Up Your S’'mores Game with These 4 Must-Try Ideas

By Lina | Recipe/DIY Content Creator

Ready to seriously elevate your basic graham cracker s’more?

Gooey roasted marshmallow and melted chocolate bar s’mores are pretty much one of the best summer

dessert ideas EVER! These must-try simple recipes conjure up fun campfire memories!

Great s’'mores can be enjoyed year-round sometimes using the grill (or even indoors using the oven
or gas stove burner).



Try these creative and yummy s’'more ideas!

e Add a Reese’s Peanut Butter Cup instead of plain chocolate. It's amazing
with the addition of that yummy peanut butter flavor.

e Bacon and chocolate may seem like an odd combination, but this sweet and
salty flavor mash-up is pretty yummy! If you're a bacon fan, try it!

e Fudge striped cookies are delicious by themselves, so when you add a
roasted marshmallow, there’s no need for more chocolate. It’s the best 2-
ingredient s’mores!

e Ever tried s'mores using a York Peppermint Patty on the inside?! It’s like
eating a Thin Mint S’'more, and it is so, so, soooo good!




S'MORES, 4 DIFFERENT WAYS

Try these exciting s'more combinations for a fun variation of the basic chocolate marshmallow s'more.
INGREDIENTS
For the Peppermint Patty S'more:

. 2 graham cracker halves
. 1 marshmallow
« 1small chocolate peppermint patty

For the Bacon S'more:

. 2 graham cracker halves

. 1 marshmallow

. 2rectangles from chocolate bar

. 1 piece of crispy cooked bacon, cut in half

For the Peanut Butter Cup S'more:

. 2 graham cracker halves
. 1 marshmallow
« 1 peanut butter cup

For the Fudge Cookie S'more:

. 2 fudge striped cookies
. 1 marshmallow



DIRECTIONS

For the Peppermint Patty Smore: Roast marshmallow and smash between graham crackers and

peppermint patty candy.

For the Bacon S'more: Roast marshmallow and smash it between the graham cracker and

chocolate bar.




For the Peanut Butter Cup S'more: Roast marshmallow and smash between graham crackers

and peanut butter cup candy.

For the Fudge Striped Cookie S'more: Roast marshmallow and smash between cookies.

These s’'mores are next level YUM!



