
No need to Preheat, this is Stovetop only!

1. Coat a 9 x 13 inch pan with spray oil or margarine.

2. In a large saucepan, melt the butter or margarine over low

heat. Add the vanilla. Melt the marshmallows into the

margarine, stirring.

3. Add the cereal when the marshmallows have melted; stir

until cereal is coated. 

4. Quickly pour into the prepared pan. Use a sheet of waxed

paper to press the mixture down flat and evenly into the pan.

5. Let set for 2 to 3 hours. Cut into squares or any shapes you

fancy.

6. Enjoy with our 2020 Malbec Syrah Rosé Pét-Nat or your

favorite Hawk Haven wine!

3 tablespoons Butter 

1 teaspoon Vanilla Extract

4 cups Miniature Marshmallows

5 cups Crisp Rice Cereal

Add in any other treats you'd like, such

as sprinkles, butterscotch, chocolate

chips, dried strawberries...

YIELDS: 2 DOZEN

PREP TIME: 0 MINUTES

COOK TIME: 15 MINUTES

TOTAL TIME: 2.5 HOURS

INGREDIENTS DIRECTIONS

Crispy 
Marshmallow Bars

R E C I P E


