
 

 

Pumpkin Spice Halloween Snack Mix 
This snack mix greets our guests during fall, or, as we call it, “Pumpkin Spice Season.”  Feel 

free to change up the Cereals and mix-ins to your liking 

Ingredients--Pumpkin Spice Glaze 
1/2 cup butter 

3/4 cup packed brown sugar 

1 T Vanilla Extract 

1 ½ T Pumpkin Spice Mix 

Ingredients—Cereal Mix 
1 ½ Cups Cinnamon Chex Cereal 

1 ½ Cups Mini Pretzels 

1 ½ Cups Bugels 

1 ½ Cups Honey Nut Cheerios 

1 Cup Pecans—optional   

Ingredients—Mix-Ins  
¾ cup Candy Corn 

¼ Cup Reeses Pieces 

¼ Cup M&M’s 

¼ Cup Caramel Bits 

 

Directions 

• Preheat the oven to 250 degrees 

• Mix Cereal Mix ingredients in a large oven-proof container 

• Melt the butter, brown sugar, vanilla, and pumpkin pie spice in a kettle whisk to remove 

any lumps 

• Carefully pour the hot glaze over the cereal mix and stir together. 

• Bake in the oven for 1 hour, stirring every 15 minutes 

• Remove mix from oven and allow to cool to room temperature 

• Add the in the mix-ins and  enjoy 

Notes 
• Store in a sealed container for up to 10 days. 

• This recipe can be doubled or even tripled 
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