
Miniature Peanut Butter and Jelly Pies

DESSERT

Ingredients
2 tablespoons confectioners' sugar

0.3 cup cornstarch

3 large egg yolks  beaten 

12  graham cracker pie crusts  such as keebler miniature 

0.3 cup granulated sugar

1 cup heavy cream

0.8 cup fruit jelly  your favorite 

0.1 teaspoon kosher salt

0.3 cup roasted peanuts  roughly chopped 

READY IN

275 min.

SERVINGS

12

CALORIES

387 kcal

https://whatsheate.com


0.8 cup smooth peanut butter

3 cups milk  whole 

Equipment
bowl

baking sheet

sauce pan

whisk

mixing bowl

plastic wrap

hand mixer

offset spatula

Directions
Heat 2 3/4 cups of the milk in a large saucepan over medium heat until hot but not boiling.

Whisk the granulated sugar, cornstarch and salt in a large bowl.

Whisk in the egg yolks and the remaining 1/4 cup milk.

Whisk half of the hot milk into the egg mixture until smooth, and then gradually whisk the egg

mixture into the heated milk. Cook over medium heat, whisking constantly, until the mixture

boils and thickens, 4 to 6 minutes.

Remove from the heat and whisk in the peanut butter until melted.

Transfer to a bowl and cool slightly, about 5 minutes, stirring occasionally to prevent a skin

from forming.

Meanwhile, place the pie crusts on a baking sheet or large platter.

Place 2 teaspoons of the fruit jelly on the bottom of each pie crust. Smooth out slightly with

the back of a spoon or a small offset spatula. Evenly divide the slightly cooled pudding among

the pie crusts. Use the back of a spoon or a small offset spatula to spread the pudding to the

edges of the pie crusts. Press plastic wrap directly onto the surface of each pie and chill until

set, at least 4 hours.

Whip the heavy cream and confectioners' sugar in a large mixing bowl with a hand mixer to

medium to stiff peaks. Refrigerate until ready to use.



To assemble, whisk the remaining fruit jelly with 2 teaspoons water until smooth.

Place a dollop of whipped cream on top of each pie, using the back of a spoon to create a

small well in the center of the whipped cream. Spoon a small amount of jelly into the well and

garnish with some roasted peanuts.

Nutrition Facts

 PROTEIN 8.85%
  FAT 48.53%

  CARBS 42.62%

Properties
Glycemic Index:20.92, Glycemic Load:20.82, Inflammation Score:-4, Nutrition Score:8.7886955582577%

Nutrients (% of daily need)
Calories: 386.77kcal (19.34%), Fat: 21.4g (32.93%), Saturated Fat: 8.18g (51.13%), Carbohydrates: 42.3g (14.1%), Net

Carbohydrates: 40.52g (14.73%), Sugar: 25.6g (28.45%), Cholesterol: 75.63mg (25.21%), Sodium: 236.53mg

(10.28%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 8.78g (17.57%), Phosphorus: 188.79mg (18.88%),

Manganese: 0.32mg (16.16%), Vitamin B3: 3.21mg (16.07%), Vitamin B2: 0.23mg (13.43%), Magnesium: 50.47mg

(12.62%), Vitamin E: 1.82mg (12.11%), Calcium: 119.99mg (12%), Vitamin A: 451.65IU (9.03%), Folate: 33.48µg (8.37%),

Vitamin D: 1.22µg (8.12%), Selenium: 5.56µg (7.95%), Vitamin B6: 0.16mg (7.83%), Potassium: 270.89mg (7.74%),

Zinc: 1.15mg (7.68%), Vitamin B1: 0.11mg (7.52%), Vitamin B12: 0.44µg (7.4%), Fiber: 1.78g (7.11%), Iron: 1.18mg (6.57%),

Vitamin B5: 0.62mg (6.23%), Copper: 0.12mg (6.06%), Vitamin C: 1.99mg (2.41%)


