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Crispix Mix® Original 11/22/20, 9:40 AM

y | Cotectpoinly  Llogin  For| Join Now

COLLECT POINTS REWARDS OFFERS COUPONS BUY NOW

Crispix Mix® Original Nutrition Facts
When it comes to snacks, this original Nutrition Facts
. . Serving Soe 12 Cup (279)
version is a sure-fire crowd pleaser. Sevings b Gt 18

Catories 130 Caeres FomFE
Total Fat 5g "m':'::;
. . Ssturated Fat 1 5%
Prep Time: 10 minutes Ty
Total Time: 55 minutes e o
- . Total Carbohydrate 13g 5%
Servings: 18 A= =
. | Sugss2g
VRsmin A2% .« YdamnCO0%
e 7 cups Kellogg's® Crispix® cereal i
el You ! Gally siees MmO G et Of st
! A
= T&T®  wces g Ay
e 1 cup mixed nuts ———
e 1 cup pretzels T
e 3 tablespoons butter or margarine, | [ e cumam . s
- . - i)
melted

e 4 teaspoons Worcestershire sauce
e 2 teaspoons lemon juice

e 1/4 teaspoon garlic salt

e 1/4 teaspoon onion salt

Directions:

1. In 13 x 9 x 2-inch baking pan
combine KELLOGG'S CRISPIX cereal,
nuts and pretzels. Set aside.

2. Stir together remaining ingredients.

hips:/iwaw.kelloggstamilyrewards.com/on US/recipesicrispix-mix-original-recipe.himl Page 1of 3




Crizpix Mix® Qriginat

Drizzle over cereal mixture. Stir until
evenly coated.

3. Bake at 250°F for 45 minutes,
stirring every 15 minutes. Spread on
paper towels. Cool completely. Store in
airtight container.

MICROWAVE DIRECTIONS:

1. In large microwave safe bowl
combine KELLOGG'S CRISPIX cereal,
nuts and pretzels. Set aside.

2. Stir together remaining ingredients.
Drizzle over cereal mixture. Stir until
evenly coated.

3. Microwave at high for 4 minutes,
stirring after 2 minutes. Spread on
paper towels. Cool completely. Store in
airtight container.

Microwave cooking times may vary.

NOTE
Dry roasted mixed nuts can be used in
place of regular mixed nuts.

Light butter or reduced calorie
margarine can be substituted for

nttpsy fwww kelloggatamilyr wwards comfen_US/recipes/arispix-mix-original-recipe.htmil

112220, 9:40 AM
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