
 

 

Cocoa Nib + Dulce de Leche Shortbread Cookie 

Sandwiches 

Ingredients: 

Cocoa Nib Shortbread: 

Ingredients: 

Cocoa Nib Shortbread Cookies: 

17 tbsp. (255 g) butter (room temperature) (2 sticks + 1 tbsp.) 

1 c. (100 g) powdered sugar 

2 c. (240 g) flour 

2 tsp. (10 g) vanilla powder/ 1/2 tbsp. (15) vanilla paste 

2/3 c. (120 grams) cocoa nibs 

Dulce de Leche: 

1 can (14 oz. / 396 grams) of condensed milk  

Directions: 

Homemade Dulce de Leche: 

1. Over medium high heat in a large pot with a lid put your condensed milk, still in the can and 

sealed, in the middle of the pot and fill the pot with enough water to cover the can and then 

some. Cook the condensed milk for 3 to 4 hours; don’t forget to check the water from time to 

time to make sure that the can is still covered. After the condensed milk has cooked take it 

out of the water and let it cool to room temperature; once it has cooled you can open the lid 

and you have homemade Dulce de Leche.  

 

(Helpful Hint: if you simply don’t have the time to make homemade Dulce de Leche, almost 

every major grocery store sells pre-made Dulce de Leche no problem.) 

Cocoa Nib Shortbread Cookies: 

1. Cream butter, sugar, and your vanilla powder or paste on high speed until light and fluffy, 

then on low speed gradually beat in flour only until blended. Shape into a square to make 

Materials Needed: 

Round or Square Cookie Cutter 

Rolling Pin 

Parchment Paper 

Cookie Sheet 

Hand Mixer 

 

 



 

 

future rolling out easier in your plastic wrap and refrigerate your dough for at least 2 hours or 

even better, overnight. Remove from refrigerator for 20-30 minutes before rolling or dough 

will be too crumbly to roll well. 

 

2. Preheat oven to 325°F.  

 

3. On a work surface dusted lightly with flour or on a silicon mat or parchment paper and with a 

floured rolling pin, roll out one disk of the chilled dough at a time to a thickness of 3/8-inch. 

 

(Helpful Hint: The cocoa nibs actually will help you realize when you’ve rolled thick 

enough. It will be harder to roll it thinner because you will start to crack the cocoa nibs. 

Also, I personally prefer to roll it between two sheets of parchment paper, it makes clean 

up easier and because I don’t need extra flour it doesn’t alter the texture of the dough.) 

 

4. Cut out shapes using lightly floured cookie cutters; arrange cut cookies 1 inch apart on 

parchment lined or ungreased baking sheets. Bake for 14-16 minutes until firm but not 

browned. The cookies should be light in color and only lightly golden around bottom edges. 

Remove from oven and let cool on a wire rack. 

 

Assembly: 

1. Once both your cookies and your Dulce de Leche have cooled, fill one cookie with your 

desired amount of Dulce de Leche (don’t forget they have to fill all the cookies so be careful) 

spread it around the cookie ||that way you get shortbread cookie and Dulce de Leche in every 

bite|| and sandwich it with another cookie. 

 


