
From the kitchen of… .. 

 

 

 

Golden Graham s ’more bars  

Ingredients  

4  Oz  Salted butter  

20  Oz  
Mini marshmallows , 
div ided  

460 - 500  G rams  
G olden gr ahams cereal, 
divided  

90  G rams  
Mini chocolate chips, 
divided  

   

Servings:  9x13 pan  

H ands on time :  20 
minutes   

C ook temperature: 
med - low  

o Line a 9x13 - inch pan with parchment paper  

o Add the salted butter 18 ounces of marshmallows to 
a saucepan. Melt over medium - low heat, stirring until 
the butter and marshmallows are completely melted 
and mixture is smooth.  

o Pour 320 grams of Golden Grahams into the melted 
marshmallow mixture and thoroughly mix until all 
that cereal is coated.  

o Add the reserved 2 ounces of  ’mallos along with 70 
grams of  chocolate chips. Mix just until everything is 
distributed throughout the cereal mixture.  

o Pour the mixture into your prepared pan. Using 
nonstick - coated gloved hands, spread the mixture 
evenly across the pan. Press enough to create an 
even slab, but don't compact it into oblivion.  

o Cover the entire surface with approximately 70 
grams of dry Golden Grahams . gently pressing them 
into the  surface so they stick. Allow the bars to sit 
for about 30 minutes.  

o Place a second sheet of parchment paper over the top 
of the bars.  Then flip the whole thing over. Using 
nonstick - coated gloved hands, carefully peel away 
the parchment that was originally lining the bottom 
of the pan.  

o Cover the exposed surface with approximately 70 
grams of dry Golden Grahams, gently pressing the 
cereal into the bars so it adheres. Finish with 20 
grams of mini chocolate chips scattered over the top.  
Enjoy ! 

directions  


