
THE ORIGINAL RECIPE
50 ml   ¼ cup  margarine or butter
250 g   1 pkg   regular marshmallows
2 ml     ½ tsp    vanilla extract (optional)
1.5 L    6 cups  Rice Krispies* Cocoa cereal

• Melt the margarine in a large saucepan over low heat. 
• Add the marshmallows, stir until melted. Remove from heat.
• Add the remaining ingredients. Stir until well coated.
• Press firmly into a buttered pan.
• Once it’s set, use cookie cutters to cut out shapes.

Ingredient Ideas for Decorating
• Royal Icing will act as the glue.
• Chocolate chips for eyes.
• Pecans or almonds for the tail.
• Chocolate covered raisin for the nose.
• A red candy makes a Rudolph nose.
• Icing with coconut for the chest patch.
• Shoestring licorice for a collar.
• Silver balls for collar.
• Melted chocolate to dip the pretzels in for hooves.
• Pretzel sticks for legs and broken pieces for antlers.

Make The Shapes
• Use cookie cutters to cut out shapes.
• Use an egg-shape or oval for the body. 
• A smaller circle or oval for the head.

REIN IN THE REINDEER
Makes approximately 6

Attach pretzel pieces using Royal Icing.
3. Antlers

Add the tail, eyes and nose.
4. Decorate

Use pretzel sticks as legs and a neck.
Dip the feet in melted chocolate to 
make hooves. 

2. Body1. Setup
Use a skewer to make holes. 
Be sure they don’t go all the way through.

WHAT YOU’LL NEED 

1 x large oval
1 x small oval
5 x pretzel sticks
2 x pretzels
Royal Icing
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EXTRA STEPS

• Put Royal Icing in the holes before attaching the legs. It will help them stay more stable.
• You can find pre-made Royal Icing in bulk stores.

* © 2010, Trademark of Kellogg Company used under licence by Kellogg Canada Inc. 

Discover more holiday creations at ricekrispies.ca/holidays

IMAGINE 
+ MAKE


