
PB&J Pop Tarts
Everyones favorite breakfast snack + everyones favorite sandwich, 
combine into one delicious homemade pastry!
Makes: 6 pop tarts

Ingredients:
Pie dough - 
1 cup all purpose flour
2 tablespoons sugar
pinch of salt
1 stick unsalted butter, cold and diced
3 tablespoon ice water

Filling - 
1 egg
1 cup peanut butter
1 cup grape jelly

Icing - 
1/2 cup powdered sugar
4 - 5 tablespoons milk
pink food coloring

Method:
Make the pie dough ahead of time, because it needs time to chill. In a food 
processor, combine flour, sugar and salt for your pie dough and pulse a few 
times to combine.
Add your cubed, cold butter. Pulse 15 - 20 times JUST until the dough 
comes together. 
Turn out onto a surface sprinkled with flour and form two disks. Do not 
knead, or you will lose the flakey pie dough texture!
Wrap in plastic wrap and chill for about an hour.

Preheat oven to 375 degrees.
Once dough has chilled, roll out as large as you can. Trim the edges to 
make an even rectangle. Using a ruler, cut out 3 inch x 4 inch rectangles. 
Out of both disks, you should get 12 rectangles each, to make 6 pop tarts. 



On a parchment lined sheet pan, place 6 rectangles and brush the edges 
with egg wash. Using a small spoon, put a spoonful (about a tablespoon) of 
peanut butter and jelly in the center. Repeat with all six. Place the rest of 
the rectangles of dough on top and lightly press the edges to seal with egg 
wash. Using a fork, crimp the edges to completely seal and make them 
look pretty! Bake at 375 degrees for 30 minutes, or until edges begin to 
brown. Let cool completely while you make the icing.

To make the icing, combine powdered sugar, milk and food coloring. For 
thicker icing use less milk. Once pop tarts cool, top with icing and sprinkles. 
Enjoy!


