
Rice Krispie Treats
Recipe & Cost Comparison

Making your own snacks is a win-win for your family and the environment!
You’re saving $0.19 per-serving and 24 single-use plastic wrappers are

diverted from the trash. 

Maya did the research and shows how much your family can save by making
homemade Rice Krispie Treats, instead of buying premade squares wrapped

in single-use plastic from the store.

50 ml or 1/4 cup margarine or butter
1.25 L or 5 cups miniature or 40 regular (250 g pkg) marshmallows
2 ml or 1/2 tsp vanilla extract (optional)
1.5 L or 6 cups Rice Krispies* cereal

Ingredients

Recipe
1.    In large saucepan over low heat, melt margarine. Add marshmallows; stir until  
      melted and well blended. Remove from heat.
2.   Stir in vanilla. Add cereal, stirring until coated.
3.   Using lightly buttered spatula, press into a 3 1/2 L or 13" x 9" buttered pan.
4.   Cool. Cut into bars.

Head to www.ricekrispies.ca to see the original recipe!
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