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Toasted-Oat Alfajores 
 
Yield 
Makes about forty-eight 1d-inch or twenty-four 2-inch sandwich cookies 
 
Time 
About 1½ hours to make the dulce de leche, plus several hours for chilling, and at least  
2 hours to make and fill the cookies. The best approach is to make the cookie dough and 
dulce de leche on one day, and to bake and finish the cookies the next. 
 
Baking Notes 
Making dulce de leche from scratch means subjecting the milk and sugar to a lengthy 
cooking process to reduce the total volume by more than 75 percent. So it’s no surprise 
that what kind of milk you use matters. This recipe requests the use of pasteurized milk, 
as opposed to the more frequently encountered ultrapasteurized milk. And in case you 
have a penchant for cream-on-top milk, this recipe also prefers fat-integrated 
homogenized milk. Be prepared to look carefully at carton labels at the grocery store.  
 
That’s not all. Dulce de leche also suffers inattention poorly. During the first half of the 
cooking process, it tries to boil over; during the second half, it may try to scorch. When 
the caramel begins to reveal its color, it’s time to quit whatever else you’re doing and 
really stand on top of this stuff, whisking and stirring with a silicone spatula until the 
proper consistency has been achieved.  
 
Equipment Mise en Place 
To make the dulce de leche, you will need a digital kitchen scale, a 5- to 5½-quart heavy-
bottomed saucepan or Dutch oven (preferably enameled cast iron, such as Le Creuset or 
Staub), a silicone spatula, a whisk, and a container or jar for storage. If your dulce de 
leche requires straining, you will also need a large fine-mesh strainer, a small ladle, and  
a 2- or 4-cup heatproof liquid measuring cup. 
 
To make, bake, and fill the cookies, you will need a digital kitchen scale, a medium and  
a small bowl, a stand mixer fitted with the flat-beater attachment, a rubber spatula, two 
baking sheets, parchment paper, a rolling pin, a plastic dough scraper or bench knife,  
a ruler, a 1d- or 2-inch plain or fluted round cookie cutter, wire cooling racks, a pastry 
bag with a very small star tip, and a small fine-mesh or tea strainer. 
 
Ingredients  
for the dulce de leche 
6 cups pasteurized (not ultrapasteurized), homogenized whole milk (see Baking Notes) 
13 ounces (1h cups plus 2 tablespoons) granulated sugar 
1.25 ounces (2 tablespoons) light corn syrup
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d teaspoon baking soda 
Pinch of fine sea salt 
½ teaspoon vanilla extract 
 
for the cookies 
6.75 ounces (1½ cups plus 1½ tablespoons) Anson Mills Colonial Style Fine Cloth-Bolted 

Pastry Flour, plus additional for dusting 
4.5 ounces (1 cup plus 1 rounded tablespoon) Anson Mills 18th Century Style Rustic 

Toasted Oat Flour 
h teaspoon baking powder 
7 ounces (14 tablespoons) unsalted European-style butter, room temperature 
2.75 ounces (e cup plus 1 tablespoon) granulated sugar 
½ teaspoon fine sea salt 
1 large egg, plus an additional egg if needed  
1 teaspoon vanilla extract 
Confectioners’ sugar for dusting 
 
Directions  
1. Make the dulce de leche: In a 5- to 5½-quart heavy-bottomed saucepan or Dutch oven 
(preferably enameled cast iron), combine the milk, sugar, corn syrup, baking soda, and 
salt. Set the pan over medium-high heat and bring to a simmer, stirring with a silicone 
spatula during the first couple of minutes to dissolve the sugar. As the milk gathers heat, 
watch closely to make sure it doesn’t froth over—swirling a whisk lightly through the 
foam will calm it down—and let it simmer energetically. As the liquid simmers, some of 
the foam will cling to the sides of the pan; use a rubber spatula to scrape and stir this 
foam into the milk before it dries on the sides of the saucepan. When the mixture is beige 
in color and has thickened slightly—30 to 50 minutes of simmering, depending on the 
heat output your stove—begin to stir more frequently, making sure to scrape along the 
bottom of the pot, and continue to simmer. The liquid will continue to darken in color 
and, as it nears the finish line—that is, when it becomes glossy and frothy and releases 
only a small amount of steam, begin to stir and whisk more frequently. The dulce de 
leche is ready when it has a butterscotch color, resembles warm pudding in consistency, 
and falls from the spatula in small globs, about 1½ hours total. You should have  
1½ cups. If darker (in other words, scorched) bits have strayed into the dulce, you will 
have to strain it. Set a large fine-mesh strainer over a 2- or 4-cup heatproof liquid 
measuring cup and immediately pour the dulce de leche into the strainer. Using a small 
ladle, pump the mixture through the strainer, and then scrape the underside of the 
strainer with a rubber spatula to collect all of dulce. Stir in the vanilla.  
 
