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Ingredients (for 24 mini patties) 
 

¼ cup   unsalted butter 

¼ cup   non-hydrogenated margarine 

¼ cup   sugar, plus more, for coating 

1/8 tsp   salt 

90 ml   beer 

2 cups (260 g)  all-purpose flour 

½ cup   filling, such as pineapple jam, other fruit jam, cajeta, etc. (homemade, or from jar) 
 

Place butter and margarine in a mixing bowl, and allow them to reach room temperature.  Beat with 

a spatula until creamy, then add sugar and salt.  Continue mixing until sugar dissolves completely.  

Measure beer, removing excess foam from the top; add to the bowl, and continue mixing.  Gradually 

incorporate flour, folding in with soft movements.  Transfer to a floured surface, and knead very 

lightly, just until a ball is formed.  Cover with a clean kitchen towel.  Allow to rest for twenty to thirty 

minutes.  To form discs, the dough might be rolled with a rolling pin until very thin, then use a 3-in 

(7.5cm) round cookie cutter or rim of a glass to cut 24 circles; another method is to divide the dough 

into 24 portions, rolling each into a ball and flattening into 3-in (7.5cm) discs with a tortilla press, a 

rolling pin,  or the flat bottom of a glass (photo below, left).  Preheat oven to 350º F (180ºC).  Once 

all the discs have been formed, the dough might have relaxed, changing their thickness; take one 

disc at a time right before filling, and roll lightly with the pin, to restore thickness and size.  Place no 

more than one teaspoon of filling on the centre of the disc (photo below, centre).  Fold in half and 

seal edge by pressing around with a fork.  Repeat with the rest of the discs, then coat patties with 

granulated sugar on both sides.  Place on a baking sheet lined with parchment paper, and pierce the 

top of the patties a few times with a toothpick (photo below, right).  Bake in preheated oven for 

twenty to twenty five minutes, until the bottoms of the patties look golden brown and lightly 

caramelized.  Remove tray from the oven, and allow patties to fully cool to room temperature before 

serving. 
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