
Dialyvite's® Whey Plus Protein Rice Crispy Snacks

These delicious treats are a new recipe from Dialyvite® 
An Easy, No-Bake recipe that makes delicious protein filled rice crispy snacks. 

Ingredients:
1 Stick Butter
16 oz (1bag) Miniature Marshmallows
3 Heaping scoops Dialyvite® Whey Plus Protein Powder
6 ½ Cups Rice Crispy Cereal
Stove Top Preparation:
• Melt butter in a large pot and add marshmallows.  Stir constantly until marshmallows are completely melted.
• Remove the pot from the heat and gradually add Dialyvite® Whey Plus Protein Powder.  Mix until smooth. 
Add rice crispy cereal and mix until well coated.
• Pour into a lightly buttered 9” x 13” x 2” baking pan and press down.
• Cool and cut into 12 bars.

Using Dialyvite®'s Whey Plus Protein Powder to provide 60 grams of protein for the pan.
Cut into 12 bars each bar would contain approximately: 

4.2 grams of Protein      7.6 grams of Fat      4.8 grams of Sat. Fat     130 milligrams of Sodium        50 milligrams of Potassium   
8 milligrams of Phosphorus.       264 Calories      44 Grams Carbohydrates

We did use salted butter so the sodium could be reduced.

Dialyvite's® Whey Plus Protein Pancakes  

A great way to enjoy the benefits of Dialyvite's® Whey Plus Protein.

Ingredients: Liquid Ingredients:
1 cup all-purpose flour, spooned and leveled 2 ½ Tablespoons unsalted butter, melted
1 Tablespoon sugar 1 cup plus 2 Tablespoons milk 
½ teaspoon cream of tartar 1 large egg
½ teaspoon baking soda
1 dash salt
2 scoops Dialyvite® Whey Plus Protein

Method:
  * We used a blender to make our batter. It made a very smooth batter and was easy to pour. You can also use a bowl and 
whisk.

Mix dry ingredients in small bowl. Place liquid ingredients in a blender. Gradually add the dry ingredients and blend until 
smooth. Heat a large skillet or griddle to medium heat. Using a piece of paper towel, moisten surface with vegetable oil. 
Pour batter onto skillet, making each pancake to your desired size. Cook until the surface of the pancakes have some 
bubbles, about 1 to 2 minutes.  Flip carefully and cook until underside is golden brown. Place on plate with butter and top 
with your favorite topping. Recipe makes approximately 8 large pancakes. Enjoy!
 
              Each pancake contains approximately:

6 grams of Protein 5 grams of Total Fat              2.9 grams Saturated Fat               3.5 grams of Sugar                113 milligrams of Sodium
  127 milligrams of Potassium 0.3 grams Dietary Fiber          69 milligrams of Phosphorus           15.8 grams of Carbohydrates    133 Calories


