OFFICIAL

OFFICIAL


Lavender and Honey Madeleines
  
Serves:  24 
Recipe source:  Donna Hay
Fresh from the garden:  lavender and honey

Notes: We are using school grown lavender to infuse white sugar to give a delicate lavender taste. 
The honey for this recipe has been supplied by Miss Niamh in Pre-Primary who has kindly shared the honey from her own bee hives.
 

	Equipment: 
2 x madeleine trays, greased
Small cookie scoop
Measuring cups and spoons
Sieve
2 Mixing bowls
Whisk
Small saucepan

	Ingredients: 
1 cup plain flour
1 teaspoon baking powder
2/3 cup caster sugar
4 eggs
160g unsalted butter, melted
2 tablespoons honey
2 teaspoons vanilla
Lavender sugar
½ cup white sugar
2 teaspoons edible dried lavender


  
What to do: 
1. Preheat oven to 180°C, eco fan setting.
2. To make the lavender sugar, place lavender into a medium bowl and rub with your fingertips to combine. Note: this step has already been done to give time for the flavours to develop.
3. Lightly grease 2 x madeleine tins with butter using a piece of paper towel. Set aside.
4. Break eggs into a small mixing bowl and whisk together until frothy. Melt butter.
5. Sift flour and baking powder into the other mixing bowl.  Add sugar, vanilla, melted butter, honey and eggs and then whisk until smooth.
6. Spoon the mixture into the tins using a small cookie/ice-cream scoop (do not overfill).
7. Bake for 8-10 minutes, or until puffed and golden.
8. Remove madeleines from the tins and toss gently in the lavender infused sugar.



