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Scotcharoos are dessert bars made with a few simple ingredients, including peanut butter,
sugar, chocolate, butterscotch chips, and crispy rice cereal. The combination of flavors
creates a rich and satisfying treat that’s hard to resist.

These sweet bars became popular in the Midwest United States during the mid-20th
century, often featured on cereal boxes as a way to promote new recipe ideas. Over time,
they gained widespread popularity and earned a permanent place in many households.

Classic Scotcharoos Recipe: Step-by-Step Instructions

Ingredients:

6 cups crispy rice cereal

1 cup light corn syrup

1 cup granulated sugar

1 cup peanut butter

1 cup chocolate chips

1 cup butterscotch chips

Instructions:

1. Grease a 9x13-inch baking dish and set it aside.

2. In a large saucepan, heat the corn syrup and sugar over medium heat until the mixture
begins to bubble. Do not let it boil.

3. Remove from heat and stir in the peanut butter until fully combined.
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4. Add the crispy rice cereal and mix until well coated.
5. Press the mixture evenly into the prepared baking dish.

6. In a microwave-safe bowl, melt the chocolate and butterscotch chips together in 30-
second intervals, stirring between each, until smooth.

7. Spread the melted chocolate mixture over the cereal layer.
8. Allow the bars to cool and set before cutting into squares.

How to Make Scotcharoos Gluten-Free: Tips and Tricks
While traditional Scotcharoos are naturally gluten-free, it’s essential to double-check the

ingredients. Some brands of crispy rice cereal may contain malt flavoring, which is derived
from barley and contains gluten.

Tips for Gluten-Free Scotcharoos:
 Use certified gluten-free crispy rice cereal.
» Ensure that the chocolate and butterscotch chips are labeled gluten-free.
e Check peanut butter labels for hidden gluten additives.

By following these simple steps, you can enjoy delicious gluten-free Scotcharoos without
compromising on flavor.

Scotcharoo Bars: A Tasty Twist on Traditional Scotcharoos

Scotcharoo bars are a versatile variation that allows for endless creativity. You can
customize the recipe to fit your preferences or dietary needs.
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Creative Ideas for Scotcharoo Bars:
» Add chopped nuts for extra crunch.
e Mix in dried fruits like cranberries or raisins.
 Drizzle white chocolate over the top for a decorative touch.

These simple additions can elevate your Scotcharoo bars to a gourmet treat.

Scotcheroos Without Butterscotch Chips: Alternative Ingredients to Try

If you're not a fan of butterscotch or simply don’t have it on hand, there are plenty of
substitutions you can use.

Substitutes for Butterscotch Chips:
» White chocolate chips
e Caramel chips
» Peanut butter chips

Each of these alternatives offers a unique flavor profile, allowing you to customize your
Scotcharoos to your liking.

The Origin of Scotcharoos: A Brief History of This Beloved Dessert

Scotcharoos first appeared on the back of cereal boxes in the 1960s as a way to promote
crispy rice cereal. The recipe quickly gained popularity due to its simple ingredients and
delicious taste. Over the decades, it became a cherished family tradition, often passed down
through generations.
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Scotcheroos with Marshmallows and Peanut Butter: A Fluffy, Nutty
Delight

For a fun and fluffy twist on the classic recipe, try adding marshmallows to your
Scotcharoos.

Ingredients:

* 6 cups crispy rice cereal

e 1 cup peanut butter

* 4 cups mini marshmallows

1 cup chocolate chips

Instructions:

1. Melt the marshmallows and peanut butter together over low heat.

2. Stir in the crispy rice cereal until fully coated.

3. Press the mixture into a greased pan and top with melted chocolate.

4. Allow to cool before serving.

The addition of marshmallows creates a lighter, fluffier texture that pairs perfectly with the
nutty peanut butter flavor.
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Using Honey in Scotcharoos: A Healthier and Sweeter Option

Replacing corn syrup with honey is a natural way to sweeten your Scotcharoos while adding
a touch of floral flavor.

Benefits of Using Honey:
» Natural sweetener
* Rich in antioxidants
e Adds moisture to the bars

Simply swap the corn syrup for an equal amount of honey in the recipe and follow the same
instructions.

Scotcharoo Cookies: A Creative Spin on the Classic Recipe

If you're looking for a portable and bite-sized version of Scotcharoos, consider making
Scotcharoo cookies.

Ingredients:

1 cup peanut butter

% cup sugar

1 egg

Y cup crispy rice cereal

Y cup chocolate chips
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Instructions:
1. Preheat the oven to 350°F (175°C).
2. Mix the peanut butter, sugar, and egg until smooth.
3. Fold in the crispy rice cereal and chocolate chips.
4. Drop spoonfuls onto a baking sheet and flatten slightly.
5. Bake for 8-10 minutes or until golden brown.

These cookies are perfect for snacking on the go or sharing with friends.
Tips for Perfect Scotcharoos Every Time: Troubleshooting and Storage

Common Issues and Solutions:

e Bars are too hard: Avoid boiling the sugar mixture; remove it from heat as soon as it
starts to bubble.

» Chocolate topping doesn’t set: Chill the bars in the refrigerator to help the
chocolate firm up.

» Bars fall apart: Press the cereal mixture firmly into the pan but avoid overpacking.
Storage Tips:

» Store Scotcharoos in an airtight container at room temperature for up to a week.
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» For longer storage, refrigerate or freeze the bars.

By following these tips, you can enjoy perfect Scotcharoos every time.

Conclusion

Scotcharoos are a timeless dessert that combines simplicity and deliciousness in every bite.
Whether you stick to the classic recipe or explore creative variations like gluten-free
options, marshmallow twists, or cookie formats, there’s a version of this treat for everyone
to enjoy. Their rich flavors, chewy texture, and quick preparation make them a favorite for
gatherings and everyday snacking.

By understanding the history, variations, and troubleshooting tips, you can master the art of
making Scotcharoos and create delightful treats that will bring smiles to your family and
friends for years to come.

FAQs About Scotcharoos

Q1: Can I freeze Scotcharoos?
Yes, you can freeze Scotcharoos. Wrap them tightly in plastic wrap and store them in an
airtight container for up to two months. Thaw at room temperature before serving.

Q2: How do I prevent Scotcharoos from becoming too hard?
Avoid boiling the sugar mixture. Heat it only until it begins to bubble, then remove it from
the heat immediately.

Q3: What can I use instead of corn syrup?
Honey, maple syrup, or agave syrup can be used as substitutes for corn syrup.

Q4: Can I make Scotcharoos without peanut butter?
Yes, you can substitute peanut butter with almond butter, sunflower seed butter, or any nut-
free butter.

Q5: How long do Scotcharoos stay fresh?
When stored in an airtight container at room temperature, Scotcharoos stay fresh for about
a week.

Q6: Are Scotcharoos naturally gluten-free?
They can be gluten-free if you use certified gluten-free crispy rice cereal and check that all
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other ingredients are gluten-free.

Q7: Can I add other toppings to Scotcharoos?
Absolutely! You can add sprinkles, coconut flakes, or drizzle white chocolate for extra flair.

Q8: Why is my chocolate topping not setting?
Ensure that the bars are cooled completely, or place them in the refrigerator to help the
chocolate set.

Q9: Can I use dark chocolate instead of milk chocolate?
Yes, dark chocolate works well and provides a richer flavor.



