
Strawberry Vanilla Rice Krispie Hearts

makes 10 hearts with a 3-inch diameter cookie cutter, or 12 squares

•     5 tablespoons unsalted butter
•     10 cups mini marshmallows (about 12 ounces)
•     1 teaspoon vanilla extract
•     1/4 teaspoon salt
•     6 cups puffed rice cereal
•     2 cups freeze dried strawberries (1.5 ounces)
•     1 cup white chocolate chips (Ghirardelli brand melts perfectly)

Line a 13 x 9 x 2 inch pan with a piece of parchment paper long enough to drape over two 
sides, then spritz pan and paper lightly with nonstick cooking spray.

Sort through the strawberries and set aside 10-12 slices that look most like hearts. Place the 
rest in a zip top bag and thoroughly crush with hands or a rolling pin. You want a mixture of very 
small bits and lots of strawberry dust.

Melt butter over low heat in a large saucepan. Add marshmallows, vanilla, and salt, stirring 
continually with a silicone spatula until completely melted and smooth. Turn off heat, 
immediately stir in the cereal and pour in crushed strawberries and strawberry dust. Stir until 
thoroughly combined.

Pour into prepared pan and gently press into an even layer with your silicone spatula (lightly 
spray spatula with cooking spray if mixture is too sticky to work with). Allow mixture to cool, then 
lift out with the parchment and set on a cutting board. Using a cookie cutter or knife, cut into 
desired shapes.

Place white chocolate chips in a small bowl and microwave at 50 percent power in 30 second 
intervals, stirring between each interval, until melted and smooth. Alternatively, place in a double 
boiler, heating and whisking until melted and smooth. Place a sandwich or quart-sized ziptop 
bag in a glass or measuring cup to hold it steady (see above image). When chocolate has 
cooled slightly, pour into bag and zip closed with as little air as possible.

Snip a tiny corner off one end of bag, then gently squeeze a spot of chocolate onto back of a 
whole strawberry slice and secure it to rice krispie treat. Repeat until all strawberries are 
attached, then drizzle as much of the remaining chocolate over the treats as you'd like.  Store in 
an airtight container, with parchment separating the layers, for up to two days.


