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		Betty #5 
Rice Chex Peanut Butter Bars






		YIELD: 64 - 2 x 3-inch servings







		INGREDIENTS
	WEIGHT
	MEASURE
	DIRECTIONS

	
	
	
	1. Spray a large mixing bowl with vegetable spray. 
2. Add cereal to the bowl. 
3. Combine corn syrup, sugar and butter in a large heavy bottomed auce pan. 
4. Heat until sugar is dissolved and mixture comes to a boil. 
5. Remove from heat. 
6. Stir in peanut butter and mix until smooth. 
7. Pour peanut butter mixture over cereal and mix well to coat. 
8. Press mixture into a greased full sheet pan. 
9. Cool at room temperature approximately 1 hour 
10. Cut into desired size servings. 


		Rice Chex® Bulkpak Cereal (27559)



		2
	lb
	1
	oz



		1
	bag



	

		Corn syrup



		2
	lb
	10
	oz



		3  1/2
	cups



	

		Sugar



		1
	lb
	  
	



		2
	cups



	

		Butter or Margarine



		  
	  
	4
	oz



		1/2
	cup



	

		Peanut butter



		2
	lb
	8
	oz



		4  1/2
	cups



	

		Total Weight



		8
	lb
	7
	oz
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