
INGREDIENTS: (makes about 24 bar cookies)

Crust:
•	 1 boxed yellow cake mix
•	 1/3 cup butter (melted)
•	 1 egg
Topping:
•	 3 cups mini marshmallows
•	 1 (10 oz) package of peanut butter chips
•	 2/3 cup light corn syrup
•	 2 teaspoons vanilla
•	 1/4 c. butter
•	 2 cups Rice Krispies Cereal
•	 2 cups salted, roasted peanuts
•	 One bag of candy corn

DIRECTIONS:   

•	 Preheat oven to 350F degrees
•	 In a mixing bowl, combine cake mix, 1/3 cup of melted butter and one egg.  Mix well, kneading with 

clean hands at the end.
•	 Carefully press crust into the bottom of a greased 9x13 pan. (I line mine with parchment paper)
•	 Bake at 350F degrees for 12-14 minutes.
•	 Carefully pour mini marshmallows over top of hot crust and place in oven for about 5 minutes (until 

marshmallows puff up)
•	 Cool.
•	 In a large saucepan, heat peanut butter chips, corn syrup, vanilla and 1/4 cup of butter until all chips 

are melted and smooth.
•	 Add Rice Krispies and peanuts and combine well.
•	 Working quickly, spoon topping over marshmallows and then press candy corn on top.
•	 Chill before cutting and ENJOY!

Candy Corn Peanut Bars
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