
Homemade Butterfinger Bark 
This recipe was provided courtesy of local cookbook author and chef, Carla Snyder. Learn more 

about Carla and discover her recipes at Ravenouskitchen.com or in her cookbook, One Pan 

Whole Family.  

Start-to-Finish: 2 1/2 hours 

Hands-On Time: 30 minutes 

Makes approx. 2 lbs. of candy 

Ingredients 

 2 cups of candy corn 

 2/3 cup creamy peanut butter 

 1 lb. good quality dark chocolate such as Callebaut, 

finely chopped 

Instructions 

1. Line a baking sheet with parchment paper. 

2. In a large microwave-safe bowl, melt the candy corn for 1 minute, then stir. Microwave 

again in 30-second increments until melted. Quickly stir in the peanut butter. If it 

becomes too thick, microwave for 30 seconds. Allow the mixture to cool until you can 

handle it. While still warm, flatten it and roll it out on a piece of parchment paper to a 

1/4-inch thickness. Transfer it to the parchment-lined sheet pan and with a pencil, make 

an outline of the layer. Transfer the filling back to the parchment on which it was rolled 

out. 

3. In a medium saucepan heat 1-inch of water to a simmer. Place 3/4 of the chocolate in a 

heatproof bowl, set it over the simmering water making sure that the water doesn’t touch 

the bottom of the bowl. Let sit undisturbed for a few minutes then stir with a rubber 

spatula every now and then. Remove the bowl from the heat when the chocolate still has 

lumps in it but it’s mostly melted. Sprinkle in the remaining chocolate and stir until 

completely melted. 

4. Spread half the chocolate onto the parchment-lined sheet pan to fill out the penciled in 

shape. Lay the candy corn filling on top and cover with the remaining chocolate. Transfer 

the pan to the fridge for 5 minutes, then allow to sit at room temperature for 2 hours or 

until the bark hardens. Cut into pieces and store in an airtight container in a cool place. 
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