SNICKERSNACKS 

YOU WILL NEED:  

24 GRAHAM CRACKER SQUARES

3/4CUP BUTTER 

3/4CUP FIRMLY PACKED BROWN SUGAR 

1 CUP SEMI SWEET CHOCOLATE CHIPS 

1 CUP SALTED PEANUTS

I PREFER TO USE PEANUTS PIECES.  THEY ARE LESS EXPENSIVE AND EASIER TO WORK WITH.  

DIRECTIONS:

PLACE GRAHAM CRACKERS SIDE BY SIDE IN UNGREASED COOKIE SHEET.  

IN HEAVY 2 QUART SAUCEPAN, COMBINE BUTTER AND BROWN SUGAR, COOK OVER MEDIUM HEAT, STIRRING OCCASIONALLY, UNTIL MIXTURE COMES TO A BOIL.  THIS TAKES 3 TO 5 MINUTES.  BOIL FOR 5 MINUTES, STIRRING CONSTANTLY.  IMMEDIATELY POUR OVER CRACKERS AND SPREAD TO COAT EVENLY.  SPRINKLE WITH CHOCOLATE CHIPS.  LET CHIPS STAND FOR 1 MINUTE TO MELT AND THEN SPREAD.  SPRINKLE WITH PEANUTS.  COVER WITH WAX PAPER AND LIGHTLY PRESS PEANUTS INTO CHOCOLATE.  COOL COMPLETELY.   CRACK INTO PIECES.  

NEXT WEEK:  CHICKEN ROLLATINI 
