Recipe of the Month — April 2025

Whole Grain Cereal Treats

Serves: 24
Serving Size:1, 2-inch square
Cost per Serving: $0.14

Ingredients:

Non-Stick spray

3 tablespoon butter or margarine
4 cups miniature marshmallows
6 cups whole grain cereal (oat circles, rice puffs, oat checkers, corn flakes, wheat flakes, etc.)
1 cup dried fruit (banana chips, reduced sugar dried cranberries, mixed dried berries, etc.)

Directions:
1. Prepare a 9x13-inch baking sheet by spraying with non-stick spray.

2. In alarge mircrowave-safe bowl, heat butter or margarine and marshmallows on high
in the microwave for 2 minutes. Stir the mixture and microwave for 1 more minute.

3. Stir again until smooth.
4. Add cereal and dried fruit and stir until well coated.
5. Press mixture into prepared baking dish with a spatula.
6. Leave on sheet and allow to cool for at least 1-15 minutes. Cut into 2 inch squares
when cool.
Tips:

e Use whatever pan you have on hand! This recipe fits into any size baking dish.
This recipe is great with whatever whole-grain cereal, dried fruit, or other toppings such
as sliced nuts you have on hand

e Try adding some protein by topping them off with a thin layer of peanut butter or other
nut butter.

Nutrition Facts per Serving: 210 calories, 2g total Fat (1g sat. fat),

<5mg.Cholesterol, 135mg Sodium, 45g Carbohydrates, 6g Fiber, 11g Sugar, 6g Protein
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