
Celebrate  
the World Cup...

MAKES
20

PREPARATION
0:60m

COOKING
0:15m

Alfajores

1.  Beat butter and sugar until light and fluffy. Add dulce (caramel), yolks, flour, walnuts and vanilla. 
Mix well until you get a firm dough. Use your Press into a ball.

2.  Wrap dough in plastic wrap and rest in fridge, for a few hours or if you need to leave it overnight.

 3.  Roll out the dough, using as little flour as possible, about 1/4 inch thick. The dough will have an 
unusual consistency. Cut with a small round cookie cutter. Continue pressing the dough together, 
rolling it out, and cutting until you have used it all. Place cookies 1/2 inch apart on the prepared 
cookie sheets.

4.  Preheat oven to 200˚C. Roll the dough onto a floured surface until about 5-8cm thick. Cut the 
biscuits using a round cookie cutter, whatever size you want. Place them on a lined baking sheet 
and bake for 8-10 minutes, until golden. Let them cool.

5.  To assemble the alfajores. Spread dulce de leche on the flat side of one biscuit and place another 
bicuit on top making a sandwich. Squeeze them lightly together. Even out the dulce de leche 
around the edge by running a knife along it. Dip them or brush them, if dipping is too hard, in 
tempered chocolate or royal icing.

150gms butter
100gms sugar
2 egg yolks
275gms self raising flour

100gms walnuts finely ground
1tsp vanilla essence nueces
500gms dulce de leche (see 
note) 1tbs is added to the dough

100gms chocolate tempered / 
1tbs cream
Royal icing – see note
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Notes
Dulce de leche is a milk caramel available from gourmet food shops. However if you can’t find it, 
boil a can of sweetened condensed milk for about 1.5 hrs. Make sure you keep the water topped up or 
your can will explode (trust me I’ve had several exploding cans – it’s dangerous). Allow to cool before 
opening the can, or you will burn yourself.

To make Royal Icing beat one egg white with pure icing sugar. Add enough sugar to get a thin paste. 
Use a pastry brush to brush cover alfajores. These are my absolute favourite, but the chocolate covered 
ones are pretty good too.

To melt chocolate break the chocolate into squares and add to a bowl. Put bowl over a pan with some 
water in the bottom, the bottom of the bowl must not touch the water. Bring the water to a simmer. 
Stir gently with a metal spoon until melted. At this point I usually add a little bit of cream I’m using 
dark chocolate. You don’t need to add cream if you’re using milk or white chocolate.

These will keep for a few days, in fact I think they taste great a day or two after cooking.
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