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The butter must be pliable. 
 
Using the paddle attachment, mix the butter with the flour, vanilla, and lemon zest just until 
the mixture becomes sandy in texture. 
 
Then add the sugar, salt, and egg yolks at low speed, mixing until fully incorporated. 
The dough will be very fluid. 
 
Do not whip the mixture. 
 
Let rest in the refrigerator, covered with plastic wrap in contact with the surface, for 10–12 
hours. 

 
 
 
 
 
 

INGREDIENTS  

 

D15 | SHORTCRUST WITH EGG YOLKS AND 
PRIMAMACINA 

500 g 
300 g 
80 g 

200 g 
1 g 
1/2 

1 lemon 
 

Infibra Primamacina Frolla Flour 
Butter 
Egg yolks 
Icing sugar 
Salt 
Vanilla pods 
Lemon zest 

DIRECTIONS 

INFIBRA 
PRIMAMACINA FROLLA 
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