
Rice Krispie Treats with Browned Butter
 Dairy Free

Ingredients
10 oz big marshmallows

0.3 cup peanut butter

5 cups rice krispies

Equipment
frying pan

sauce pan

aluminum foil

stove

dutch oven

READY IN

45 min.

SERVINGS

12

CALORIES

152 kcal

https://whatsheate.com


cutting board

Directions
Have ready an 8 inch square metal pan. In the past I’ve used a 9 inch square or 13×9 inch, but I

like the look of tall krispie treats, so these days I use an 8 inch pan.Rub a very large, light

colored stainless steel saucepan or Dutch oven with butter to prevent sticking. Set over

medium heat and melt the butter until it just starts to brown. This will happen at a different

rate of speed depending on your stove. If it starts browning too quickly, remove from heat,

swirl the pan, and put the butter back on at a very much reduced heat. Be careful not to burn

it.Stir in the marshmallows and reduce heat to low. Stir marshmallows until they begin melting.

When melted, add the peanut butter (if using) and cereal and stir until coated.

Transfer mixture to pan and press down with a piece of greased foil or parchment.

Let the treats cool completely then lift them out of the pan, place on a cutting board and

score into giant size squares.

Nutrition Facts

 PROTEIN 6.12%
  FAT 17.25%

  CARBS 76.63%

Properties
Glycemic Index:6.21, Glycemic Load:11.74, Inflammation Score:-6, Nutrition Score:8.3413044170517%

Nutrients (% of daily need)
Calories: 151.66kcal (7.58%), Fat: 3.03g (4.67%), Saturated Fat: 0.61g (3.81%), Carbohydrates: 30.32g (10.11%), Net

Carbohydrates: 29.99g (10.91%), Sugar: 15.32g (17.03%), Cholesterol: 0mg (0%), Sodium: 103.44mg (4.5%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 2.42g (4.84%), Vitamin E: 3.59mg (23.95%), Iron: 3.69mg (20.52%),

Folate: 76.03µg (19.01%), Vitamin A: 776.07IU (15.52%), Vitamin B6: 0.3mg (14.94%), Vitamin B1: 0.21mg (14.28%),

Vitamin B3: 2.83mg (14.17%), Vitamin B12: 0.84µg (14.06%), Manganese: 0.23mg (11.62%), Vitamin B2: 0.16mg

(9.47%), Vitamin C: 7.39mg (8.95%), Vitamin D: 0.72µg (4.82%), Selenium: 2.91µg (4.16%), Phosphorus: 34.69mg

(3.47%), Copper: 0.07mg (3.36%), Magnesium: 12.71mg (3.18%), Zinc: 0.31mg (2.05%), Potassium: 46.08mg (1.32%),

Fiber: 0.33g (1.31%), Vitamin B5: 0.13mg (1.28%)


