krispie bars
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Everyone always wants the recipe for these big-time family favorites – not just for holidays!   

Always requested as a “final meal” before braces go on, and as a “welcome back” after the braces come off!
INGREDIENTS:

1 cup light corn syrup
1 cup granulated sugar

3/4 cup creamy peanut butter

5 cups Rice Krispie cereal

1 cup chocolate chips
1 cup butterscotch chips

¼ cup peanut butter

HOW WE MAKE THESE:
1. In heavy pan, pour corn syrup and sugar.  Stir over medium-high heat until sugar dissolves and mixture just begins to boil.  Remove from heat.  Immediately add ¾ cup of peanut butter, stirring until blended.  Stir in Rice Krispies.
2. Pour into greased 9x13-inch pan.  
3. Press into pan with back of spoon (another Mama V trick – run your hands under COLD water and press mixture firmly and evenly into pan).
4. Melt chocolate chips and butterscotch chips in microwave (for one minute at a time at 50% power just until melted), stir in creamy peanut butter.  Spread over bars.

5. Keep at room temperature – these will get as hard as a rock if you put them in the refrigerator!
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