
Caraway Seed Cookies with Dulce de Leche
 Vegetarian

DESSERT

Ingredients
1 teaspoon baking soda

1 tablespoon caraway seeds  whole 

2 large egg yolks

1.3 cup flour  all-purpose 

3 tablespoon squeezed lemon juice  fresh 

1 teaspoon lemon zest  grated 

0.3 teaspoon nutmeg  freshly grated 

1.3 cup super sugar  fine 

READY IN

20 min.

SERVINGS

10

CALORIES

365 kcal

https://whatsheate.com


14 oz condensed milk  sweetened canned 

7 tablespoon butter  unsalted at room temperature 

0.3 teaspoon vanilla extract

Equipment
bowl

baking sheet

baking paper

oven

wire rack

blender

plastic wrap

aluminum foil

spatula

pie form

Directions
Cream the sugar and butter in a large bowl or cake mixer until light and fluffy.

Add the egg yolks, lemon zest, lemon juice, and caraway seeds and mix until all the

ingredients are well combined.Sift the flour and baking soda into the butter mixture and stir

until just combined. The dough will be quite soft.

Place the dough on a large piece of plastic wrap and form into a 1 ½-inch-diameter log. Twist

the ends of the plastic securely, then place in the freezer until hard.Preheat oven to 375

degrees F. line a baking sheet with parchment paper. Unwrap the dough and cut into ¼-inch

slices.

Place the cookies on the prepared baking sheet about 2 inches apart.

Bake until just golden, about 12 minutes.Allow the cookies to cool for 2 minutes on baking

sheet then slide them onto a wire rack to cool completely. Store in an airtight container until

ready to serve.To make the dulce de leche: Preheat the oven to 425 degrees F.

Pour the condensed milk into an oven proof pie dish, add the vanilla and nutmeg, and mix well.

Cover with foil, place the dish in a hot water bath, and bake until the mixture thickens and



begins to caramelize, about 2 ½ hours.

Remove the foil and let cool. Refrigerate in a glass jar until ready to serve.To assemble the

cookies into sandwiches: Use a spatula to spread about 2 tsp of dulce de leche onto the flat

(bottom) side of a cookie, then place another cookie on top.

Nutrition Facts

 PROTEIN 5.92%
  FAT 30.54%

  CARBS 63.54%

Properties
Glycemic Index:27.61, Glycemic Load:39.26, Inflammation Score:-3, Nutrition Score:6.4026087237441%

Flavonoids
Eriodictyol: 0.22mg, Eriodictyol: 0.22mg, Eriodictyol: 0.22mg, Eriodictyol: 0.22mg Hesperetin: 0.65mg, Hesperetin:

0.65mg, Hesperetin: 0.65mg, Hesperetin: 0.65mg Naringenin: 0.06mg, Naringenin: 0.06mg, Naringenin: 0.06mg,

Naringenin: 0.06mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)
Calories: 365.37kcal (18.27%), Fat: 12.65g (19.47%), Saturated Fat: 7.58g (47.38%), Carbohydrates: 59.22g (19.74%),

Net Carbohydrates: 58.53g (21.28%), Sugar: 46.76g (51.96%), Cholesterol: 71.28mg (23.76%), Sodium: 163.29mg

(7.1%), Alcohol: 0.03g (100%), Alcohol %: 0.04% (100%), Protein: 5.52g (11.04%), Selenium: 13.4µg (19.15%), Vitamin

B2: 0.27mg (15.97%), Phosphorus: 136.81mg (13.68%), Calcium: 126.82mg (12.68%), Vitamin B1: 0.17mg (11.24%),

Folate: 39.24µg (9.81%), Vitamin A: 402.5IU (8.05%), Manganese: 0.12mg (6.11%), Iron: 1.01mg (5.62%), Potassium:

183.91mg (5.25%), Vitamin B3: 1.04mg (5.19%), Vitamin B5: 0.49mg (4.85%), Vitamin B12: 0.26µg (4.29%), Zinc:

0.61mg (4.06%), Magnesium: 16.07mg (4.02%), Vitamin C: 3.16mg (3.83%), Fiber: 0.69g (2.78%), Vitamin D: 0.41µg

(2.73%), Vitamin E: 0.41mg (2.73%), Vitamin B6: 0.04mg (2.2%), Copper: 0.04mg (2.07%)


