Single Serve Smares Dip

Serves: 1 Print

Ing/ted(enéa

3 tbsp chocolate chips (I used semi-sweet)

3 tbsp mini marshmallows

1 tbsp peanut butter

vanilla wafers, graham crackers, or cookies, for serving

cooking spray (or unsalted butter)

Directions:

1. Preheat oven to 400 degrees. Spray some cooking spray (or dab butter) on a paper towel, and

wipe down the bottom and sides of a shallow ramekin to lightly coat.

2. Spread chocolate chips over the bottom of the ramekin. Top with small dollops of peanut
butter (about 1 tsp each). Spread marshmallows on top. Bake for 5-7 mins until the

marshmallows are golden brown on top. Serve immediately!

Recipe notes:

*| used an oven safe ramekin that was about an inch high and holds 5 ounces. | found it on Amazon. You should
be able to use a higher sided ramekin, just keep an eye on those marshmallows.

*If you don't have mini marshmallows, you can use regular marshmallows that have been cut in half. You'll prob
only need 2.

*Feel free to skip the peanut butter, or you could even dollop little drops of Nutella instead.



