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Dear Friends,
 
This new collection of colorful mini ebooks has been put together with you in mind because we know that you love great recipes and enjoy cooking and baking but have a busy lifestyle. So every little book in the series contains just 20 recipes for you to treasure and enjoy. Plus, each ebook is a single subject designed in a bite-size format just for you—it’s easy to use and is filled with favorite recipes from the Betty Crocker Kitchens!

All of the ebooks are conveniently divided into short chapters so you can quickly find what you’re looking for, and the beautiful photos throughout are sure to entice you into making the delicious recipes. In the series, you’ll discover a fabulous array of recipes to spark your interest—from cookies, cupcakes and birthday cakes to party ideas for a variety of occasions. There’s grilled foods, potluck favorites and even gluten-free recipes too.

You’ll love the variety in these mini ebooks—so pick one or choose them all for your cooking pleasure.

Enjoy and happy cooking!

Sincerely,
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  Original Chex Party Mix
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  Prep Time: 10 Minutes • Start to Finish: 1 Hour 25 Minutes • Makes 24 servings (½ cup each)

  Originally published on a cereal box in 1952, the new twist was a sweet and spicy change of pace that could be served for any gathering. This recipe is probably one of our all-time most requested recipes. It is so popular that it was made into a ready-to-eat snack product available at most grocery stores.

  
    	6 tablespoons butter

    	2 tablespoons Worcestershire sauce

    	1½ teaspoons seasoned salt

    	¾ teaspoon garlic powder

    	½ teaspoon onion powder

    	3 cups Corn Chex® cereal

    	3 cups Rice Chex® cereal

    	3 cups Wheat Chex® cereal

    	1 cup mixed nuts

    	1 cup small pretzel twists

    	1 cup miniature garlic-flavor bagel chips or regular-size bagel chips, broken into 1-inch pieces

  

  
    1 Heat oven to 250°F. In ungreased large roasting pan, melt butter in oven. Stir in Worcestershire sauce, seasoned salt, garlic powder and onion powder. Gradually stir in remaining ingredients until evenly coated.

    2 Bake uncovered 1 hour, stirring every 15 minutes. Spread on paper towels; cool completely, about 15 minutes. Store in tightly covered container in refrigerator up to 2 weeks.

  

  
    1 Serving: Calories 140; Total Fat 6g (Saturated Fat 2.5g, Trans Fat 0g); Cholesterol 10mg; Sodium 330mg; Total Carbohydrate 17g (Dietary Fiber 2g); Protein 3g Exchanges: 1 Starch, 1 Fat Carbohydrate Choices: 1

  

  Microwave Directions: In large microwavable bowl, microwave butter uncovered on High about 40 seconds or until melted. Stir in Worcestershire sauce, seasoned salt, garlic powder and onion powder. Gradually stir in remaining ingredients until evenly coated. Microwave uncovered on High 5 to 6 minutes, stirring thoroughly every 2 minutes. Spread on paper towels; cool completely, about 15 minutes. Store in tightly covered container.

  Lighter Directions: For 90 calories and 2 grams of fat per serving, decrease butter to 3 tablespoons, omit mixed nuts and use fat-free bagel chips.

  
    Tip Create your own Chex mix! Why not try using all one type of nut such as almonds, peanuts or cashews? Or, use just one or two varieties of cereal instead of all three. We love the pretzel twists and bagel chips, but tiny cheese crackers or small corn chips are nice substitutes.

  


Hearty Munch Mix
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Prep Time: 10 Minutes • Start to Finish: 10 Minutes • Makes 10 servings (¾ cup each)

Serve this snack in ice cream cones for a fun and good-for-you after-school snack.

  
    	2 cups Cheerios® cereal

    	2 cups MultiGrain Cheerios® cereal

    	2 cups pretzel nuggets

    	½ cup yogurt-covered raisins

    	1 bag (7 oz) diced dried fruit and raisin mixture

		

		
      In medium bowl, mix all ingredients. Store in tightly covered container.

