Ingredients:

Y2 cup sugar

Y2 cup white corn syrup

% cup smooth peanut butter

3 cups Special “K” cereal

1 cup chocolate chips

(variation: add 2 cup butterscotc
chips in addition to chocolate chip
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Instructions:

Butter a 9 x 13 pan. In a pot over medium heat,
add sugar and syrup just enough to dissolve
sugar. Add peanut butter, stirring to smooth
consistency. Quickly add cereal and with gentle
stirring coat well and pour into buttered pan.
Meanwhile, melt chocolate in microwave or in
double boiler. Top cereal with chocolate.

Let sit for /2 hour before cutting into bars.
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