Cookies
Madeleines

MAKES 36 MADELEINES

1/2 cup (1 stick) plus 2 tablespoons unsalted butter, melted and cooled

4 large eggs

1/4 teaspoon salt

2/3 cup plain granulated sugar (or scented sugar)

1 teaspoon vanilla extract

1 scant cup finely sifted all-purpose flour

1 lemon, for zest

Confectioners' sugar, for sprinkling

1. Preheat the oven to 350 degrees F. Brush the Madeleine molds with 2 tablespoons butter. (You can also use nonstick vegetable spray.)

2. Beat the eggs on low speed, gradually adding the salt and sugar. Increase the speed as the batter becomes light and fluffy. After about 7 minutes, reduce the speed to low and add the vanilla extract. Turn off the mixer. Fold in the flour in batches to prevent lumps. Add a batch and turn the mixer on for about 5 seconds, then off. Repeat this process until all the flour is used up.

3. Add 1/2 cup of melted butter to the batter using the same technique with the mixer as described in Step 2. Do not overbeat the batter. Incorporate any stray flecks of flour with a rubber spatula. Scrape 1 teaspoon of lemon zest into the batter.

4. Spoon the batter into each mold, filling about three-quarters full. Bake for 10 minutes, or until the Madeleines are firm in the center. Immediately turn the Madeleines out onto a wire rack and let cool to room temperature.

5. Arrange the Madeleines on a serving plate. Sprinkle with confectioners' sugar. (You can store the Madeleines frozen in layers separated with parchment paper and wrapped tightly in plastic wrap.)
1 1/2 sticks unsalted butter (6 ounces) 

2 tablespoons softened unsalted butter (for greasing pan) 

3/4 cups unbleached all-purpose flour (plain flour) 

4 large eggs 

a pinch fine-grain sea salt 

2/3 cups sugar 

zest of one large lemon 

1 teaspoon vanilla extract 

powdered sugar (icing sugar) 

a bit of extra flour for dusting baking pan 

Special equipment: A Madeleine baking pan, regular or small 

Preheat oven to 180C/350F. 

Melt the 1 1/2 sticks of butter in a small pot over medium heat until it's brown and gives off a deliciously nutty aroma, roughly 20 minutes. Strain (using a paper towel over a mesh strainer) - you want to leave the solids behind. Cool the butter to room temperature. By doing the butter first you can complete the rest of the steps while it is cooling. 

While the melted butter is cooling, use the remaining 2 tablespoons of butter to grease the madeleine moulds - get in there and make sure you get in all the ridges. Dust with flour and invert the pan tapping out any excess flour. I like to use "cooking spray" with flour to simplify this part. 

Put the eggs with the salt in the bowl of an electric mixer with a whisk attachment. Whip on high speed until thick - you are looking for the eggs to roughly double or triple in volume - approximately 3 minutes. Continuing to mix on high speed, slowly add the sugar in a steady stream. Whip for 2 minutes or until mixture is thick and ribbony. Now with a spatula fold in the lemon zest and vanilla (just until mixed). 

Sprinkle the flour on top of the egg batter, and gently fold in. Now fold in the butter mixture. Only stirring enough to bring everything  together. 

Spoon the batter into the moulds, filling each mold 2/3 –3/4 full. I use a small cup filled with batter to keep things clean and manageable, it is easier than using a spoon. 

Bake the Madeleines for 12 - 14 minutes (7-10 minutes for smaller cookies), or until the edges of the madeleines are golden brown. 

Remove from oven and unmold immediately. 

Cool on racks and dust with powdered sugar. 
