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Chocolate Rice Krispie Cookies stand out not only for their delicious taste but also for their
delightful texture and ease of preparation. These cookies bring together the heavenly
combination of creamy chocolate and crunchy cereal, creating a satisfying bite that appeals
to both kids and adults. What makes them truly special is their versatility; they can be
customized effortlessly with additional ingredients like nuts, marshmallows, or dried fruits
to suit any preference or occasion. Moreover, their no-bake nature makes them the perfect
quick dessert option, ensuring you spend more time enjoying your creation rather than
preparing it.

Essential Ingredients for Delicious Chocolate Rice
Krispie Cookies
Before you start, gather these ingredients:

4 cups of Rice Krispies cereal
1 cup of chocolate chips or chunks
1/2 cup of peanut butter (optional)
1/4 cup of butter
1/4 cup of cocoa powder
1 teaspoon of vanilla extract
Pinch of salt

Easy Chocolate Rice Krispie Cookies Recipe: A Step-by-
Step Guide

Step 1: Prepare Your Workspace

Clear your countertop and gather all the necessary ingredients.
Line a baking sheet with parchment paper for easy cleanup.

Step 2: Melt the Chocolate Mixture

In a medium saucepan, melt the butter over low heat.
Add the chocolate chips and cocoa powder, stirring continuously until the chocolate is
smooth and fully melted.
Stir in the peanut butter (if using) and mix until well combined.

https://spicyrranny.com/scotcharoos-the-ultimate-no-bake-peanut-butter-and-chocolate-treat/


Easy Chocolate Rice Krispie Cookies Recipe for Beginners | 2

Step 3: Add Vanilla and Salt

Remove the saucepan from heat.
Stir in the vanilla extract and a pinch of salt, incorporating them into the chocolate
mixture.

Step 4: Combine with Rice Krispies

In a large mixing bowl, pour the chocolate mixture over the Rice Krispies cereal.
Using a spatula, gently fold the cereal into the chocolate until every piece is evenly
coated.

Step 5: Shape the Cookies

Scoop spoonfuls of the mixture onto the prepared baking sheet, shaping them into
small mounds.
Try to keep them uniform in size to ensure even cooling.

Step 6: Let the Cookies Set

Place the baking sheet in the refrigerator for about 30 minutes, allowing the cookies to
firm up.
Once set, they can be stored in an airtight container at room temperature.

Enjoy these delightful chocolate Rice Krispie cookies as a quick snack or a satisfying
dessert!

How to Make Old-Fashioned Chocolate Rice Krispie
Cookies

Gather Your Ingredients:

4 cups of Rice Krispies cereal
1 cup of semi-sweet chocolate chips
1/2 cup of corn syrup
1/4 cup of unsalted butter
1 teaspoon of vanilla extract
Pinch of salt
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Step-by-Step Instructions:

Prepare the Saucepan:1.

Begin by melting the butter in a large saucepan over medium heat.
Add the corn syrup and salt, stirring constantly until combined.
Melt the Chocolate:2.
Add the chocolate chips to the saucepan, stirring until they are thoroughly
melted and the mixture is smooth.
Add the Vanilla:3.
Remove the saucepan from the heat and stir in the vanilla extract.
Combine with Rice Krispies:4.
Pour the Rice Krispies cereal into the chocolate mixture, stirring gently but
thoroughly until the cereal is completely coated.
Shape the Cookies:5.
Use a tablespoon to drop mixture mounds onto a lined baking sheet or wax
paper.
Let them cool and set for at least 30 minutes before serving.

These old-fashioned cookies are perfect for a nostalgic treat, sure to satisfy every
chocolate lover’s craving!

Simple Recipe for Chocolate Rice Krispie Cookies
Without Marshmallows

Ingredients Needed

4 cups of Rice Krispies cereal
1 cup of chocolate chips
1/2 cup of honey
1/4 cup of butter
1/4 cup of cocoa powder
1 teaspoon of vanilla extract
Pinch of salt
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Instructions

Prepare Your Pan1.

Line a baking sheet with wax paper and set aside.

Melt the Base2.

In a medium saucepan, melt the butter over low heat. Stir in honey, cocoa powder, and
salt, ensuring a smooth mixture.

Incorporate Chocolate3.

Add chocolate chips to the mixture, stirring continuously until they are melted and
completely combined.

Mix with Rice Krispies4.

Remove from heat and gently fold in the Rice Krispies. Stir until the cereal is well-
coated with the chocolate mixture.

