
Remote S’mores Recipes 
 

We miss spending cabin night at one 

of our many picturesque fire pits in 

camp, too. Good news, you can still 

make tasty s’mores without a 

campfire. 

*Do not take unnecessary risks: use 

ingredients you already have at home 

and ask for help from an adult while 

using the oven.* 

 

 
Rachel made this dreamy s’mores creation in a cast-iron skillet. You could also use a 

metal or glass baking dish. 
 
Skillet S’mores Pie 
Ingredients: 
1 package of crushed graham crackers (crush them in a bag for mess-free baking) 
½ cup (1 stick) butter, melted 
1 can (14 ounces) sweetened condensed milk 
2 cups semisweet chocolate chips 
1 cup butterscotch chips (optional) 
2 cups miniature marshmallows (or try regular-sized) 
 
Line your baking vessel with aluminum foil and preheat the oven to 400°F. 
Combine cracker crumbs and butter; press into bottom of pan. Pour condensed 
milk over the crust and sprinkle with chocolate and butterscotch chips. Top with 
marshmallows. Bake for 10-15 minutes until marshmallows are your preferred 
level of toasty. 



 
Oven-Baked S’mores 
Line a baking sheet with parchment paper and bake your stacked creations in the 
oven at 400°F for 2-3 minutes. Enough time for the marshmallows to toast and the 
chocolate to melt! 
 
Some twists on the classic recipe: 

● Replace your Graham Crackers with Oreos 
● Spread some peanut butter between your grahams and your chocolate 
● Bake frozen waffles for 4 minutes, spread butter and cinnamon-sugar on the 

waffles, then stack your s’mores and put them back in the oven for 3 
minutes for toasted and melted perfection. 

● Slice up some banana and bake it under the marshmallow 
● Toast marshmallows on parchment paper in the oven and blend them into 

a delicious milkshake! Stay tuned for Rachel’s experiential science lesson 
(and ice cream recipe) coming next week. 


