
Ingredients

100g butter

100g bag marshmallows (2 handfuls kept to the side)

250g Rice Krispies

Method

1.	 Line a 20cm square pan with greaseproof paper, lightly grease 
with butter, then set aside.

2.	 In a large pan over a low heat, melt the butter.

3.	 Once the butter has melted, add the marshmallows, 
remembering to keep a few handfuls aside for later.  
Stir continuously until melted.

4.	 Once the marshmallows are just melted, remove the pan from 
the heat and stir in the cereal until just coated. Now stir in the left 
over marshmallows.

5.	 Pour the mixture into your prepared pan and gently press the 
mixture down evenly. Don’t compact the mixture too much or  
you won’t get gooey bars!

6.	 Allow the mixture to cool completely before cutting into squares.
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12
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