Form the Cookies5.

Using a spoon, drop small mounds of the mixture onto the prepared baking sheet.

Set and Serve6.

Allow the cookies to cool and harden at room temperature before serving.

Tips for Making the Best Chocolate Rice Krispie
Cookies Every Time

Use Fresh Ingredients: Start with fresh Rice Krispies and chocolate to ensure the1.
best texture and flavor. Stale ingredients can affect the taste and crispness.
Melt Thoroughly: Ensure the butter, cocoa, and peanut butter are smoothly melted2.
and well-combined before adding the chocolate chips. This creates a uniform mixture
that coats the Rice Krispies evenly.
Work Quickly: Once the chocolate chips are added and melted, quickly mix in the3.
Rice Krispies to ensure even coverage before the mixture starts to set.
Density Control: If you prefer lighter cookies, gently fold in the Rice Krispies to keep4.
them airy. For denser cookies, pack the mixture slightly when shaping.
Cooling Technique: Allow the cookies to cool completely at room temperature before5.
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moving them to the fridge. This ensures they set without becoming too hard.
Storage Advice: Store the cookies in an airtight container at room temperature to6.
maintain freshness and prevent them from becoming too soft or stale.

No-Bake Chocolate Rice Krispie Cookies: A Quick
Dessert Option

Benefits of No-Bake Cookies

Time-Saving: Ideal for quick preparation without the need for an oven.
Energy Efficient: Saves on energy costs and reduces kitchen heat on warm days.
Kid-Friendly: Perfect for making with children, since there’s no risk associated with
oven use.

Ingredients Needed for No-Bake Cookies

3 cups of Rice Krispies cereal
1 cup of chocolate chips
1/2 cup of honey or corn syrup
1/2 cup of smooth peanut butter
1 teaspoon of vanilla extract

Step-by-Step No-Bake Method

Combine: In a medium saucepan, heat honey (or corn syrup) and peanut butter over1.
medium heat until melted and well combined.
Add Chocolate: Remove the saucepan from heat and stir in chocolate chips until2.
they’re fully melted.
Incorporate Rice Krispies: Add Rice Krispies to the chocolate mixture, mixing3.
thoroughly until all cereal is coated.
Form Cookies: Drop spoonfuls of the mixture onto a sheet of parchment paper,4.
shaping them as desired.
Cool: Allow cookies to set at room temperature or in the refrigerator until they firm5.
up.

These no-bake cookies are a fantastic quick dessert option when time is short, yet delicious
satisfaction is needed.
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Adding Chocolate Chips to Rice Krispie Cookies: A
Flavorful Twist
Enhancing your Chocolate Rice Krispie Cookies with extra chocolate chips adds a delightful
surprise and enhances the overall flavor. Here’s how to incorporate them into your recipe:

Prepare Your Ingredients: Before starting, ensure your chocolate chips are ready.1.
You can choose between dark, milk, or white chocolate chips based on your
preference.
Melt Butter and Cocoa: In a large saucepan over low heat, melt the butter, then add2.
cocoa powder, stirring until smooth and well-combined.
Incorporate Peanut Butter: Stir in peanut butter, if using, until the mixture is3.
creamy.
Add Chocolate Chips: Reserve a handful of chocolate chips, then stir the remainder4.
into the mixture just until they start to melt, creating small pockets of melted
chocolate throughout.
Mix with Rice Krispies: Remove the saucepan from heat. Add the Rice Krispies,5.
mixing thoroughly to coat all the cereal with the melted mixture.
Fold in Remaining Chips: Gently fold the reserved chocolate chips into the mixture,6.
so they remain whole and distribute evenly.
Shape and Cool: Drop spoonfuls of the mixture onto a wax paper-lined tray and allow7.
them to cool completely.

This method ensures each cookie has a burst of chocolatey goodness, making them even
more irresistible.

Classic vs. Chocolate Rice Krispie Cookies: Key
Differences Explained
Below is a table that highlights the main differences between classic and chocolate Rice
Krispie cookies:

Feature Classic Rice Krispie Cookies Chocolate Rice Krispie Cookies
Primary Sweetener Marshmallows Chocolate and cocoa powder
Base Cereal Rice Krispies Rice Krispies
Binding Agent Marshmallows and butter Peanut butter (optional) and butter
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Flavor Profile Sweet and buttery Rich and chocolatey

Texture Light and crispy Dense and chocolaty with a
crunchy bite

Preparation Method Melt marshmallows and mix with
cereal

Melt chocolate mixture and mix
with cereal

Cooking Involved Minimal (melting marshmallows) Minimal (melting chocolate
mixture)

This table provides a clear overview of the differences, helping you choose which version of
these delicious treats to make.

