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INGREDIENTS Mate Aeeed

These bars are best eaten Lor flavor variety,
1 (Zlayer) package within one day after try butterscotch
vellow cake mix they are made, when the chips in place
lys cup plus Vi cup cereal is most crisp. of the peaniit
melted butter or buetter chips.
margarine, divided
ege
3 cups miniature . = — ) =
marshmallows 1 Preheat oven to 350°F
3 cup light corn syrup ML Beat cake mix, /3 L.Llp
I cup peanut butter butter a}ld eggind n.le(hum
chips bowl with an electric
2 teaspoons vanilla mixer set at medium
extract specd until well blended.
2 cups crisp rice Press mixture into a large
cereal baking pan.

2 cups salted peanuts

Bake until lightly
browned, about
15 minutes. Sprinkle
marshmallows over hot
cake. Return to oven.
Bake until marshmallows
are puffy, about 10 minutes,

MAKES 15 BARS

> Combine corn syrup,
. remaining butter,
peanut butter chips and
vanilla in a large saucepan.
Cook over medium heat,
stirring [requently, until
chips melt, about 5 minutes.
Stir in cereal and peanuts.

* These bar cookies
will be easier to cut
if you use a very
sharp knife. Dip it
into scalding water
between each slice.

4 Sprecad cereal mixture
over marshmallows.
Cool completely. Cut
into large bars.




