
BUTTER
3 tablespoons

MARSHMALLOWS
1 package (10 oz.) JET-PUFFED Marshmallows

OR 4 cups JET-PUFFED Miniature Marshmallows

RICE KRISPIES® CEREAL

6 cups

3 SIMPLE
INGREDIENTS

DIRECTIONS
1. In a large saucepan melt butter over low heat. Add 

marshmallows and stir until completely melted. 

Remove from heat.

2. Add Kellogg’s® Rice Krispies®  cereal. Stir until well coated.

3. Using buttered spatula, or wax paper, evenly press 

mixture into 13 x 9 x 2-inch pan coated with cooking spray.
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® WHAT WILL YOU CREATE?

For recipes and more ideas, visit us at RICEKRISPIES.COM

Go to KFR.com/games for game answers.

Connect the dots to reveal the sweet im
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®�RICE KRISPIES TREATS® RECIPE

Which ingredients 
from this shelf 

            did Crackle use in each
 work of art?

Arty Search Party!
What's better than creating a masterpiece?

         Eating one!
                             Search the scene to find 5 silver spoons, 

                                 4 purple bowls and 3 cartons of milk. 

3 sencillos ingredientes

Receta de Kellogg’s® Rice Krispies Treats®

MANTEQUILLA  - 3 cucharadas

MALVAVISCOS  - 1 paquete (10 oz [284 g])

de malvaviscos JET-PUFFED O

4 tazas de minimalvaviscos JET-PUFFED

CEREAL RICE KRISPIES®  - 6 tazas

INSTRUCCIONES

1. En una cacerola, derrite la mantequilla a fuego lento. 

Agrega los malvaviscos y revuelve hasta que se derritan por 

completo. Retira del fuego

2. Agrega el cereal Kellogg’s® Rice Krispies®. Revuelve hasta 

que quede bien recubierto.

3. Con una espátula enmatequillada o papel encerado, 

presiona la mezcla dentro de una bandeja de 13 x 9 x 2 

pulgadas (33 x 23 x 5 cm) cubierta con spray antiadherente 

para cocinar.
Más recetas en: RiceKrispies.com 

además, instrucciones para horno de microondas e 

información nutricional. 

Make yummy works of art with Snap! Crackle! & Pop! 
Add fruit, yogurt & nuts – along with a dash of imagination-

and MAKE A BOWL OF FUN FOR BREAKFAST!

Kids get permission before going o
nline.
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