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Fran’s Favorite Chex Mix
Ingredients
6 cups Corn Chex

6 cups Rice Chex

2 cups Wheat Chex

2 cups Cheerios

4 cups mini bite-sized pretzels

4 cups cocktail peanuts

4 cups cashew halves and pieces

1 lb. of butter, not unsalted

5/8 cup Worcestershire sauce

Fresh minced garlic to taste, 2 to 3 tbl. (the secret ingredient!) - I use 2 1/2 tbl.

Fran’s Notes
You can change up some of the dry ingredients to suit your preferences.  Just be sure if you eliminate any of the ingredients that you substitute something else so that the volume stays the same.
Directions
Preheat your oven to 250o F.

Now, get out the biggest bowl you have!  Pour all the dry ingredients from the Corn Chex to the cashews into it.  Obviously, if you don’t have a bowl large enough to accommodate all the dry mix, then you’ll have to split it up into two bowls.  Stir ingredients until they are mixed and evenly distributed.  

Melt butter and stir in Worcestershire sauce and garlic.  Drizzle the butter mixture over the dry ingredients, stirring as you go to coat the mix as evenly as possible.

Spread the coated mixture in one or two large pans.  I have a very large roasting pan that fits all of the ingredients, so I am able to bake the Chex mix on the middle shelf of my oven.  If you need to use two pans, then you will have to stagger your shelves in the upper and lower parts of the oven.  Also, you will need to switch your pans to the opposite shelves halfway through the baking.
Bake for approximately 75 to 90 minutes, stirring every 20 minutes or so.
Let the Chex mix cool; then serve or store in an airtight container.
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