
1 cup unsalted butter
Seeds scraped from 1/2 vanilla bean
2 10-ounce bags regular-size marshmallows
1 tsp Kosher salt
6 cups crisp rice cereal
2 cups roasted peanuts, roughly chopped

Peanut Butter Ganache:
10 ounces semisweet of bittersweet chocolate, chopped
1 cup creamy peanut butter
1 tsp Kosher salt

Butter a 9 x 13 baking pan, or spray it with cooking spray. Set aside.

In a large saucepan, heat the butter over low heat. Add the vanilla seeds and heat until the butter
is melted. Once it has melted, it will start to bubble and crackle. Watch the butter carefully and
you’ll see it slowly browning; as soon as the bubbling subsides, after about 5 minutes, the butter
will be fully browned and it’s ready for the marshmallows. Add the marshmallows right away at
this point or the butter may burn, which you don’t want.  

Keeping the heat on low, use a wooden spoon to stir in the marshmallows and salt. Stir well until
the marshmallows are completely melted and the vanilla seeds are evenly distributed.  

Remove the pot from the heat and add the cereal and peanuts. Mix well with a wooden spoon. Pat
the mixture into the prepared pan. Let cool to room temperature, about one hour.

While the treat is cooling, make the ganache. Melt the chocolate in the microwave, in 30-second
intervals, stirring after each interval, until completely melted. Whisk in the peanut butter a few
tablespoons at a time until the ganache is smooth. Whisk in the salt.

Peanut-Brown
Butter Rice

Krispy Treats
Makes: 24 squares
Prep Time:  15 minutes  
Total Time:  1 hour



Spread the ganache evenly over the cooled treats. Let cool until firmed up. Cut into 12 or 24 pieces.

Chef’s Notes:  
The treats can be stored in an airtight container at room temperature for up to 2 days.

The ganache can be stored in an airtight container at room temperature for up to 1 week. Beat with a
wooden spoon, or in a stand mixer with a paddle attachment before using.
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