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Ingredients for 12 people 
For the dough
• 1 egg
• 12.5 cl of cold water
• 2 tablespoons lemon juice
• 250 g cold margarine
• 700 g flour

For garnish
• 200 g butter at room temperature
• 1 can (397 g) of sweetened condensed milk
• 200 g of nuts

Preparation time: 1 hour - Cooking time: 30 minutes - Extra time: 9 hours in the refrigerator - Ready in: 10hours30minutes
Preparation of dough circles
1. Mix egg and cold water with a small whisk. Add the lemon juice and reserve.
2. Place the margarine in a bowl. Gradually add the sifted flour and, with a knife, mix everything until a coarse sand is obtained. Stir in egg mixture and mix until smooth.
3. Form a large roll of dough and cut into 9 equal parts. Shape balls, place on a plate, cover with clingfilm and refrigerate for at least 1 hour or overnight.
4. Preheat oven to 180 ° C (thermostat 6). Sprinkle a sheet of parchment paper or aluminum foil with flour. Do the same with a ball of dough then roll on the sheet of parchment paper or aluminum in a very thin circle of 22 to 24 cm in diameter. Prick the whole surface with a fork.
5. Place the sheet on a baking tray and bake for 10-15 minutes until the dough is golden brown. Repeat with the remaining dough balls.
6. When the dough is still hot, when you are out of the oven, equalize the edges to obtain circles of the same size, pass the knife edge along a baking circle, or a mold. Reserve the dough falls.
Preparation of the garnish
1. Cream the butter with an electric mixer until you get a light and sparkling mixture. Add sweetened condensed milk and continue beating until smooth.

Cake assembly
2. Place a circle of dough on a serving platter, gently coat with cream and sprinkle with crushed nuts. Cover everything with another circle of dough. Repeat until all circles of dough have been used. Cover the last circle with cream but no nuts.
3. Crumble the falling dough well. Sprinkle the cake with crumbs to completely cover the top and sides.
4. Refrigerate for 8 hours before serving.