Health Benefits of Rice Krispie Cookies
While Rice Krispie cookies are often thought of as a delightful treat, they can also offer
some nutritional benefits. The use of peanut butter, for example, provides a source of
protein and healthy fats, which are essential for maintaining energy levels and supporting
cell function. Additionally, incorporating dark chocolate chips instead of milk chocolate can
enhance the antioxidant profile of the cookies, promoting heart health and reducing
inflammation. The quick preparation and no-bake nature of these cookies make them an
excellent option for those looking to create a healthier snack in limited time. With mindful
ingredient choices, Rice Krispie cookies can be a tasty yet nutritious addition to your diet.

Calories in Rice Krispie Cookies: A Comparative Table
Understanding the caloric content of different versions of Rice Krispie cookies can help you
manage your dietary needs more effectively. Below is a table outlining the approximate
calorie content per cookie for classic Rice Krispie cookies and chocolate Rice Krispie
cookies:

Cookie Type Approximate Calories Per Cookie
Classic Rice Krispie Cookie 50 calories
Chocolate Rice Krispie Cookie 70 calories

These values are estimates and can vary based on the specific recipe variations and
ingredient brands used. Being aware of their caloric value allows you to enjoy these treats
while keeping your dietary goals in check.
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Exploring Different Types of Chocolate for Rice Krispie
Cookies
When it comes to making Chocolate Rice Krispie Cookies, the type of chocolate you choose
can significantly impact the flavor and texture of your treats. Here are some popular
options:

Dark Chocolate

Rich and Bitter Flavor: Offers a deeper, more intense chocolate flavor.
High Cocoa Content: Typically contains 70% or more cocoa, making it less sweet.
Health Benefits: Known for antioxidants and lower sugar content compared to milk
chocolate.

Milk Chocolate

Sweeter Taste: Contains milk solids that add sweetness and creaminess.
Kid-Friendly: Often preferred by children for its mellow and creamy taste.
Less Cocoa: Lower percentage of cocoa, resulting in a milder chocolate flavor.

White Chocolate

Creamy and Sweet: Made from cocoa butter, sugar, and milk solids.
No Cocoa Solids: Lacks the cocoa solids found in dark and milk chocolate, resulting
in a buttery texture.
Ideal for Variety: Pairs well with nuts and other flavorings to create a unique twist.

Semi-Sweet Chocolate

Balanced Flavor: Offers a mix of sweet and slightly bitter without being
overpowering.
Versatile: The go-to option for a well-rounded chocolate taste.
Widely Available: Commonly found in the form of chips, making it a practical choice
for baking.

Carob Chips

Natural Sweetness: Derived from the carob tree, offering a naturally sweet and
earthy taste.
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Caffeine-Free: Unlike chocolate, carob contains no caffeine, making it suitable for
those with sensitivities.
Alternative Flavor: Provides a different taste experience and can be a healthier
substitute for chocolate lovers.

By experimenting with these different types of chocolate, you can customize your Chocolate
Rice Krispie Cookies to suit your taste preferences.

Kid-Friendly Chocolate Rice Krispie Cookies Recipe

Ingredients Needed

4 cups of Rice Krispies cereal
1 cup of milk chocolate chips
1/4 cup of unsalted butter
1/4 cup of light corn syrup or honey
1/2 cup of smooth peanut butter
1 teaspoon of vanilla extract

Easy Preparation Steps

Melt the Ingredients: In a large saucepan, combine butter, corn syrup, and peanut1.
butter. Heat gently, stirring until the mixture is smooth and melted.
Incorporate Chocolate: Add the milk chocolate chips to the saucepan and stir until2.
fully melted and combined with the butter mixture.
Combine with Rice Krispies: Remove the saucepan from heat and quickly stir in the3.
Rice Krispies. Mix well to ensure even coating.
Form and Cool: Drop small spoonfuls onto a wax paper-lined tray and let them cool.4.
Allow to harden before serving.

