🐼 Pudgy’s Chocolate Marshmallow Bliss
Preheat: 350°F (175°C)

Pan: 9x13-inch baking pan, buttered and lined with parchment
Ingredients
· 1 ½ cups all-purpose flour
· 1 ½ cups dark brown sugar, packed
· ½ teaspoon baking soda
· ¼ teaspoon salt
· 12 tablespoons (1 ½ sticks) unsalted butter, melted
· 12 oz semi-sweet chocolate chips
· 2 cups mini marshmallows (about 30 large)

Directions: “Stir it with a giggle and a wiggle!” – Pudgy
1. In a large bowl, combine flour, brown sugar, baking soda, and salt.
2. Mix in the melted butter until the mixture forms coarse crumbs.
3. Reserve 1 ½ cups of the crumb mixture for the topping.
4. Press the remaining mixture evenly into the bottom of your prepared pan.
5. Sprinkle chocolate chips and marshmallows evenly over the base.
6. Top with the reserved crumb mixture to cover lightly.
7. Bake for 15 minutes, then switch to broil and toast until golden brown — keep a close eye to avoid burning!
8. Cool slightly before serving — or smear over  sugar or graham cookies or ice cream for gooey perfection.
           YUM! ENJOY 💛


