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DESSERT

Ingredients

0.7 cup sugar

0.5 cup butter softened

0.5 teaspoon vanilla

1 eggs

2.3 cups graham cracker crumbs

0.3 cup flour all-purpose

0.1 teaspoon salt

11.5 oz milk chocolate chips (2 cups)

7 oz marshmallow creme
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I:‘ 1 cup marshmallows miniature

Equipment

I:‘ hand mixer

Directions

I:‘ Heat oven to 350°F. Grease bottom and sides of 13x9-inch pan with shortening or cooking
spray.

I:‘ In large bowl, beat sugar, butter, vanilla and egg with electric mixer on medium speed, or mix
with spoon, until light and fluffy. Stir in graham cracker crumbs, flour and salt. Reserve 2 cups

graham cracker mixture. Press remaining mixture in pan for crust.

I:‘ Sprinkle chocolate chips over crust; press slightly. Drop marshmallow creme by
tablespoonfuls over chocolate chips. Wet back of tableware spoon and use to lightly spread

marshmallow creme.
Sprinkle with marshmallows.

Sprinkle with reserved crumb mixture; press lightly.
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Bake 17 to 22 minutes or until marshmallows are puffed and light golden brown. Cool at least
30 minutes. For bars, cut into 6 rows by 4 rows.

Nutrition Facts
]

PROTEIN 2.07% [ FAT 38.25% CARBS 59.68%

Properties
Glycemic Index:11.65, Glycemic Load:10.26, Inflammation Score:-1, Nutrition Score:1.3152173733258%

Nutrients (% of daily need)

Calories: 199.21kcal (9.96%), Fat: 8.72g (13.41%), Saturated Fat: 3.4g (21.28%), Carbohydrates: 30.6g (10.2%), Net
Carbohydrates: 30.28g (11.01%), Sugar: 21.49g (23.88%), Cholesterol: 6.82mg (2.27%), Sodium: 114.89mg (5%),
Alcohol: 0.03g (100%), Alcohol %: 0.08% (100%), Protein: 1.06g (2.12%), Vitamin A: 179.06IU (3.58%), Iron: 0.46mg



(2.54%), Phosphorus: 23.26mg (2.33%), Vitamin B2: 0.04mg (2.32%), Vitamin B1: 0.03mg (2.23%), Vitamin B3:
0.42mg (2.08%), Folate: 7.86ug (1.97%), Calcium: 19mg (1.9%), Selenium: 1.22ug (1.74%), Potassium: 59.98mg (1.71%),
Magnesium: 5.61Img (1.4%), Fiber: 0.33g (1.31%), Zinc: 0.2mg (1.3%), Vitamin E: 0.17mg (1.11%)



