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Recipe by: Laura Vitale

Makes a couple dozen

Prep Time: 15 minutes
Cook Time: 5 minutes

Ingredients
__6 cups of Rice Cereal
__3/4 cup of Granulated Sugar
__3/4 cup of Light Corn Syrup
__1-1/4 cups of Smooth Peanut Butter
__2 tsp of Vanilla Extract
__10 oz of Bittersweet Chocolate
__11 oz bag of Butterscotch Chips

1) Line a 9x13 baking pan, lay the bottom
with parchment paper and spray with non
stick spray (I use an all natural coconut oil
spray when Im spraying a pan that doesnt
go into the oven) and set that aside.

2) Place the cereal in the biggest bowl you
own (I think a big stock pot works best here
and makes no mess so thats what I use)
set that aside and in a small saucepan add
the sugar and corn syrup and bring to a
boil.

3) Once the sugar mixture is up to a boil, remove from the heat, stir in
the peanut butter and vanilla until smooth, pour this mixture in the bowl
with the cereal, mix to combine well then pour into your prepared pan
and pat it.

4) Melt the butterscotch chips and bittersweet chocolate together, then
pour it over the cereal base and allow it to set for a couple of hours
before cutting them.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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