CHEERIO TREATS 

YOU WILL NEED: 

3 TBS BUTTER OR MARGARINE PLUS A LITLE MORE TO BUTTER PAN

1 BAG (10-1/2 OUNCES) MINI MARSHMALLOWS (6 CUPS)

5 CUPS CHEERIOS 

1 CUP CRAISINS

½ CUP WALNUTS 

½ CUP CHOCOLATE CHIPS 

BUTTER A 13 X 9 INCH PAN 

IN A LARGE MICROWAVABLE BOWL, MICROWAVE 3 TBS BUTTER AND MARSHMALLOWS UNCOVERED ON HIGH FOR ABOUT 1 MINUTE, STIR AND REPEAT UNTIL SMOOTH.   THIS CAN ALSO BE DONE ON A STOVE TOP IN A LARGE SAUCEPAN.   USE LOW HEAT AND STIR CONSTANTLY UNTIL SMOOTH.  

IMMEDIATELY STIR IN CEREAL, CRAISINS, WALNUTS AND CHIPS UNTIL COATED.  PRESS IN PAN USING BUTTERED BACK OF SPOON.  COOL FOR ONE HOUR.  CUT INTO BARS.

NEXT WEEK:  LISA’S EGG ROLLS