		

    		
          1 Serving: Calories 170; Total Fat 2.5g (Saturated Fat 1.5g, Trans Fat 0g); Cholesterol 0mg; Sodium 230mg; Total Carbohydrate 35g (Dietary Fiber 3g); Protein 2g Exchanges: 1 Starch, 1 Other Carbohydrate, ½ Fat Carbohydrate Choices: 2

          

    
    Tip Make it a cinnamon, apple-cinnamon or honey-nut snack by using Apple Cinnamon, Honey Nut or another variety of Cheerios cereal.

	

 
Sweet-and-Salty Snack Mix
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Prep Time: 10 Minutes • Start to Finish: 10 Minutes • Makes 20 servings (¼ cup each)

You’re minutes away from a crunchy homemade snack ready for munching. Keep some handy for on-the-go nibbles.

 
   	1 package (8 oz) yogurt-covered raisins (1 cup)

   	2 cups roasted salted soy nuts

   	1 cup candy-coated peanut butter and chocolate candies

   	1 cup teddy bear–shaped chocolate graham snacks

		

		
      In large bowl, mix all ingredients. Store in tightly covered container.

		

  		
        1 Serving: Calories 160; Total Fat 7g (Saturated Fat 3g, Trans Fat 0g); Cholesterol 0mg; Sodium 50mg; Total Carbohydrate 19g (Dietary Fiber 2g); Protein 5g Exchanges: 1 Starch, 1½ Fat Carbohydrate Choices: 1




  Tip Look for the yogurt-covered raisins in packages in your supermarket with the other raisins and dried fruits. Or you can sometimes find them in the bulk-foods section.



 
The Big Game Chex Mix
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Prep Time: 15 Minutes • Start to Finish: 15 Minutes • Makes 24 servings (½ cup each)

 
   	3 cups Corn Chex cereal

   	3 cups Rice Chex cereal

   	3 cups Wheat Chex cereal

   	2 cups honey-mustard flavor small pretzel twists, pieces or nuggets

   	1 cup smoked almonds

   	¼ cup butter or margarine

   	2 tablespoons yellow mustard or hot-and-spicy mustard

   	2 tablespoons honey

   	1 teaspoon seasoned salt

   		

   		
         1 In large microwavable bowl, mix cereals, pretzels and almonds.

   2 In microwavable measuring cup, microwave butter, mustard, honey and seasoned salt uncovered on High 1 to 2 minutes or until butter is melted and mixture is hot; stir. Pour over cereal mixture, stirring until evenly coated. Microwave uncovered on High 5 to 6 minutes, stirring every 2 minutes, until mixture begins to brown.

   3 Spread on waxed paper or foil to cool. Store in tightly covered container.

   		

   		
         1 Serving: Calories 130; Total Fat 5g (Saturated Fat 1.5g, Trans Fat 0g); Cholesterol 5mg; Sodium 290mg; Total Carbohydrate 18g (Dietary Fiber 2g); Protein 3g Exchanges: 1 Starch, 1 Fat Carbohydrate Choices: 1



Oven Directions: Heat oven to 250°F. In ungreased large roasting pan, mix cereals, pretzels and almonds. In 1-quart saucepan, heat butter, mustard, honey and seasoned salt over medium heat, stirring frequently, until butter is melted and mixture is hot. Pour over cereal mixture, stirring until evenly coated. Bake uncovered about 45 minutes, stirring every 15 minutes, until mixture begins to brown. Spread on waxed paper or foil to cool, about 15 minutes. Store in tightly covered container.


  Tip Use your favorite combination of Chex cereals—just make sure to use a total of 9 cups.



	
Chex Muddy Buddies®
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Prep Time: 15 Minutes • Start to Finish: 15 Minutes • Makes 18 servings (½ cup each)

 
   	9 cups Corn Chex, Rice Chex, Wheat Chex or Chocolate Chex® cereal (or combination)

   	1 cup semisweet chocolate chips

   	½ cup peanut butter

   	¼ cup butter or margarine

   	1 teaspoon vanilla

   	1½ cups powdered sugar

		

    		
          1 Into large bowl, measure cereal; set aside.

    2 In 1-quart microwavable bowl, microwave chocolate chips, peanut butter and butter uncovered on High 1 minute; stir. Microwave about 30 seconds longer or until mixture can be stirred smooth. Stir in vanilla. Pour mixture over cereal, stirring until evenly coated. Pour mixture into 2-gallon resealable food-storage plastic bag.

