
Fluffer-Nutter Sandwich Cookies
The ULTIMATE sandwich cookie! Thick, soft and chewy cookie filled with 
the best homemade marshmallow fluff. Doesn’t get better than that!
Makes: 12 - 15 sandwiches

Ingredients:
1 1/2 cups flour
1/2 teaspoon baking soda
pinch of salt
1/2 cup butter (softened)
1 cup crunchy peanut butter
1/2 cup brown sugar
1/4 cup sugar
1 egg
1 teaspoon vanilla extract

Filling - 
2 egg whites (room temp)
1/3 cup corn syrup
1/2 cup sugar
1/2 teaspoon vanilla
1/2 - 1 cup smooth peanut butter

Method:
Preheat oven to 350 degrees. Line sheet pan with parchment and set 
aside.
In a small bowl, combine dry ingredients. Flour, baking soda, salt. Whisk 
and set aside.
In the bowl of a stand mixer fitted with the paddle attachment, combine 
butter, peanut butter, vanilla and sugars. Beat until light and fluffy, scraping 
down the sides of the bowl. 
Add the egg and beat until incorporated. 
Add the flour mixture and beat on low speed, just until mixed thoroughly. 
Do NOT overmix!



Using a medium cookie scoop, scoop out dough onto parchment. Using a 
fork, dip into sugar and flatten cookies in a criss cross pattern. They don’t 
spread much in the oven, so make them as flat as you want them.
Bake for 8 - 10 minutes. Cookies will be squishy still. 
Remove cookies from baking sheets and cool on cooling rack.
While they cool, make the marshmallow filling.
In the stand mixer fitted with the whisk attachment, whip egg whites until 
stiff peaks form. Meanwhile, heat corn syrup and sugar in a small saucepot 
over medium heat and bring just to a boil and remove from heat. Once corn 
syrup boils, turn mixer on LOW and slowly pour into the whipped egg 
whites. Do not scrape bowl. Gradually increase speed and whip until shiny 
and fluffy, about 3 minutes.
Fold in peanut butter, the amount depending on how peanut-y you want it 
to taste. I left mine a little swirly, not totally incorporated. 
Using a scoop or a knife, place desired amount of filling on half the cookies, 
and top with the other half, creating your Fluffer-Nutter Sandwiches! Enjoy!


