
GINGERBREAD CRISPY TREATS 

ORGANIZE INGREDIENTS AND UTENSILS 

 
INGREDIENTS: 

•¼ cup butter (½ stick) + more for greasing 

•6 cups marshmallows 

•1 teaspoon pumpkin spice 

•5 ½ cups chocolate puffed rice cereal 

•large silver sprinkles or other candy for buttons 

UTENSILS: 

•Cookie tray 

•Medium Pan 

•Measuring cups and spoons 

•Silicone Spatula 

•Gingerbread men cookie cutter  

TO SEE STEP BY STEP PICTURES, VISIT THEFOODIESKITCHEN.COM

http://thefoodieskitchen.com


INSTRUCTIONS: 

1. Prepare a cookie sheet by greasing the bottom and sides. 

2. Over low heat melt the butter. Add in the marshmallows and stir to melt. 

Combine with pumpkin spice and remove from heat. 

3. Stir in the rice cereal until well combined. 

4. Place the mixture on the prepared cookie sheet, spreading it out until it is 

about ½-inch thick. Using gingerbread man cookie cutter, cut out the shapes 

and place each one over a piece of waxed paper. 

5. Decorate with candy, or icing as desired. 

Chocolate Cartoon: 

coloringcastle.com
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