
Homemade Snickers Bars 
This recipe was provided courtesy of local cookbook author and chef, Carla Snyder. Learn more 

about Carla and discover her recipes at Ravenouskitchen.com or in her cookbook, One Pan 

Whole Family.  

Start-to-Finish: 3 hours 

Hands-On Time: 40 minutes 

Makes approx. 18 bars 

Ingredients 

 1 cup salted cocktail peanuts 

 10 oz. caramels, unwrapped 

 3 tablespoons heavy cream 

 1 lb. good quality dark chocolate such as Callebaut, 

finely chopped 

 1 tablespoon, plus 3 tablespoons creamy peanut butter 

 7 oz. marshmallow fluff 

 1 1/2 cups confectioner’s powdered sugar 

Instructions 

1. Preheat the oven to 350°F. 

2. Line two bread pans with parchment paper allowing the paper to hang over the sides so 

you can pull the candy from the pan later. 

3. Toast peanuts on a sheet pan in the oven for 7 or 8 minutes or until fragrant and toasty. 

Let them cool. 

4. Heat the caramels and cream in a small saucepan over medium-low heat, stirring 

occasionally until melted and smooth. Set aside. 

5. In a medium saucepan, heat 1-inch of water to a simmer. Place 3/4 of the chocolate in a 

heatproof bowl, set it over the simmering water making sure that the water doesn’t touch 

the bottom of the bowl. Let sit undisturbed for a few minutes then stir with a rubber 

spatula every now and then. Remove the bowl from the heat when the chocolate still has 

lumps in it but it’s mostly melted. Sprinkle in the remaining chocolate and stir until 

completely melted. Stir in the 1 tablespoon peanut butter. Set aside. 

6. Combine the marshmallow fluff, sugar and 3 tablespoons peanut butter in a large bowl, 

stirring with a large spoon until it forms a dough. Divide it into two portions and flatten 

them so they will fit snugly in the bread pans. Press the peanuts into the fluff. 

7. Pour half the chocolate into the prepared pans. Lay the marshmallow fluff portion over 

the chocolate in the pans. Divide the caramel between the two pans pouring evenly over 

the top of the fluff portion. Pour remaining chocolate over the top of both pans. 

8. Transfer the pans to the refrigerator for 5 minutes, then remove and allow to sit at room 

temperature until firm, about 2 hours. If it doesn’t firm up, return the candy to the fridge 

and keep it there until firm. 

9. Pull the candy from the pans and cut crosswise into bars. Keep covered in a cool place. 

http://ravenouskitchen.com/


  

 

 


