
    

 

 INGREDIENTS WORKING METHOD 

 
 
 

 
 
 
 
 
 
 
 
 

 

Tips & Tricks 

For a gourmet version, add 100 g of chocolate chunks, nuts or dry fruits in the dough (before baking), or create a small 

hole in the center of the cookie and pipe Puratos topping Choco. 

Cookie 

 g 

Satin Cream Cake mix 

(Vanilla or Chocolate) 

200 

Eggs 60 

Butter 40 

 

Mix in a mixing bowl with a pedal 

- Mix Satin Cream Cake with butter 

until sandy texture is obtained 

- Add eggs and mix 5 minutes at 

medium speed 

Scale 35g 

Bake 15 minutes at 160°C 
 

 


