
Beckett’s Table

RECIPE serves 8

PHYLLO CHIPS   Lay out a layer of phyllo on a clean wooden cutting board. Use 
a pastry brush to cover the phyllo with melted butter. Sprinkle powdered sugar 

Tagalongs
Napoleon 

Ingredients
Phyllo Chips
1 box phyllo
½ cup powdered sugar
1 stick melted butter

Peanut Butter Mousse
1 cup smooth peanut butter
2 cups whipped cream
½ cup powdered sugar

Pastry Cream
2 cups whole milk
½ cup sugar
½ vanilla bean 
pinch of salt
4 egg yolks
¼ cup corn starch
2 tbs unsalted butter (cubed)

Apple Butter Ice Cream
1 ½ cups apple butter
4 large egg yolks
¼ cup sugar
4 cups cream
1 teaspoon vanilla
½ teaspoon salt

Tagalongs Bars
2 oz milk chocolate
12 oz 72% cacao chocolate, broken 
into tiny pieces
1 tablespoon unsalted butter
½ cup peanut butter 
1 box crushed up Tagalongs
1 ¾ cups heavy cream
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on top. Add another layer of phyllo and repeat 
six times. Cut the stack of phyllo into 2” x 2” 
squares. Place them on a cookie sheet lined 
with parchment paper. Top them with another 
piece of parchment paper and another cookie 
sheet to keep the stack of phyllo flat. Bake at 
350° for 20 minutes until golden brown.

PEANUT BUTTER MOUSSE   In a standing 
mixer whip cream to stiff peaks. Add in the 
powdered sugar and incorporate until smooth. 
Remove the cream from the bowl and place 
the peanut butter in the mixer. Whip on high 
until light, smooth and creamy. Fold together 
the two mixtures just until they are combined. 

PASTRY CREAM   In a medium saucepan, 
combine milk, ¼ cup sugar, vanilla bean and 
seeds, and salt. Cook over medium heat until 
mixture comes to a simmer. In a medium 
bowl, whisk together egg yolks, cornstarch, and 
remaining 1/4 cup sugar. Whisking constantly, 
slowly pour about ½ cup of the hot-milk 
mixture into the egg-yolk mixture, ½ cup at a 
time, until it has all been incorporated. Pour 
mixture back into saucepan, and cook over 
medium-high heat, whisking constantly, until 
it thickens and registers 160° on an instant-
read thermometer, about 2 minutes. Remove 
and discard vanilla bean. Transfer to the bowl 
of an electric mixer fitted with the paddle 
attachment. Add the butter, and beat on 
medium speed until the butter melts and 
the mixture cools, about 5 minutes. Cover 
with plastic wrap, pressing it directly onto the 

surface of the pastry cream to prevent a skin 
from forming. Refrigerate until chilled, at least 
2 hours or up to 2 days. Just before using, beat 
on low speed until smooth (you can also whisk 
by hand).

APPLE BUTTER ICE CREAM   Mix together 
vanilla, cream and salt in a heavy bottom pot. 
Stir until hot (with a rubber spatula). In a large 
flat bottom bowl, whisk in yolks and sugar 
temper the hot mixture into the sugar and egg 
mix. Pour the combined mixture back into the 
heavy bottom pot and place back on heat. 
Stir constantly with a wooden spoon until the 
mixture is “nappe” and coats the back of the 
spoon. Remove from heat and strain through 
a fine mesh strainer. Add in apple butter. Chill 
the mixture completely. Spin in an ice cream 
maker.

TAGALONG BARS   Fill a medium saucepan 
three-quarters full with water and bring to a 
simmer.  Combine 2 ounce of the chocolate 
with the butter in a large bowl. Place the 
bowl over the saucepan and slowly melt 
the chocolate and butter together, stirring 
occasionally with a rubber spatula. Remove 
from the heat, reserving the pan of hot water, 
and stir in the peanut butter. Cool completely, 
then mix in the crushed tagalong. Spread this 
mixture evenly in a 9 x 13-inch baking pan and 
reserve in the refrigerator until the coating is 
ready. Bring the saucepan of hot water back to 
a simmer. Combine the remaining 13 ounces 
chocolate and the heavy cream in a large 

bowl and place it over the saucepan. Stir the 
mixture occasionally with a rubber spatula to 
combine the melting chocolate with the heavy 
cream. Remove from the heat and slowly 
pour the ganache over the crispy peanut 
butter mixture. Place the baking pan in the 
refrigerator until the chocolate is completely 
set and firm. Cut into 2”x 2” squares.

ASSEMBLY  Place the tagalong bar on the 
plate.Fill a pastry bag with a star tip and pipe 
the peanut butter mousse on top of the bar. 
Place a phyllo chip on top of the mousse. Fill 
another pastry bag with the pastry cream and 
pipe on top of the chip. Place another chip on 
top and dust with powdered sugar. Scoop the 
apple butter ice cream and place next to the 
napoleon.
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