Tips to Involve Kids

Measuring Ingredients: Let kids measure out the Rice Krispies and chocolate chips.
Mixing Fun: Have them stir the Rice Krispies into the melted chocolate mixture.
Creative Shaping: Encourage kids to shape the mixture into fun shapes with their
hands once cooled enough.
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Common Mistakes to Avoid When Making Chocolate
Rice Krispie Cookies
When making Chocolate Rice Krispie Cookies, it’s important to sidestep a few common
pitfalls to ensure the best results:

Overheating the Chocolate: Melting chocolate or chocolate chips over high heat can1.
cause it to seize or burn. Always melt it gently over low heat or use a double boiler for
even, controlled melting.
Inaccurate Measurements: Precise measurement of ingredients ensures the right2.
consistency and taste. Use measuring cups and spoons for accuracy, especially for
ingredients like cocoa powder and peanut butter.
Adding Cereal Too Early: Stirring Rice Krispies into the mixture before it’s smooth3.
and fully combined can result in uneven coating and a less cohesive cookie. Ensure the
chocolate mixture is ready before adding the cereal.
Not Allowing Cookies to Set Properly: Patience is key when letting these cookies4.
cool and harden. If they are moved too soon, they may lose their shape. Let them sit at
room temperature or refrigerate until they’re fully set.
Skimping on Quality Ingredients: The quality of your chocolate greatly affects the5.
final taste. Opt for premium chocolate for a superior flavor profile and a pleasant,
smooth texture.

Avoid these mistakes for perfect, delectable Chocolate Rice Krispie Cookies every time!

How to Store Chocolate Rice Krispie Cookies for
Lasting Freshness

Allow to Cool Completely: Before storing, ensure that the cookies are completely1.
cooled and hardened to prevent moisture buildup.
Use Airtight Containers: Place the cookies in an airtight container to keep them2.
fresh and prevent them from becoming stale.
Layer with Wax Paper: If stacking cookies, place a sheet of wax paper between3.
layers to prevent them from sticking together.
Store at Room Temperature: Keep the container in a cool, dry place at room4.
temperature for up to a week.
For Longer Storage, Refrigerate: If you need to store the cookies for more than a5.
week, place them in the refrigerator. This will extend their freshness by an additional
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week.
Freezing for Extended Freshness: To keep them longer, consider freezing. Place the6.
cookies in a freezer-safe bag or container and freeze for up to three months. Thaw at
room temperature before serving.

Chocolate Rice Krispie Cookies: Perfect for No-Bake
Dessert Lovers

Quick and Easy Preparation: These cookies require no oven time, making them an
ideal choice for a speedy treat.
Simple Ingredients: With only a few basic pantry staples, you can whip up these
delicious cookies anytime.
Versatile Flavors: Customize the recipe with different types of chocolate or add-ins
like nuts and dried fruit.
Great for All Ages: Kids and adults alike will love making and eating these sweet,
crunchy cookies.
Perfect for All Occasions: Whether it’s for a party, a snack, or a simple family
dessert, these no-bake cookies are sure to please.

Conclusion
Chocolate Rice Krispie Cookies are a delightful treat that blends simplicity with indulgence.
This easy recipe invites both beginners and seasoned bakers to explore a classic dessert
with a rich, chocolate twist. Whether you’re making them for a family gathering, a holiday
party, or simply a sweet craving at home, these cookies promise to deliver a satisfying
crunch and a burst of chocolate flavor. By experimenting with different types of chocolate
and creative add-ins, you can tailor these treats to your personal taste. Enjoy the process of
making these quick and delicious cookies, and share the joy with loved ones.

Frequently Asked Questions

Can I make these cookies gluten-free?

Yes, you can easily make Chocolate Rice Krispie Cookies gluten-free by using a gluten-free
Rice Krispies cereal and ensuring that all other ingredients are certified gluten-free.
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What can I use instead of peanut butter?

If you’re allergic to peanuts or simply want a different flavor, substitute the peanut butter
with almond butter, sunflower seed butter, or any nut butter of your choice.

How long do these cookies need to set?

The cookies usually take about 20 to 30 minutes to set at room temperature. For a quicker
option, you can place them in the refrigerator for about 10 to 15 minutes.

Can I add other ingredients like nuts or dried fruits?

Absolutely! Feel free to mix in chopped nuts, dried fruits, or even shredded coconut for
added texture and flavor.

Are there variations for dietary restrictions, like vegan options?

Yes, to make this recipe vegan, use a plant-based butter and a dairy-free chocolate
alternative, and make sure any additional ingredients align with vegan dietary needs.


