt, to garnish (optional) 

Directions: 

 Line a 9" x 13" baking pan with parchment paper and spray it with nonstick cooking 

spray; set aside.  

 Combine sugar, 1 cup corn syrup, molasses, and ¾ cup water in a 6-qt. saucepan and heat 

over medium-high heat. (Make sure you use a pan at least this size or larger- it will need 

the room when it’s boiling).  

 Attach a candy thermometer to the side of the pan and cook, without stirring, until 

mixture reaches 250°.  

 Meanwhile, put remaining corn syrup, vanilla, and egg white into the bowl of a stand 

mixer fitted with a whisk. 

 In a medium bowl, combine peanut butter, powdered milk, and confectioners' sugar and 

stir until fully incorporated. It will look like coarse sand. Set aside. 

 When syrup reaches 235°, begin to whip egg white mixture on high speed. Once the 

syrup reaches 250°, remove pan from heat and let sit 1 minute.  

 Reduce mixer speed to medium and carefully pour hot syrup in a steady stream down the 

edge of the inside of the bowl (do NOT pour right on top of the whipped mixture as it 

could deflate it).  

 After all the syrup is added, increase speed to medium-high and beat for 4 minutes.  

 Remove bowl from mixer and, using a rubber spatula, fold in peanut butter mixture 

gently but quickly until well combined.  
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 Transfer to prepared baking pan and smooth with a rubber spatula. If it is sticking too 

much to the spatula, spray it with cooking spray and then try it. Or you can spray your 

hands and lightly press the mixture into the pan (if it isn’t too hot). 

 Let cool to room temperature, about 45 minutes. Do not overcool or it will be difficult to 

cut up. 

 Remove nougat from pan and transfer to a cutting board. Cut into 1" squares and set 

aside.  

 Combine chocolate and shortening in a medium heat-proof bowl and set over a pot of 

simmering water. Heat, stirring often, until chocolate melts and mixture is smooth. 

Remove bowl from pot and let chocolate cool until an instant-read thermometer reads 

89°. 

 Using two forks or a candy dipping fork, dip a square of nougat into the chocolate, shake 

off excess coating, and place candy on a sheet of wax paper or parchment paper. If using 

two forks, hold nougat on one fork and gently use the second fork to slide it off onto your 

cooling pan.  

 Sprinkle squares with a small pinch of sea salt while chocolate is still liquid (if desired); 

repeat with remaining nougat squares, chocolate, and sea salt. If chocolate cools below 

86°, set the bowl over the pot of simmering water and heat, stirring constantly, until it 

returns to 89°, then continue coating nougat squares. Let chocolate cool to room 

temperature and set before serving. 


