Driver’s Sweet or Savory Pumpkin Spice Chex Mix
(This recipe was very intentionally individualized, so please adjust for your own tastes. This is Driver’s version.)

Cook time: 30 minutes

Servings: 6-8

Ingredients
Sweet Pumpkin Spice Recipe
3 C Rice Chex
3 C Wheat Chex
1 C pretzel twists
1 C pecans
1 C dried cranberries
1 C candy corn
6 T butter/margarine
1/4 C brown sugar
1 T pumpkin pie spice (or 1
total tablespoon of
cinnamon, nutmeg, ground
ginger, and ground cloves)
2 tsp salt
2 tsp vanilla extract
1 tsp ground cardamom
1 tsp cayenne
Savory Pumpkin Spice Recipe
3 C Rice Chex
3 C Wheat Chex
1 C pretzel twists
1 C pecans
1 C dried cranberries
1/2 C roasted pumpkin seeds
(pepitas)
4 T butter/margarine
2 T brown sugar
1 T pumpkin pie spice (or 1
total tablespoon of
cinnamon, nutmeg, ground
ginger, and ground cloves)
2 T Worcestershire sauce
2 tsp salt
2 tsp smoked paprika

Measurement Key
Standard measurement “keys”
are as follows:
C = Cup
T = Tablespoon
tsp = Teaspoon

Directions
Preheat oven to 275 degrees.
Pour cereal, pretzels, and pecans into a large mixing bowl.
In a smaller bowl, completely melt butter or margarine in the microwave
(about 30 seconds). Add all sugar and spices (and Worcestershire/vanilla
extract) into same bowl and mix very well, until completely incorporated.
Pour butter/sugar/spice mixture over cereal mixture and gently stir to
combine, being sure not to crush cereal
Once cereal mixture is coated, spread out onto a cooking sheet and bake
for 20-30 minutes, gently stirring every 10 minutes.
Remove cooking sheet from oven, stir one more time, and allow mixture to
cool completely (it will crisp as it cools). Once completely cooled, gently
toss with dried cranberries and pumpkin seeds (and candy corn or other
candies).
EAT!

Storage
Mixture can be kept in an airtight container for 4-6 weeks, or in a freezersafe ziplock bag in the freezer for 4-6 months.

