You will need:







3 tablespoons butter or margarine
1 package (10 oz., about 40) JET-PUFFED Marshmallows
4 cups JET-PUFFED Miniature Marshmallows
6 cups Kellogg's® Rice Krispies® cereal
Food coloring
Optional decorations (use licorice, sprinkles, pretzels, candy eyes,
M&Ms or other candies) to create your animals

Image from https://www.ricekrispies.com/
en_US/recipes/mr-turtle-rice-krispiescake.html. The picture comes from a different
recipe that contains Cocoa Krispies as well as
regular ones.

Directions:

1. In large saucepan melt butter over low heat. Add marshmallows and stir until completely melted. Remove
from heat.
2. Divide marshmallow mixture into 4 or 5 portions. Stir a few drops of different food colors into each
portion, if desired.
3. Divide KELLOGG'S RICE KRISPIES cereal among marshmallow portions. Stir each until well coated.
Cool slightly.
4. Using buttered hands to shape cereal mixtures into animals. Place on wax paper.
5. Add any extras (candy, pretzels, etc.) to complete your Krispie Kritter. Best if served the same day.

Microwave Directions:

1. In microwave-safe bowl heat butter and marshmallows on HIGH for 3 minutes, stirring after 2 minutes.
(Microwave cooking times may vary.)
2. Stir until smooth.
3. Divide marshmallow mixture into 4 or 5 portions. Stir a few drops of different food colors into each
portion, if desired.
4. Follow steps 3 through 5 above.

Notes:






For best results, use fresh marshmallows.
1 jar (7 oz.) marshmallow crème can be substituted for marshmallows.
Diet, reduced calorie or tub margarine is not recommended.
Store no more than two days at room temperature in airtight
container.
This recipe was adapted from Holiday Lights Treats (https://
www.ricekrispies.com/en_US/recipes/holiday-lights-treatsrecipe.html)

Upload a picture of your
Krispie Kritters by 10:00
am on Monday, July 20th,
to be entered in our
baking challenge contest.
Check our Facebook page to vote
for your favorite one on Tuesday,
July 21st. If no one submits their pics
there won’t be anything to vote on!

