Ftow to LBatbe GFrrench O Vadeleines

Ingredients
3 eggs, 150g sugar, 1 pinch of salt, a spoonful of raw honey, 210g of unbleached flour, 8g baking soda, 140g
butter, 20g milk, orange zest, juice from %2 an orange, and 120g dark chocolate (for chocolate shell)

A\ Crack open all 3 eggs into a separate bowl.
= Whisk sugar and salt into egg mixture.
Whisk a heaping spoonfnl’dfrqw honey into your egg mixture, then gradually mix. in the flour and baking soda.
- Melt the butter. Once cooled, add butter to the mixfure whlle whnskmg.

Add milk. ¥
~ \Grate orange zest into mixlurg. g
Squeeze juice of half an orange into your mixture while whisking.

o Once fi

d, place Madeleines in lhe?r



