
 

 
 Billion Dollar Bar  

 

The gentleman who gave me this recipe told me he’d been making candy for over 45 years and 

this was the Billion Dollar Bar as far as he was concerned. He’d made divinity, all sorts of fudge, 

tempered chocolate, spun sugar, and pulled taffy, but this is his favorite. 

 

Bottom Chocolate Layer 

1 cup milk chocolate chips (or half semi-sweet) 

1/3 cup butterscotch chips 

1/3 cup peanut butter 

Melt milk chocolate chips, butterscotch chips and peanut butter in a pan over low heat; stirring 

constantly. Pour mixture into a 9 x 13″ baking pan lightly coated with nonstick spray or lined 

with plastic wrap which is long enough to drape over sides of the pan. Spread mixture and place 

in the refrigerator for 30 minutes. 

 

Nougat Layer 

4 tablespoons butter 

3/4 cup sugar 

1/4 cup light brown sugar 

1/4 cup evaporated milk 

1-1/2 cups marshmallow creme 

1/3 cup peanut butter 

1-1/2 cups chopped salted peanuts (optional) 

Melt butter over medium heat in pan; add sugars and evaporated milk; bring to a boil, and cook 

additional 5 minutes while stirring. Remove from the heat and add marshmallow creme and 

peanut butter. Pour over the bottom layer and gently spread mixture. If you use peanuts, scatter 

across the top. Place in the refrigerator for 15 - 30 minutes. 

 

Caramel Layer 
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1 (14-ounce package) caramel candy 

1/4 cup cream 

1 tablespoon butter 

Place the unwrapped caramel candy, butter, and cream in a medium saucepan. Place over low 

heat and stir until the mixture has completely melted and is smooth. Pour in the pan and quickly 

spread over nougat layer. Place in the refrigerator for 15 - 30 minutes. 

 

Top Chocolate Layer 

1 cup milk chocolate chips (or half semi-sweet) 

1/3 cup butterscotch chips 

1/3 cup creamy peanut butter 

Melt milk chocolate chips, butterscotch chips, and peanut butter in a pan over low heat, stirring 

consistently. Pour over the caramel layer and spread. Place in the refrigerator for at least 1 hour 

before cutting into squares. Store in an air-tight container. 

NOTE: I have substituted peanut butter chips for the butterscotch chip in one or both layers. 

Even though you can't see the peanuts, they are in this batch. 

Lillian Harris shared Cathy Greek's photo. 
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