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I’ll be honest – I’m not sure why these are called “Turtles”, but that is what Great Gram called them from the time that we were little kids, and that is the only name we know them by!  I remember Gram making these for Christmas when I was a young girl.  These are very much a candy, and so very easy to make – besides being super delicious!  Chocolate – butterscotch and cashews – what’s not to love?
INGREDIENTS:

48 large, fresh marshmallows
5 tablespoons Parkay margarine

1 cup semi-sweet chocolate chips

1 cup butterscotch chips

1 cup Rice Krispies cereal

1 cup whole cashews
HOW WE MAKE THESE:
1. In a large, microwave-safe bowl, layer the margarine, marshmallows, butterscotch chips and chocolate chips (on top).  Melt in the microwave, cooking 2 minutes on medium power, stirring every one minute thereafter until mixture is puffy and melted.  Do not over-microwave!

2. Stir well until blended.  Add Rice Krispies and cashews and stir just until blended.

3. Using a tablespoon and a table knife, drop on a parchment-lined baking sheet.  Cool, place in a covered container with parchment paper between layers, and store in a cool location.

VANDENPLAS VARIATION:  We use 2 cups of cashews and NO cereal in this treat.

CHANTEL VARIATION:  Leave out both the cashews and cereal!
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