
       

                                          MARSHMALLOW-FREE RICE CRISPY TREATS 

Ingredients: 

2 cups Nature’s Path gluten free chocolate koala crisp cereal 

1/2 cup shredded unsweetened coconut 

1 tablespoon raw cacao (regular cocoa powder is fine, Hershey’s is GF) 

1 tablespoon ground flax meal 

1/2 tablespoon cinnamon 

1/4 cup creamy peanut butter (unsweetened with no additives) 

1/4 cup pure maple syrup 

1/4 cup raw amber agave (you could try all agave instead of syrup, but that will make them very 

sweet) 

1/4 cup full fat canned coconut milk (scoop out a 1/4 cup of the cream only at the top of the can) 

1 teaspoon vanilla extract (use gluten free if necessary) 

1/4 cup mini vegan chocolate chips (I use Enjoy Life brand) 

Directions: 

Combine the cereal, shredded coconut, cocoa, cinnamon, flax meal and chocolate chips, if using, 

in a large bowl. Stir well with your hands or a spoon. Next, scoop a 1/4 cup of cream from the 

top of the coconut can and add to a small pot, along with the syrup and peanut butter and whisk 

well. Turn to medium heat, and once boiling, whisk constantly for about a minute until you 

notice it thickening. Turn off the heat and stir in the vanilla. Now, pour the liquid over the dry 

ingredients and stir until well combined. Spoon the mixture into 7 paper liners in a muffin pan, 

shaping them as cupcakes with a dome top. Put in the fridge until firm and set. Keep them stored 

in the fridge and remove a few minutes to soften some before serving. I actually like them 

straight out of the fridge though! 

http://en.wikipedia.org/wiki/Nature%27s_Path
http://hersheys.com/


Frosting: 

1/4 cup creamy peanut butter 

3-4 tablespoons full fat coconut milk (use only the cream from the top of the can, there should 

still be some left from making the cupcakes) 

1/4 cup maple syrup 

2 tablespoons coconut flour 

1/2 teaspoon vanilla extract (use gluten free if necessary) 

Make sure to use only the cream from the coconut milk and not the water part, or the frosting 

will be runny. Start with 3 tablespoons and add more at the end, if you want it creamier. 

Combine all the ingredients into a bowl and beat with an electric mixer until creamy and fluffy, 

about a minute or two. Chill in the fridge to firm up, if desired. Either spread over cupcakes with 

a butter knife or decorate with a piping tip. Garnish with shredded coconut! 

 


