Kitchen Garden at Collingwood College Term 3, 2017

Name of Recipe: Orange & Honey Madeleines

Volunteer Notes: These are traditionally light shell shaped cakes, dusted with icing sugar. As we do not have these moulds- we will be using a “lang de chat” moulds or “cats tongue”!

The batter will be made for you, as it has to rest 1hr. Make batter for the next class please. Serve dusted with icing sugar, decorated with edible flowers.
Oven on 180 0.C.(degrees Celsius)
	What to collect
	What to do 

	Madelines;

1 x magi mix

Madeline baking trays

90 gm unsalted butter

½ tblsp honey

2 x eggs

2 x oranges-washed-finely zested only

75gm castor sugar

1 x tblsp brown sugar

Tiny pinch salt

1 x drop pure vanilla

90gm plain flour

1 x tsp baking powder

Cooling wire rack


	· In a pot, melt on low the butter & honey.

· Allow cooling.

· In a magi mix, combine the eggs, castor sugar, brown sugar, salt, orange zest and vanilla. Add the sifted flour, baking powder, then and the cool honey -mix.

· Allow the Batter to rest.

· Melt a small amount of butter & brush the tins, dust with flour. Rap onto the bench so that excess flour is knocked off.

· Spoon batter 2/3 full…bake 9 minutes.

· Cool 1 min..

· To get cake out…tap tray onto the edge of the bench. Don’t crush them!!

· Cool completely, then dust with icing sugar on the curved side before serving.

· Pile onto a cake stand.

	Sieve

Icing sugar

Serving plates

Edible flowers
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