Recipe #2
4 eggs
2 c. sugar
2 c. flour
1 1/2 c. clarified butter (or Promise Spread)
1 tbsp. vanilla
Confectioners' sugar
Stir eggs and sugar into top of double boiler until creamy and lukewarm. Remove from heat and beat until cool; add flour gradually, mixing well. Fold in butter and vanilla.
Use special shell-shaped Madeline molds that have been buttered and floured (or small 1 1/2 inch muffin pans). Fill molds 2/3 full; fill muffin tins less than 1/2 full. Bake in a 425 degree oven for ten minutes or until lightly browned. Dust cooled tea cakes with powdered sugar. Yield: 5 dozen.
Recipe #3
1/2 lb. cake flour
1/2 lb. sugar
5 eggs
1/2 lb. butter
1/2 tsp. vanilla extract
1. Preheat oven to 340 degrees.
2. Melt 1/2 pound butter over hot water (or by microwave).
3. Sift flour and sugar to bowl.
4. Add 5 eggs, stirring well to blend.
5. Add melted butter from step 2 and vanilla extract. Blend well.
6. Let stand about 1 hour.
7. Pour batter into buttered madeline pans.
8. Bake 15-20 minutes.


Recipe #4
1/4 lb. unsalted butter
4 eggs
1/4 tsp. salt
2/3 c. sugar
1 c. sifted flour
1 tsp. vanilla
Preheat oven to 375 degrees. Butter and flour pans carefully. You also need scalloped shell shaped madeline pans. Beat eggs, salt, sugar together; fold in flour rapidly but gently. Fold in butter gently but make sure it does not settle in bottom. Quickly spoon mixture into madeline pans. Bake until golden brown, about 10 minutes. Remove from pan. Put on cooling racks and dust with confectioners sugar.
Recipe #5
1 cup all-purpose flour
1 teaspoon baking powder
1 cup plus 2 tablespoons unsalted butter, softened
2 tablespoons almond oil
2 large eggs, separated
2/3 cup granulated sugar
1/4 cup ground blanched almonds, toasted
Preheat oven to 400*F (205*C).
In a small bowl whisk together flour and baking powder; set aside.
In a mixing bowl, beat butter and oil at medium speed of an electric mixer until creamy.
In another bowl, beat egg yolks and sugar until thick and pale; fold into the butter mixture; stir the flour mixture.
In another bowl beat egg whites at high speed until stiff peaks form; gently fold into batter. Gently fold ground almonds into batter.
Spoon batter evenly into buttered and floured 3-inch Madeleine molds (if using 1 mold, let cool between batches).
Bake for 9 to 11 minutes or until lightly browned.
Remove from molds and transfer to wire racks to cool, flat side down. Makes about 2 dozen.
