
RECIPE
O H  B R O T H E R ,  L I T T L E  B R O T H E R  C H E E R I O  C L U S T E R S

I N G R E D I E N T S

T O O L S  N E E D E D

N U M B E R  O F  S E R V I N G S

P R O C E D U R E

T I M E  T O

P R E P A R E

T I M E  T O

C O O K

 
1 0  M I N S

 
3  M I N S

 
2 4  C L U S T E R S

1 2  S E R V I N G S  

1/2 cup chocolate chips

(semi-sweet)

1/2 cup white chocolate

chips

1 1/2 cups cereal (Cheerios

or similar)

 

 

 

Microwave-safe  bowl

Heat-proof  spoon

Baking  sheet  /  cupcake  pan

Wax  paper  /  cupcake  l iners

Small  spoon

Line  a  baking  sheet  with  waxed

paper  or  parchment  paper .

Microwave  chocolate  chips  for  30

seconds  on  HIGH .  Remove  and

stir .  Note :  Chocolate  pieces  will

retain  their  shape  until  you  stir

them .

Repeat  10-  to  15-second  until

most  of  the  chocolate  is  melted .

Remove  from  microwave  and

keep  stirr ing  until  the  rest  of  the

chocolate  is  melted .

Once  the  chocolate  is  melted ,

smooth ,  and  a  uniform  texture ,

add  the  cheerios  and  peanuts .  Stir

them  in  with  a  spatula ,  until  the

cereal  and  nuts  are  well-coated  in

chocolate  and  no  dry  spots

remain .

Use  a  small  spoon  to  drop  small

spoonful  of  the  chocolate /cereal

mixture  onto  the  wax  paper

baking  sheet  (Alternately ,  you  can

put  cupcake  l iners  in  a  cupcake

pan  and  drop  them  into  the  cups

to  make  them  easier  to  serve ) !  

After  all  the  clusters  are  made ,

refr igerate  them  until  the

chocolate  is  hard .  

For  the  best  taste  eat  at  room

temperature .

 

 

 

 

 

 

In the story Oh Brother, Little Brother, the Little Brother likes having Cheerios as a snack. Here's a sweet spin

on Little Brother's favorite snack. Grab a parent or sibling and make yummy chocolate Cheerio clusters!
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