
BROWN
BUTTER AND
MUSTARD RICE
CRISPY
TREATS

SPICE OF THE MONTH CLUB: 
MUSTARD SEED

SERVINGS: 10 
TOTAL TIME: 25 MINUTES

INGREDIENTS
1 Tbsp canola oil
 ½ cup unsalted butter
 1 tsp dry mustard powder
 ½ tsp sea salt
 22 oz large jet-puffed
marshmallows
 8 cups puffed rice cereal
 2 tsp yellow mustard seed

From SpreadTheMustard.com

DIRECTIONS ON THE BACK



Grease a 9x13-inch baking dish with the
canola oi l  and l ine it  with parchment paper
so the sides overhang.
In a large pot over medium-low heat,  brown
the butter.  I t  wi l l  get foamy, then turn clear
and golden then start  to brown and smell
incredibly nutty and wonderful .  St ir
frequently,  scraping up brown bits from
bottom of pot.
Turn heat to low and sprinkle in the dry
mustard and sea salt .
Add the marshmallows,  st irr ing constantly
unti l  the mixture is  smooth and melted.
Remove from the heat and st ir  in the cereal
and yel low mustard seed, st irr ing unti l  evenly
coated.
Scrape the mixture into a the prepared pan.
You’ l l  need a large wooden spoon to help
you. Work quickly,  as the st icky stuff  is  easier
to get out of pot while st i l l  hot.  Have a bowl
of cold water nearby and use wet hands to
press the mixture into the pan. Smooth the
top and let  i t  rest for a couple of hours
before cutt ing into squares.
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