Chocolate-Peanut Butter Crisps
1 cup natural peanut butter

2/3 cup (4oz) dark chocolate chips

2 cups crisp cereal (Kashi Go Lean Crunch)

Place peanut butter in a small saucepan or a cast-iron skillet.  Put over medium heat, and stir with a wooden spoon while it softens (about 1 minute).

Remove the pan from the stove and put it on a trivet or a folded dish towel.  Pour in the chocolate chips, and stir until they soften into the peanut butter.

Pour in the cereal, and mix slowly until all the pieces of cereal are completely coated.

Cover a plate with wax paper.  Use two spoons to scoop up and form tablespoon-sized hunks of the batter, and put them on the wax paper.

Refrigerate, uncovered, for about 1 hour, or until firm.  Eat cold or frozen!

Serves about 18.  Per serving: 148 Calories, 10g Fat, 12g Carbohydrates, 4.5g Protein
