
DIRECTIONS

1 .  In  a large mix ing bowl ,  st i r  together

the fat with the tahin i ,  maple syrup,

honey,  and vani l la extract unt i l  smooth

and combined. 

2.  Mix in the puffed brown r ice and fold

together unt i l  the cereal  is  wel l-coated. 

3.  L ine an 8- inch square baking pan

with parchment paper ,  leaving a 2-inch

overhang on two s ides for  easy removal .  

3.  Spread the r ice kr ispie t reat mixture

into the baking pan and use a second

sheet of  parchment paper to f i rmly

press the mixture down towards the

edges.   

4.  Refr igerate the r ice kr ispie t reats for

an hour unt i l  f i rm and set.  Then,  melt

your dark chocolate chunks in the

microwave in a shal low bowl ,  work ing in

30-second increments.  

6.  S l ice the r ice kr ispie t reats into 9

equal  squares and dip of the bottom of

each square into the melted chocolate

to coat.  

7.  Dr izz le the other s ide of each square

with the remaining chocolate.

Refr igerate for  an addit ional  15

minutes,  or  unt i l  the chocolate

sol id if ies.  

INGREDIENTS

1/2 cup tahin i  paste ( 1 18 ml)  *can

subst i tute nut butter

1/4 cup room temperature ghee or

butter  or  melted coconut oi l

2 tablespoons maple syrup

 

Optional  mix- ins:  1/4 cup col lagen

peptides,  1/3 cup dr ied cranberr ies ,  1/3

cup cacao nibs ,  1/3 cup chopped nuts

or  seeds

2 tablespoons honey

1/2 teaspoon vani l la extract

2.5 cups puffed brown r ice cereal

2/3 cups dark chocolate chunks ( 1 15

grams)

RICE KRISPIE  TREATS

PREP T IME
10-15 Minutes

REST T IME
1  hr  and 15

minutes

SERVINGS
9 Rice Kr ispie

Treats


