
Chex/crispix
Chocolate chips
Peanut butter
Butter
Vanilla
Powdered sugar

WHAT YOU’LL NEED
6-8 cups chex or crispix cereal
4T butter
11/4 cup chocolate chips (any 
variety works)
1 cup peanut butter
1 t vanilla
Pinch of sea salt

INGREDIENTS

1. In a medium bowl, add butter, peanut butter, and chocolate chips.
Microwave for 30 seconds, stir, and repeat until the mixture is smooth 
and glossy. 

2. Stir in vanilla and sea salt.

3. In a large bowl, add 2 cups of Chex cereal. Pour ⅓ of the chocolate
mixture over the top and stir. Add 2 more cups of cereal, and pour more 
of the chocolate mixture. Add ½ more cups of cereal and the remainder of 
the chocolate mixture. Pause and assess. If there is too much chocolate, 
add ½-1 more cup of cereal and stir. Assess again.

4. Set it aside to cool — room temperature for at least 10-15 minutes, or
fridge to speed it up.

5. Add 1 cup of powdered sugar and stir gently. Or add powdered sugar and
cereal to a paper bag. Roll top of bag down and shake vigorously. Add 
more if desired.

6. Spread mixture onto parchment to finish cooling. Sprinkle with extra
powdered sugar for appearance. Or skip this and dig in!

INSTRUCTIONS

THE BEST EVER PUPPY CHOW
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