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Ingredient Shopping List 
 

Below is a list of ingredients you’ll need to make the recipes in this packet. 
 
 
Dairy/Refrigerated 

 1 pound unsalted butter 

 3 large eggs 
 
Produce 

 1 lemon 
 

Pantry Items 

 1 cup cornstarch 

 3/4 cup unbleached, all-purpose flour 

 Baking powder 

 Baking soda 

 Granulated sugar 

 1/2 tsp vanilla extract 

 Confectioners’ sugar 

 1/2 cup cocoa powder 

 2 whole cloves 

 Honey 

 1 cup toasted walnuts 

 1 cup toasted almonds 

 Ground cinnamon 
 
Dry/Canned Goods 

 1 1/2 cups dulce de leche 

 1, 14 ounce can sweetened condensed milk 

 
Other 

 2 TBSP brandy 

 1/2 cup sprinkles (color and style of choice) 

 Mini cupcake liner papers, optional 

 1 pound kataifi dough (see recipe headnote for substitution) 
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Equipment Needed  
 
Below is a list of tools you’ll need to make the recipes in this packet. 
 
Hand Tools/Gadgets 

 Mixing bowls, various sizes 

 Measuring cups and spoons 

 Liquid measuring cups 

 Whisk 

 Rolling pin 

 1 ½-inch round cookie cutter 

 Can opener 

 Fine-mesh strainer 

 Silicone spatula 

 Digital thermometer or candy thermometer 

 Bench scraper, optional 

 Vegetable peeler 

 Pastry brush 

 Wooden spoon 
 
Cookware 

 2 medium saucepans 
 
Appliances 

 Stand or hand mixer 
 
Bakeware 

 Baking sheets 

 Parchment paper or silicone baking mats 

 Wire cooling rack 

 Pastry bag with small round piping tip 

 9x13 inch baking dish 
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Pre-Class Mise en Place and Notes 
 

• Please gather all ingredients before class if you will be cooking along.  

• It is helpful to organize the ingredients by recipe on rimmed baking sheets.  

• Feel free to pre-measure ingredients, but it is not necessary.  

• We encourage you to prep all your ingredients before class as it will allow you to 
have more time to listen and watch the instructor. 
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ALFAJORES  
 
Yield: 15 filled cookies 
 
Alfajores are soft, delicate cookies from South America. Creamy Dulce de leche holds the cookies 
together. Dulce de leche is a combination of milk and sugar that has been slowly cooked until the 
sugars caramelize, producing a rich and thick sauce.  
_______ 
 
1 cup sif ted cornstarch  

3/4 cup unbleached al l -purpose f lour, plus more for dusting  

1 teaspoon baking powder  

1/2 teaspoon baking soda  

8 tablespoons (1 st ick) unsalted butter at room temperature  

1/3 cup granulated sugar  

2 large egg yolks  

1 tablespoon brandy  

1/2 teaspoon vani l la extract  

1 1/2 cups chi l led dulce de leche  

Confect ioners’ sugar for dusting  

_______ 
 
Preheat oven to 350°F and arrange a rack in the middle.  Line two baking sheets with silicone 
mats or parchment paper.   
 
1. To a small bowl, add cornstarch, flour, baking powder, and baking soda. Whisk together the 
dry ingredients until well combined and set aside. 
 
2. To the bowl of a stand mixer fitted with a paddle attachment add butter and sugar, and cream 
until pale yellow and fluffy, about 3 minutes. Add egg yolks, one at a time, until each is 
incorporated. Scrape down sides of bowl, add brandy and vanilla, and mix until well combined. 
On low speed, gradually add dry ingredients and mix until just incorporated about 30 seconds. 
Turn dough out onto a sheet of plastic wrap and shape into a disc, wrap tightly and place disc in 
refrigerator to chill for 30 minutes. 
 
3. Lightly dust a work surface with flour. Remove dough from refrigerator and place it on the 
work surface. Roll out dough to 1/4 inch thick. Using a 1 1/2-inch round cutter, stamp out 30 
circles, re-rolling dough until it’s all used.  
 
4. Place the cookies on the prepared baking sheets leaving 1/2 inch space between each 
cookie. Bake cookies until pale and golden, about 10 minutes (tops should be pale). Transfer 
cookies to a wire rack to cool. 
 
