Chocolate Frosted Flakes (or your favorite cereal) Chocolate Syrup

Peanut Butter (creamy or crunchy) Marshmallows
Nutella ' Butter
STEP 1

Place some butter (about a tablespoon) into a mixing bowl with marshmallows and melt in the microwave or
stove top until the marshmallow look fluffy/airy. Add in Nutella and some Chocolate syrup and stir until
marshmallow and peanut butter is mixed well. ***make sure you don’t add too much butter.

STEP 2

Mix in some cereal with the melted marshmallows/Nutella/Chocolate syrup mixture and stir until marshmallow
is evenly distributed with the cereal. Be careful not to stir too hard and crush up the cereal.

STEP 3

Put mixture into a casserole bowl or plastic bowl that is lined with a light amount of butter or butter spray.
Spread out the mixture evenly. This is the bottom layer. The butter will help it not stick to the casserole/plastic
bowl once you’re ready to take it out.

STEP 4

Use a different mixing bowl, add some butter (about a tablespoon) and marshmallows and microwave or melt
on a stove top until the marshmallows look fluffy/airy. Add in the peanut butter (about half of an 160z jar) and
stir until marshmallow and peanut butter is mixed well. ***make sure you don’t add too much butter.

STEP 5

Mix in some more cereal (about same measurement as STEP 2) with the marshmallow/peanut butter mixture
and stir until evenly distributed.

STEP 6

Put marshmallow/peanut butter mixture on the top of the chocolate bottom layer.

STEP 7

Place in the refrigerator until the marshmallow is hard. Cut into even pieces and serve. Or just keep the whole
thing to yourself.




