
 

 

Dulce de Leche Brownie Cookies 

Ingredients: 

Brownie Cookies: 

1/2 c. (255 g) butter (room temperature) (1 stick) 

3/4 c. (150 g) white sugar 

1 c. (140 g) flour 

1/4 tsp. (2 grams) salt 

1/4 tsp. (2 grams) baking powder 

1/3 c. (35 grams) cocoa powder 

1 tsp. (5 g) vanilla powder/ 2 tsp. (10 grams) vanilla paste 

1/4 c. (56 grams) Dulce de Leche 

1 egg (room temperature) (50 grams) 

1/4 c. (120 grams) cocoa nibs (optional) 

3 tbsp. (30 grams) chopped hazelnuts (optional) 

Dulce de Leche: 

1 can (14 oz. / 396 grams) of condensed milk or pre-made Dulce de Leche 

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.) 

Materials Needed: 

Parchment Paper 

Cookie Sheet 

Hand Mixer 

Mixing Bowls 

Spatula 

Cookie Scooper 



 

 

Brownie Cookies: 

1. Preheat your oven to 350F/160C. In one mixing bowl, small will do fine, sift and combine 

your dry ingredients (flour, salt, cocoa powder, and baking powder) and add your cocoa nibs; 

in another bowl, the bowl you will do your mixing with, sift your sugar and add your room 

temperature butter and vanilla powder or paste. 

(Helpful Hint: to prevent your cocoa nibs from sinking to the bottom, pour your cocoa nibs 

into the sifter and sift your dry ingredients, this will coat your cocoa nibs with your dry 

ingredients and then simply pour the coated cocoa nibs into the same bowl as your dry 

ingredients.) 

2. In your mixing bowl cream your butter, sugar, and your vanilla powder or paste on medium 

speed until light and fluffy, then, on low speed, gradually beat in your dry ingredients until 

blended. With your spatula, mix your dough one good time to make sure everything is 

combine and then add your Dulce de Leche and mix again with your hand mixer.  

 

3. Scoop out your dough with your cookie scooper and if you prefer add some extra Dulce de 

Leche on top followed by some fresh, unroasted chopped hazelnuts.  

 

 

4. Bake for 10 to 15 minutes, check after 10. They may seem soft but as they cool they will 

harden. Once they’ve cool inhale them all in one shameful sitting session and enjoy! 

 


