
Routine or Treat?  TREAT!  Kids will get a blast from using a non-routine 
ingredient in these delicious cookies.  I wonder if broccoli cookies will 
ever be a hit?

Potato Chip Cookies  

3 dozen cookies 

Ingredients:
2 1/2 cups crushed potato chips* (measure after crushing – it is almost a 9oz. bag)

1/2 cup light brown sugar, firmly packed

1/4 cup white sugar

1 egg

1/4 cup milk

1 teaspoon vanilla extract

1 cup flour

1 1/2 teaspoons baking powder

1/2 cup chopped pecans or roasted peanuts

Directions
Combine the sugars, egg, milk and vanilla and whisk together to combine in a medium mixing 
bowl. In a small bowl, stir together the flour and baking powder to combine. Add dry ingredients 
to batter then mix in the potato chips and nuts. Drop by teaspoonfuls onto a greased baking sheet 
allowing space for the cookies to spread. If you line the pan with parchment or silicon, the grease 
can be omitted. Bake at 375° for 10 to 15 minutes, or until lightly browned.

* I used Lay’s baked potato chips 

Option:  I like adding raisins or dried cranberries; my daughter likes adding chocolate chips.

Join the fun at KidsPark - see what activities are planned. 
www.kidspark.com
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