    3 Add powdered sugar. Seal bag; shake until well coated. Spread on waxed paper to cool. Store in tightly covered container in refrigerator.

    		

    		
          1 Serving: Calories 220; Total Fat 9g (Saturated Fat 4g, Trans Fat 0g); Cholesterol 5mg; Sodium 200mg; Total Carbohydrate 30g (Dietary Fiber 1g); Protein 3g Exchanges: 1 Starch, 1 Other Carbohydrate, 1½ Fat Carbohydrate Choices: 2




  Tip Peanut butter purists will enjoy this favorite snack when peanut butter chips are used instead of the chocolate chips.

 

 
            Poppin’ Good

            
              	Campfire Popcorn Snack

              	Roasted Sesame and Honey Snack Mix

              	Sweet-and-Salty Toffee Chex Mix

              	Oven Caramel Corn

              	Caramel Corn Chex Mix

            

    Campfire Popcorn Snack
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Prep Time: 5 Minutes • Start to Finish: 30 Minutes • Makes 20 servings (½ cup each)

 
   	6 cups popped light butter-flavor microwave popcorn (from 3-oz bag)

   	4 cups Wheat Chex, Corn Chex or Rice Chex cereal

   	1 jar (7 oz) marshmallow creme

		

    		
          1 Heat oven to 350°F. Spray cookie sheet with cooking spray. In large bowl, mix popcorn and cereal; set aside.

    2 Empty jar of marshmallow creme into medium microwavable bowl. Microwave uncovered on High about 2 minutes, stirring after 1 minute, until melted; stir. Pour over popcorn mixture, stirring until evenly coated. Spread mixture on cookie sheet.

    3 Bake about 10 minutes, stirring after 5 minutes, until marshmallow coating is light golden brown. Spread on waxed paper to cool, about 15 minutes. Store in tightly covered container up to 2 weeks.

    		

    		
          1 Serving: Calories 90; Total Fat 0.5g (Saturated Fat 0g, Trans Fat 0g); Cholesterol 0mg; Sodium 135mg; Total Carbohydrate 19g (Dietary Fiber 2g); Protein 2g Exchanges: ½ Starch, 1 Other Carbohydrate Carbohydrate Choices: 1




Tip Marshmallow creme adds sweetness to the popcorn and cereal without adding fat.




    Roasted Sesame and Honey Snack Mix
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    Prep Time: 10 Minutes • Start to Finish: 1 Hour 25 Minutes • Makes 20 servings (½ cup each)

    
      	3 cups Wheat Chex cereal

      	3 cups checkerboard-shaped pretzels

      	2 cups popped light popcorn

      	1 cup sesame sticks

      	1 cup mixed nuts

      	¼ cup honey

      	3 tablespoons canola oil

      	2 tablespoons sesame seed, toasted*, if desired

    

    
    1 Heat oven to 275°F. In ungreased 15 x 10 x 1-inch pan, mix cereal, pretzels, popcorn, sesame sticks and nuts.

    2 In small bowl, mix remaining ingredients. Pour over cereal mixture, stirring until evenly coated.

    3 Bake 45 minutes, stirring occasionally. Spread on waxed paper or foil to cool, about 30 minutes. Store in tightly covered container up to 1 week.

    

    *To quickly toast sesame seed, cook in a small nonstick skillet over medium-low heat 5 to 7 minutes, stirring frequently until browning begins, then stirring constantly until golden brown.

    
    1 Serving: Calories 150; Total Fat 7g (Saturated Fat 1g, Trans Fat 0g); Cholesterol 0mg; Sodium 240mg; Total Carbohydrate 20g (Dietary Fiber 2g); Protein 3g Exchanges: 1 Starch, ½ Other Carbohydrate, 1 Fat Carbohydrate Choices: 1
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Kitchens™ to meet our high standards of
reliability, easy preparation and great taste.

Find more great ideas at

Betty Crocker.com
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