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BOOTY BARS
Booty isn’t a quick cookie but it is fairly easy.  Gather your ingredients, and your gear and get baking!  In four days 
time you’ll be hugely rewarded with true decadence.  As one of the reviewers on Unique Sweets commented “this 
is something you may want to indulge in private with.” Here’s the recommended timeline: Make the shortbread 
dough on day one; bake the shortbread and flourless brownie and make the praline on day two; assemble the 
Booty on day three; and cut the cookies on day four.  (If you really just can’t wait – and I wouldn’t blame you -  you 
can cut the Booty on the same day that you assemble it but it won’t be as “set up” as if you can hold off.  Give it as 
much refrigeration time as you can stand for the best final product.)

You’ll want three baking pans of the same size and shape as you will be creating three distinct layers.  9 x 13-inch 
pans work perfectly; each pan should be lined with parchment. Tip: Cut the parchment a bit larger than the pan 
so that there are “handles” to grab onto. This is very helpful for removing the baked or chilled contents.  If you are 
very careful and dedicated it is possible to make the Booty with one pan but it will require removing each layer as 
you finish it to make room for the next.  
Makes about 20 booty bars

For the shortbread (bottom layer):
1 cup (8 ounces) unsalted butter, at room temperature
½ cup (2 ounces) confectioners’ sugar
½ teaspoon kosher salt
2¼ cups (10½ ounces) all-purpose flour

For the praline (middle layer):
3 ounces milk chocolate (I prefer Callebaut)
2 tablespoons unsalted butter
1 cup Nutella
2 cups puffed rice cereal aka Rice Krispies

For the flourless brownie (top layer):
¾ cup unsweetened cocoa powder, plus more for dusting
2½ cups (10 ounces) confectioners’ sugar
4 large egg whites
Pinch of kosher salt
1 tablespoon pure vanilla extract
For the “glue” that holds the layers together:
1¾ cups dulce de leche, preferably La Salamandra or Gaucho Ranch brands

When you are ready to bake, preheat the oven to 350. Cut the cookie dough into walnut sized 
pieces (if you’ve got a scale, the cookies are 1.1 oz). Use your hands to shape the dough into what I’ve always 
referred to as “sea scallop meets wine cork shape”. Dredge in the lemon sugar. Set the cookies on a sheet pan and 
store in the refrigerator until the oven is ready to roll. You want the cookies to stay cold before the bake.

Bake for 10 – 12 min. Do not overbake or your cookies will be rock hard. Cookies should remain quite blond in 
color, with only a bit of gold edge. Refer to the picture if you need a visual – or come into the bakery and buy a pack! 
Happy baking!!



DAY 1: Make the shortbread: In the bowl of a stand mixer fitted with the paddle attachment (or in a large bowl using a 
hand-held electric mixer), cream the butter, sugar, and salt on medium speed until light and fluffy. Add the flour and mix 
just enough to incorporate. Do not over mix. Shape the dough into a large patty, wrap it in plastic, and chill overnight in 
the refrigerator.

DAY 2: Pull the short dough out of the refrigerator and let the it soften a bit at room temperature; this will make 
shaping the base layer easier. Cut the dough into strips that are approximately ¼-inch wide, then layer the strips in a 
parchment-paper-lined 9 x 13-inch rectangular baking pan, pressing the edges of the strips together into a solid layer of 
dough. Continue pressing and smoothing until the entire bottom of the pan is covered. Let the dough chill in the pan in 
the refrigerator until cold.

Heat the oven to 350°. Bake until the shortbread is a nice golden brown, about 35 minutes.

Make the praline: Melt the chocolate and butter in a small saucepan over low heat; stir until combined and set aside 
until barely warm. Stir the Nutella into the chocolate-butter mixture until combined, then fold in the puffed rice cereal. 
Pour the praline mixture into a parchment-paper-lined 9 x 13-inch pan, smoothing it into an even layer. Cover and chill in 
the pan in the refrigerator overnight.

Make the brownie: Heat the oven to 325°. In the bowl of a stand mixer (or in a large bowl if using a hand-held electric 
mixer), whisk together the cocoa and confectioners’ sugar. In a separate bowl, slightly warm the egg whites by dipping 
the bottom of the bowl into another bowl of warm water and gently stirring the whites. Add the salt and vanilla. Put the 
bowl of dry ingredients onto the stand mixer and fit with the paddle attachment (or get your hand-held mixer ready). 
With the mixer running on low speed, add the liquid ingredients to the dry ingredients all at once. Increase the mixer 
speed as soon as the components are combined, mix on high speed for about three minutes. The batter should thicken 
and look glossy. Immediately pour the batter into a parchment-paper-lined 9 x 13-inch pan, smoothing the batter so that 
it completely covers the bottom of the pan. Bake until the sides of the brownie begin to pull away from the edges of the 
pan, about 15 minutes. Let the brownie cool overnight at room temperature (or in the refrigerator, either works).

DAY 3: Grab all of your components and the dulce de leche and get ready to put your Booty together!  Leaving 
the shortbread in the pan in which it was baked, slather half of the dulce de leche onto its surface. Gently remove 
the praline from its pan. (For some reason this always gives me a bit of a thrill - like a mad scientist meets Willy 
Wonka!) You should be able to pull the parchment from its surface and slide the praline on top of the dulce de 
leche. If you are having trouble, simply invert the praline onto the dulce de leche and then peel away the parchment. 
If it breaks, don’t worry. You can simply piece it back together like a puzzle. No one will ever know! Smooth the 
remaining dulce de leche onto the praline. Remove the flourless brownie from its pan by pulling on the parchment 
“handles,” turning it upside down, and pressing it into the dulce de leche. Using your hands, smooth the brownie 
layer so that everything is even. Chill in the refrigerator overnight with the parchment remaining on top of 
the brownie.
 
This overnight refrigeration is highly suggested, as the layers will cut more cleanly if all of the components are 
thoroughly chilled. (If you would like a visual of this process please refer to https://www.cookingchanneltv.com/shows/
unique-sweets/episodes/wild-west-sweets for a quick video clip).

Cut (and enjoy!) the cookie: Invert the uncut booty bar onto a cutting board (remember, the parchment should still be on 
the brownie). Peel away the parchment from the short dough layer. Use a second cutting board to reinvert the booty bar 
so that now the shortbread is on the bottom and the brownie is on top. Peel away the parchment paper. Use a sieve to 
dust the brownie with unsweetened cocoa, then smooth it out with a pastry brush, removing any excess to leave only a 
velvet layer. Cut the cookie into three-by-two-inch bars. The cookies are at their best cold, so store any of them that you 
don’t immediately devour well wrapped in the refrigerator.

I sincerely hope you enjoy not only the finished cookie but the process of bringing the Booty to your home kitchen!

Love + cookies,
Kristy
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