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POTATO CHIP COOKIES 

YOU WILL NEED:  

2 STICKS OF BUTTER, SOFTENED

¾ CUP PACKED LIGHT BROWN SUGAR

¾ CUP GRANULATED SUGAR

1 TSP VANILLA

2 LARGE EGGS

2-1/4 CUPS FLOUR 

1 TSP BAKING SODA 

¾ TSP SALT

4 CUPS COARSELY CRUSHED SALTED POTATO CHIPS

1 CUP PECANS, CHOPPED

DIRECTIONS:

PREHEAT OVEN TO 375 DEGREES.  

BEAT TOGETHER BUTTER AND SUGAR, WITH MIXER ON HIGH SPEED, UNTIL FLUFFY, 2 TO 3 MINUTES.  ADD VANILLA AND EGGS AND BEAT ON MEDIUM SPEED UNTIL JUST COMBINED.  ADD FLOUR, BAKING SODA AND SALT, AND BEAT ON LOW SPEED UNTIL JUST COMBINED.  STIR IN 2 CUPS OF POTATO CHIPS AND THE PECANS.  

ROLL DOUGH INTO 2 INCH BALLS AND THEN ROLL BALLS IN THE REMAINING POTATO CHIPS.  PLACE BALLS 2 INCHES APART ON A PARCHMENT LINED COOKIE SHEET.  BAKE UNTIL GOLDEN, 18 TO 20 MINUTES.  COOL COMPLETELY ON COOKIE SHEET.  STORE IN AIRTIGHT CONTAINER.  

THIS RECIPE IS FROM MARTHA STEWART.  

NEXT WEEK:  STUFFIES

