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PB&J THUMBPRINT COOKIES  

Servings:  approx. 20 
cookies  

Cook Time : 5 minutes  

Hands - on time: 20 
minutes  

Ingredients  

8  Oz  CORN SYRUP  

1 70  GRAMS  GRANUALTED SUGAR  

8  OZ  PEANUT BUTTER  

156  GRAMS  
RUFFLES POTATO CHIPS, 
COARSELY CUMBLED, PLUS 
MORE AS NEEDED  

  
STRAWBERRY JAM OR 
JELLY  

  
Flaky sea salt, for 
finishing  

directions  

o Line a cookie sheet with parchment paper and set aside.  

o Add the corn syrup and sugar to a saucepan over 
low heat. Stir until the sugar is completely dissolved 
and the mixture is heated throughout.  

o Remove from the heat and stir in the creamy peanut 
butter until smooth and fully incorporated.  

o Gently fold in 156 grams of coarsely crumbled 
Ruffles potato chips. If the mixture seems too wet or 
loose to hold its shape, add additional crumbled 
chips a little at a time until you reach a scoopable 
consistency.  

o Using a large 3 - tablespoon cookie scoop, portion the 
mixture onto your parchment - lined cookie sheet. We 
get approximately 20 cookies from one batch.  

o Before the cookies have a chance to set, use your 
thumb to gently press a divot into the center of each 
cookie.  

o Using a small scoop or spoon, fill each thumbprint 
with strawberry jam or jelly.  

o Sprinkle each cookie with a little flaky sea salt, then 
allow the cookies to set before serving.  