5. Place dulce de leche in a piping bag fitted with a small tip. Flip half the cookies upside down 
and pipe the cookies with the dulce de leche. Place a second cookie on top and gently press to 
create a cookie sandwich. Dust tops of cookies lightly with confectioners’ sugar and transfer to a 
platter. 

 
 



 

#su r la tab lecook ingc lass  @sur l a tab le  
Page 6 of 8 

BRIGADEIRO  
 
Yield: 16 treats 
 
These treats are similar to chocolate truffles you may have had. The Brazillian Brigadeiro is a 
bit softer in texture due to the use of sweetened condensed milk. Roll the balls in a variety of 
coatings to achieve different looks for any occasion. 
_______ 
 
1, 14 ounce can sweetened condensed milk  

1/2 cup cocoa powder, sifted  

1 tablespoon unsalted butter, plus more for greasing hands  

1/2 cup sprinkles of choice  

Mini cupcake l iners for serving, optional  

_______ 
 
1. To a medium saucepan set over medium heat add condensed milk and cocoa powder. 
Whisk to combine. Cook for about 10 minutes, using a silicone spatula to scrape the sides and 
bottom of the pan to prevent burning. 
 
2. Cook until a digital thermometer inserted into the mixture reads between 205° and 208°F. 
 
3. Pour the hot mixture into a shallow-rimmed baking dish to cool.  
 
4. While the mixture is cooling, pour sprinkles into a shallow bowl. 
 
5. When the mixture is cool enough to handle, butter your hands and pinch off a one-
tablespoon size. Roll in your hands to form a ball, then roll in the sprinkles. Repeat until all of 
the mixture is formed into balls. Keep in a cool place until ready to share or serve. 
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KATAIFI  
 
Yield: about 24 treats 
 
Complex in appearance, this treat is quite simple to prepare, so is perfect Kataifi dough which 
is made out of thinly shredded phyllo dough, in a pinch you can shred storebought phyllo 
dough, just make sure to use a sharp knife and do your best to shred thin enough for it to look 
like angel hair pasta 
_______ 
 
Syrup  

1 1/4 cups f i ltered water  

2 1/2 cups granulated sugar, divided  

1/2 teaspoon freshly squeezed lemon juice  

2 inch piece of lemon peel  

2 whole cloves  

1 tablespoon honey  

 

Fill ing  

1 cup toasted walnuts, coarsely chopped  

1 cup toasted almonds, coarsely   chopped  

1 teaspoon ground cinnamon  

1 large egg white, beaten  

1 tablespoon brandy  

 

Dough  

1 pound kataif i dough, defrosted according to package instruct ions  

1 cup unsalted butter, melted, plus more to butter the baking dish  

_______ 
 
1. To prepare syrup: To a medium saucepan set over low heat add water and 2 cups sugar. 
Heat, while stirring often until sugar is dissolved. Add the lemon juice, lemon peel, and whole 
cloves. Increase heat to medium-high and bring to a boil. Once boiling, reduce heat to maintain 
a gentle simmer, and simmer for 10 minutes.  
 
2. After 10 minutes, add the honey and remove from heat. Strain through a fine-mesh strainer 
set over a heat-proof bowl. Set aside. 
 
3. To prepare filling:  To a medium mixing bowl add walnuts, almonds, cinnamon, ground 
cinnamon, egg white, brandy, and remaining 1/2 cup granulated sugar. Mix well. 
 
Preheat oven to 350°F. Lightly butter a 9x13-inch baking dish 
 
4. To assemble and bake: Lay the thawed dough on a clean work surface and gently divide 
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into 24 long strips. Working with one strip at a time, keeping the remaining strips under a 
slightly damp kitchen towel. Brush the strip of shredded dough with melted butter, then place a 
tablespoons of the filling at one end of the strip and roll it into a cylinder, tucking in stray pieces 
of dough as you roll. Repeat with remaining dough and filling.  
 
5. Set the rolled bundles into the prepared baking dish seam-side down. Brush the tops with 
remaining melted butter. Transfer to preheated oven and bake for 45 to 60 minutes, until 
golden brown and crispy. 
 
6. Remove from oven and pour cooled syrup over top. Place a clean kitchen towel over top the 
baking dish and set aside. The pastry will absorb the syrup. Serve as soon as 1 hour, but is 
best if left to absorb 4 hours.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  