2. Transfer the dulce de leche to a container or jar and let cool to room temperature. 
Once cooled, press a small piece of plastic wrap directly against the surface of the dulce 
de leche to prevent it from drying out. Cover tightly and refrigerate until well chilled, at 
least 2 hours or for up to 2 weeks. (The dulce de leche will thicken as it chills.) 
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3. Make the cookie dough: In a medium bowl, whisk together the pastry flour, oat flour, 
and baking powder. Place a small bowl on a digital kitchen scale set, tare the scale, and 
crack the egg into the bowl. The egg should weigh 1.75 ounces. If it weighs too little, beat 
a second egg in a separate bowl and make up the difference; if it weighs too much, whisk 
the egg with a fork and pour off the excess. Add the vanilla to the egg and beat with a fork 
to combine. 
 
4.  In the bowl of a stand mixer fitter with the flat-beater attachment, beat the butter, 
sugar, and salt on medium-high speed until light and fluffy, about 3 minutes. Scrape 
down the bowl with a rubber spatula. Add the egg and vanilla mixture and beat on 
medium-high speed until well combined, about 1 minute. Scrape down the bowl. Add the 
flour mixture and mix on low speed until fully incorporated, about 1 minute. Scrape the 
bowl once more to ensure that there are no dry pockets or streaks of butter.  
 
5. Cut two sheets of parchment paper about 18 inches long. Turn the dough out onto a 
clean work surface and knead it gently just until it comes together into a cohesive mass. 
Set the dough on the parchment and pat it into an 8- by 6-inch rectangle. Lay the second 
sheet of parchment on top. Using a rolling pin, roll out the dough to a 15- by 11-inch 
rectangle. If some of the dough goes outside the parchment, trim it with a plastic dough 
scraper or bench knife, patch it back into the mass, and continue rolling. Use the dough 
scraper to level any thicker areas dough by applying light pressure and sweeping toward 
the edges. The dough rectangle should be of an even b- to ½-inch thickness, no thinner 
and no thicker. Slide the parchment onto a baking sheet and refrigerate for at least  
30 minutes or for up to 2 days.  
 
6. Adjust the oven rack to the middle position and heat the oven to 350 degrees. Line 
two baking sheets with parchment paper. Remove the dough from the refrigerator and 
lay the parchment-sandwiched dough on the work surface. Peel off the top sheet of 
parchment, lay it back in place, and flip the entire package. Peel off the second sheet of 
parchment. Using a 1d- or 2-inch plain or fluted round cookie cutter, stamp out as many 
rounds of dough as possible and place the rounds on the prepared baking sheets, spacing 
them evenly apart (the cookies won’t spread much during baking). You can gather and 
reroll the scraps until you’ve used up as much of the dough as possible. Bake the cookies 
one baking sheet at a time until golden brown at the edges and a few shades lighter at the 
centers, 10 minutes for 1d-inch rounds or about 15 minutes for 2-inch rounds, rotating 
the baking sheet halfway through. Let cool completely on the baking sheets on wire 
racks. 
 
7. To fill and finish the cookies, turn half of them bottom side up. Fit a pastry bag with  
a tiny star tip and load the bag with the dulce de leche. Pipe filling around the 
circumference of the overturned cookies. Alternatively, use a spoon to mound dulce  
de leche onto the center of each overturned cookie (use about a scant teaspoon for 1-inch 
cookies and a generous teaspoon for 2-inch cookies). Place a second cookie on top and 
press the two together gently, pushing the filling out to the edges.  
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8. Arrange the filled cookies close together in a single layer on one of the baking sheets. 
Put a spoonful or two of confectioners’ sugar into a small fine-mesh or tea strainer and 
dust the tops of the cookies with a light, even coating. Serve the alfajores right away. (The 
cookies will keep in an airtight container in the refrigerator for up to 3 days. If needed, 
give them another light dusting of confectioners’ sugar to refresh their appearance and 
let them stand at room temperature for 10 to 15 minutes before serving.) 
 


