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Tarallucci with Salty Caramel
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Vegetarian

READY IN SERVINGS CALORIES
o] ©
6 1539 kcal
(SIDE DISH)

Ingredients

D 3.3 cups flour all-purpose

I:‘ 5.5 cups granulated sugar

I:‘ 0.3 cup heavy cream

I:‘ 1 juice of lemon

I:‘ 1 cup powdered sugar

D 2 tablespoons rock salt for melting the ice on the driveway! for eating- not

I:‘ 1 pinch salt

I:‘ 0.5 pound butter unsalted at room temperature 2 sticks
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|:| 12 tablespoons butter unsalted cut into pats

|:| 1 teaspoon vanilla extract

Equipment
bowl

frying pan
baking sheet
sauce pan
oven

whisk

pot

blender
hand mixer

spatula

OO nnc

pastry bag

Directions

For the cookies: Preheat the oven to 325 degrees F.
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Place the butter, powdered sugar and vanilla in the bowl! of an electric mixer equipped with a
paddle attachment (the one that looks like a peace sign). Beat the butter, sugar and vanilla

together until creamy and homogeneous, 3 to 4 minutes.

Remove the bowl from the mixer and, using a rubber spatula, fold in the flour and salt. Try to
do this briskly without mixing the batter too much-mix until the flour is just combined.

Working in batches, transfer the batter to a pastry bag fitted with a large star tip. Pipe the

dough onto an ungreased baking sheet in 2-inch circles.
Bake the cookies for 12 to 15 minutes or until golden.

Let them cool completely.
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For the Caramel Dipper: In a large saucepan, combine the sugar, lemon juice and 1/4 cup
water. Bring the pot to a boil (BTB). Be careful not to swish the pan around too much at this
point because it can cause the sugar to recrystallize.



I:‘ As the sugar mixture boils, the water will evaporate and the sugar will begin to turn brown, or
caramelize. Be patient, this will take some time, 12 to 15 minutes. DO NOT take your eyes off
the sugar! The sauce can go from golden to ruined very quickly. Relax and enjoy it-you're
living on the edge and that's exciting!

I:‘ Gradually the sugar will begin to turn gold, then light brown and then one shade past light
brown-this is when you want to remove the pan from the heat and immediately add the
heavy cream. As you do this, the mixture will bubble up like crazy.

Whisk the cream until things settle down, then add the butter, two pats at a time. Be sure the
butter is completely incorporated before adding more.

plate with a little dipping dish of about 1/4 cup of the sauce.

I:‘ Once all the butter has been added, let the caramel cool. To serve, put 4 or 5 cookies on each
I:‘ Sprinkle the sauce with a few grains of rock salt.

Try not to eat them all at once!

Nutrition Facts
I

PROTEIN 1.99% [ FAT 33.26% CARBS 64.75%

Properties
Glycemic Index:24.18, Glycemic Load:165.37, Inflammation Score:-8, Nutrition Score:12.983913188395%

Flavonoids

Eriodictyol: 0.24mg, Eriodictyol: 0.24mg, Eriodictyol: 0.24mg, Eriodictyol: 0.24mg Hesperetin: 0.72mg, Hesperetin:
0.72mg, Hesperetin: 0.72mg, Hesperetin: 0.72mg Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg,
Naringenin: 0.07mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg

Nutrients (% of daily need)

Calories: 1538.61kcal (76.93%), Fat: 58.21g (89.56%), Saturated Fat: 36.19g (226.177%), Carbohydrates: 254.98g
(84.99%), Net Carbohydrates: 253.14g (92.05%), Sugar: 203.25g (225.83%), Cholesterol: 152.67mg (50.89%),
Sodium: 2345.55mg (101.98%), Alcohol: 0.23g (100%), Alcohol %: 0.08% (100%), Protein: 7.85g (15.71%), Selenium:
25.14ug (35.91%), Vitamin B1: 0.54mg (35.87%), Vitamin A: 1790.4IU (35.81%), Folate: 127.28ug (31.82%), Vitamin B2:
0.42mg (24.44%), Manganese: 0.48mg (24.04%), Vitamin B3: 4.04mg (20.19%), Iron: 3.29mg (18.29%), Vitamin E:
1.67mg (11.11%), Phosphorus: 95.11mg (9.51%), Vitamin D: 115ug (7.64%), Fiber: 1.84g (7.37%), Copper: 0.13mg
(6.32%), Vitamin K: 5.13ug (4.88%), Magnesium: 17.35mg (4.34%), Vitamin B5: 0.4mg (4.01%), Zinc: 0.59mg (3.91%),
Calcium: 36.34mg (3.63%), Potassium: 108.35mg (3.1%), Vitamin C: 1.99mg (2.42%), Vitamin B12: 0.13pug (2.13%),
Vitamin B6: 0.04mg (1.89%)



