
 
 
Chocolate Peanut Butter Rice Krispie Squares 
Servings: 12-16 
Prep time: 0:10 
Total time: 4:00 
Source: Darlene Irwin 
 
Ingredients 

• ½ cup margarine or butter 

• 1 cup chocolate chips 

• 1 cup peanut butter chips or butterscotch chips 

• 1 cup super crunchy peanut butter 

• 2 Cups mini marshmallows 

• 4 cups Rice Krispies 

• sprinkles 

 
Directions 

Place all of the above in a large bowl. Microwave for 2 minutes until melted.  
Mix together with a spoon until smooth. 
Add: 2 cups mini marshmallows (coloured ones are nice) 
Stir until they are coated with chocolate. Be careful that the chocolate 

mixture doesn’t get too hot, or it will melt the marshmallows. 

Then add: 4 cups Rice Krispies. Stir until well mixed. Press into a lightly 

greased 8” square pan.  Smooth with the back of a spoon and decorate 

with sprinkles. Cover with plastic wrap and chill until firm! Cut into 12-16 
squares.  
From the studio of Darlene Irwin 
 

Notes: This is my favourite recipe to make for my piano students. It’s easy 

and they love it! I always ask about peanut allergies before using. 
from http://therecipeboxapp.com 
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