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901 Slaters Lane 

Alexandria, VA 22314 

 
Buzz’s S’more Kit 

 
Graham Cracker Recipe: 
 

1. 2 oz Unsalted Butter 
2. 4 oz Brown Sugar 
3. 1.75 oz             Light Corn Syrup 
4. ½ tsp Vanilla Bean Paste 
5. 1 ea Egg Yolk 
6. 5 oz Whole Wheat Flour 
7. ½ tsp Ground Cinnamon 
8. ½ tsp Salt 
9. ¼ c Whole Wheat Flour (For rolling out the dough only!) 

 
Procedure:  
Preheat oven to 325℉ 
 
1. Using the bowl of a stand mixer or a hand mixer, combine the unsalted butter, light brown 
sugar, corn syrup, salt and vanilla bean paste and mix until lightened in color. Make sure to 
scrape down the bowl to ensure there are no lumps.  
 
2. Add egg yolk and mix well to incorporate.  
 
3. Combine flour, salt and ground cinnamon in a bowl and whisk thoroughly. Then pour the full 
amount into the mixing bowl. Mix on low speed. The dough will look more like wet pebbles, then 
a solid mass.  
 
4. Remove the bowl from the mixer and fold the dough through by hand. Lay a piece of 
parchment paper onto the counter and lightly flour the surface, then turn your dough out on top. 
Gently press the dough together to form a puck shape, and sprinkle the top of the dough with 
flour. Press down on top of the dough to flatten the top surface. Lay the second piece of 
parchment over top of the dough to mirror the parchment paper on the bottom.  
 
5. Using a rolling pin, begin rolling the dough out evenly until it is about ⅛” thick.  
 
6. Slide the parchment and dough onto a baking sheet and refrigerate for at least an hour or up 
to 2 days.  
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7. Once the dough is chilled, remove from the fridge and peel off the top layer of parchment, 
then lay it back down on top. Flip the dough over so the bottom parchment is now on top. 
Remove the top layer of parchment.  
 
8. Begin cutting out square pieces from the dough using the cutter provided in the kit. Arrange 
them on a parchment lined baking sheet about 2’’ apart. *Be sure to work quickly with the 
dough. Once dough warms up, it does become a little more difficult to work with. If the dough 
does feel soft, just pop it back into the freezer for a few minutes. 
 
9. Once the first round is cut, gently fold the dough back together, and repeat steps 4-9.  
 
10. Place the baking sheet into the oven on the middle rack, and bake for 6 minutes, rotate, and 
bake for another 2-3 minutes. Check for doneness when glossiness from the dough changes to 
a matte finish and there is very slight browning around the edges.  
 
11. If you would like to sprinkle the top of the square with cinnamon sugar, do so before the 
cracker is ready to go into the oven.  
 
12. Allow the cracker to cool completely. 
 
Assembly: 

1. If a campfire is in your near future, this would be ideal to toast your ‘mallow over the fire! 
If a campfire is not available, then the flames from a gas burner will work just fine. 
Please take care that proper safety practices are in place if choosing this toasting option.  
 

2. Another option is to arrange your ‘mallows on a sheet tray, and place them under the 
broiler in your home oven.  

 
3. Once you toast your ‘mallow, place it on a square of graham cracker with 3 rectangles 

(or more) of chocolate on the graham. Place your “mallow on top and the second 
graham cracker to complete the gooey sandwich.  
 

4. Take a big bite, and enjoy your S’more!  
 

 

Kit Includes: 

Ingredients for Graham Cracker 

4 Marshmallows 

2 Hershey Chocolate Bars 

1 square cutter 

2 pieces parchment paper 

Instructions 

Extra Flour for sprinkling 

 

Kit Does Not Include:  

Toasting skewer 

Extra cinnamon Sugar 
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