STADTER_
Madeleines

FOR ONE CAKE TIN | WORKING TIME: 30 MINUTES | BAKING TIME: 10-15 MINUTES

Ingredients: 3 eggs, 1tsp liquid honey, 100 g sugar, 1 pinch of salt, 120 g flour, % tsp
baking powder, 110 g liquid butter
Ingredients for decoration: powdered sugar, dark couverture

Preperation: Baking time:

Lightly cream the eggs with honey, sugar  Bake it at 200 °C top/bottom heat (160 °C
and salt. Mix the flour with baking powder,  fan) for approx. 10-15 minutes.

sieve and fold under the egg mixture. Add

the liquid butter and stir until smooth. Lea-

ve the dough for about 1 hour in the fridge.

Grease the tin and distribute the dough into

the moulds. Ensure that the moulds are not

too full. Bake in the preheated oven until

golden.Decorate with powdered sugar or

chocolate according to taste.
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