Hershey’s Campfire S’mores Recipe
INGREDIENTS:
	2
	graham crackers

	2
	marshmallows large

	1
	HERSHEY'S Milk Chocolate Bar (1.55 oz.)



EQUIPMENT NEEDED:
	Long stick or metal skewers

	Bonfire, campfire, fire pit


INSTRUCTIONS:
1. Take one large graham cracker and break it in half (one for the top, one for the bottom cracker).
2. Cover one of chocolate cracker halves with chocolate pieces to fit the graham cracker.
3. Put a marshmallow on the stick and hold it over the fire until roasted and slightly golden brown.
4. Take the roasted marshmellow on the stick and lay it on the side of the graham cracker with the chocolate.
5. Take the other half of the graham cracker and cover the hot marshmallow, pressing down firmly enough to pull out the stick.
6. Eat it still warm between your fingers, like a sandwich. Yum!

Hershey’s S'mores No campfire recipe
How do you make s’mores if you don’t have a campfire?
INGREDIENTS:
	2
	graham crackers

	2
	marshmallows large

	1
	HERSHEY'S Milk Chocolate Bar (1.55 oz.)


DIRECTIONS:
MICROWAVE METHOD:
1. Break graham crackers in half. Break chocolate bar in half; center one section on each of 2 graham cracker halves.
· 2. Top each with marshmallow. Place on paper towel.
· 3. Microwave at MEDIUM (50%) in 10 second intervals until marshmallow puffs.
· 4. Top each with another graham cracker half; press gently.
· 5. Let stand 1 minute to soften chocolate. Serve immediately. 2 snacks.
CONVENTIONAL METHOD:
1. Center half of chocolate bar on each of 2 graham cracker halves.
· 2. Place remaining 2 graham cracker halves on cookie sheet; top each with marshmallow.
· 3. On middle oven rack, broil 30 seconds or just until marshmallows are golden brown.
· 4. Immediately invert onto chocolate-topped graham crackers; press gently.
· 5. Let stand 1 minute to soften chocolate. Serve immediately.
GOURMET S’MORES IDEAS:
PEANUTTY VARIATION: Spread thin layer REESE'S Creamy or Crunchy Peanut Butter on graham crackers. Proceed as directed.
CHOCOLATE BANANA S'MORE: Place slices of banana on top of chocolate bar; proceed as above.
CHOCO-CHERRY S'MORE: Cut two maraschino cherries into slices; place on top of chocolate bar; proceed as above.
CHOCO-BERRY S'MORE: Place slices of strawberries on top of chocolate bar; proceed as above.
RASPBERRY S'MORE: Spread thin layer of seedless red raspberry preserves on graham cracker.
