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A Little Taste of Utah

BAKING WITH 
GEOLOGY



Fossil Marshmallow Treats
Yield: 24 treats     Prep Time: 5 minutes       Total Time: 10 minutes 

Let’s get cooking with geology! Just like layers of sedimentary rock with  

different types of plants, fossils or shells, your favorite Rice Krispy treats  

also have layers! A fossil may not taste as chocolatey as an M&M, but the  

processes of cooking are very similar to the forces of the Earth! Enjoy  

these geology inspired treats!

Ingredients  

u  ½ cup salted butter

 u  8 cups miniature marshmallows 

 u  10 cups (11.5 oz box) Lucky Charms or Rice Krispies cereal 

 

Directions

u  Grease a 9×13-inch pan and set aside.

u  Melt the butter in a large pot over medium-low heat.  
     Add the marshmallows and stir until completely melted.  
     Reduce the heat to low and stir in the Lucky Charms cereal.

u  Turn the mixture into the prepared pan and press into an  
     even layer. Allow to set at room temperature until firm,  
     30 minutes to 1 hour. Cut into squares and enjoy!
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Sedimentary Snackers
Yield: 12 bars     Prep Time: 15 minutes       Total Time: 2 hours, 15 minutes 

Sedimentary rock is layered rock that is made up of minerals, sand and mud.  
It can even have the remain of living things with fossils of plants and animals  
millions of years old. 

Ingredients  

u  ½ cup honey

 u  3 tablespoons creamy peanut butter 

 u  1 tablespoon coconut oil

 u  1 teaspoon pure vanilla extract

 u  ¾ cup old-fashioned oats

 u  ¾ cup crispy rice or other puffed grain cereal 

 u  ¼ cup ground flaxseed meal

 u  ½ teaspoon ground cinnamon 
u  ¼ teaspoon kosher salt

 u  ½ cup mixed dried fruit (¼ cup raisins and ¼ cup cranberries)

 u  1/3 cup mixed nuts or seeds

 u  1/3 cup dark chocolate chips 

Directions

u  Line an 8×8 baking pan with aluminum foil or parchment paper, leaving a few      
     inches of overhang on two of the sides like handles. Generously coat the foil   
     or paper with baking spray. Set aside.

u  In a microwave-safe bowl or a small saucepan over medium heat, combine        
     the honey, peanut butter, and coconut oil. Melt gently and stir until smooth   
     and combined. Remove from the heat and stir in the vanilla extract. Let cool   
     for 5 minutes.

u  In a large mixing bowl, combine the oats, cereal, flaxseed, cinnamon, and  
     salt, then stir in the dried fruit, nuts/seeds, and chocolate chips. Pour the   
     peanut butter mixture over the top, then stir until the ingredients are  
     evenly moistened.

u  Scoop the mixture into the prepared baking pan, then with a spatula or your   
     fingers, press into an even layer. If the mixture is too sticky, lay a sheet of  
     plastic wrap over the top, then press on its surface. Place the bars in the  
     refrigerator to set, at least 2 hours or overnight. Once fully chilled, remove      
     the bars from the pan with the foil or paper “handles,” then, using a very   
     sharp knife, slice into bars. Enjoy immediately or store in the refrigerator  
     or freezer for later.



Gooey S’morezite Dip
Yield: 4- 6 servings     Prep Time: 5 minutes       Total Time: 15 minutes 

Did you know that like a s’more, a metamorphic rock is formed with  

heat? Though unlike a toasty marshmallow, a metamorphic rocks forms  

at temperatures over 300°F…that would be one well done s’more!

Ingredients  

u  ½ tablespoon butter

 u  1 ½ cups chocolate chips (semi-sweet, milk chocolate, or a combo) 

 u  15 jumbo marshmallows, halved 

 u  Graham cracker squares 

Directions

u  Place 8-inch cast iron skillet (or a glass baking dish) on center  
     rack of the oven and preheat oven to 450°F with skillet inside.

u  Once oven is preheated carefully remove hot skillet from the oven.

u  Place the butter in the skillet and use a pot holder to hold the  
     handle and swirl the skillet so that the melted butter coats the  
     bottom and sides. 

u  Pour chocolate chips in an even layer into the bottom of the skillet.  
     Taking care not to burn fingers on the sides of the skillet, arrange  
     marshmallow halves over the chocolate chips and cover completely. 

u  Bake for 5–7 minutes or until marshmallows are toasted (watch closely!).

u  Remove the skillet from the oven and allow to cool for 5 minutes  
     before serving with graham cracker squares or sticks...but be careful,    
     because the dip will be very hot.



Earthquake Cake
Yield: 12 servings     Prep Time: 10 minutes       Total Time: 50 minutes 

The earth has four major layers: the inner core, outer core, mantle and crust.  

The crust and the top of the mantle make up a thin skin on the surface of our  

planet. But this skin is not all in one piece—it is made up of many pieces called 

tectonic plates. Like a puzzle covering the surface of the earth! Not only that,  

but these puzzle pieces keep slowly moving around, sliding past one another  

and bumping into each other. This often causes earthquakes! 

Ingredients  

u  ½ cup chopped pecans or walnuts

 u  1 ½ cups of flaked coconut (sweetened preferred) 

 u  1 box chocolate cake mix

 u  Eggs, oil and water according to cake mix package

 u  ½ cup melted buttered

 u  8 oz softened cream cheese 

 u  2 ½ cups powdered sugar

 u  1 ½ cups chocolate chips

Directions

u  Preheat the oven to 350° F. Coat a 9”x13” pan with cooking spray.

u  Place the pecans and coconut in an even layer in the bottom of the pan.

u  Prepare the cake mix according to package directions and pour the cake   
     batter over the coconut and pecans.

u  Place the cream cheese in mixing bowl and beat with a mixer until smooth.  
     Add the butter and beat until combined. 

u  Gradually add the powdered sugar to the cream cheese mixture and beat  
     on low speed until smooth.

u  Place dollops of the cream cheese mixture on top of the cake batter.  
     Sprinkle the chocolate chips over the cake.

u  Bake the cake for 40 minutes or until the cake has set. Enjoy! You can  
     even serve it with a scoop of ice cream and a drizzle of caramel… yum!
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