reese’s muddy buddies
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Another family favorite that we hope you will love as much as we do!  Traditional Muddy Buddies are taken to the next level with a sprinkling of bite-sized Reese’s Miniature Peanut Butter Cups and Reese’s Pieces!
INGREDIENTS:

1 box (12.8 oz.) Chocolate flavored Chex cereal (about 8 cups)

¼ cup butter or margarine

12 oz. Nestle Milk Chocolate & Peanut Butter Chips

½ cup creamy peanut butter

1 cup roasted, lightly salted peanuts (optional)
2 cups powdered sugar
8 oz. bag Reese's Minis

1 cup Reese's Pieces

HOW WE MAKE THESE:
1. Combine Chex cereal and peanuts in a large bowl and set aside.

2. Divide powdered sugar into two large, gallon size ziploc bags and set aside.

3. Line a large baking sheet or surface with parchment paper.

4. Combine butter and milk chocolate & peanut butter chips in a microwave safe bowl, heat in one minute increments at 50% power until just melted.  Stir well, add creamy peanut butter and blend well.
5. Drizzle the melted chocolate - peanut butter mixture over the top of the Chex and peanuts and toss gently to combine. Make sure it is well coated!
6. Transfer half of the chocolate-coated cereal mixture into one bag with powdered sugar and half into the remaining bag.

7. Close each bag tightly and gently roll each bag (hold the corners and turn gently) until the mixture is fully coated. Repeat with remaining bag.

8. Spread the contents of both bags onto the parchment lined surface and let set up for 15 minutes.  (If you are in a hurry you can also place the bags in the refrigerator for an hour).
9. Sprinkle in the Reese's Pieces and Reese's Miniatures.

10. Store in an airtight container in a cool location for up to one week.
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