
Tarallucci with Salty Caramel 
 

Prepared by: Brad Patton, April 2018 
Source: Cook Like A Rock Star 
 
FOR THE COOKIES 
½ pound unsalted butter, at room temperature 
1 cup powdered sugar 
1 teaspoon vanilla extract 
1 2/4 cups all-purpose flour 
Pinch of salt 
 
FOR THE CARAMEL DIPPER 
1 ½ cups granulated sugar 
Juice of 1 lemon 
½ cup heavy cream 
12 tablespoons unsalted butter, cut into pats 
2 tablespoons rock salt (for eating- not for melting the ice on the driveway!) 
 
FOR THE COOKIES 
Preheat the oven to 325 degrees. 
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 party 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. 
 
FOR THE CARAMEL DIPPER 
In a large saucepan, combine the sugar, lemon juice, and ¼ cup water.  Bring the pot to a boil.  Be careful 
not to swish the pan around too much at this point because it can cause the sugar to recrystallize.  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! 
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.   
Once all the butter has been added, let the caramel cool.  To serve, put 4 or 5 cookies on each plate with 
a little dipping dish of about ¼ cup of the sauce.  Sprinkle the sauce with a few grains of rock salt. 
 
 



 

Brad’s Notes:   The batter was ugh…too thick.  Either have a cookie press or roll 
out and cut. 
 
 

 


