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Almond Madeleines 

(Adapted from “Almond Madeleines” on cooksillustrated.com) 

Ingredients: 

 1 tsp. + 3 tsp. unbleached all-purpose flour 

 3 tsp. cake flour 

 Pinch kosher salt 

 2 large egg yolks 

 1 large egg 

 1/4 cup granulated sugar 

 ¼ tsp. almond extract 

 1 tsp. vanilla extract 

 2 tsp. + 4 tbsp. unsalted butter, melted 

 Powdered sugar for dusting, optional 

Directions: 

 In a small ramekin mix together 2 tsp. melted butter and 1 tsp. flour. Brush this mixture 

thoroughly but lightly over the molds and lips of the molds. 

 Preheat oven to 375 degrees F with rack in the lower center position 

 Sift 3 tbsp. all-purpose flour, 3 tbsp. cake flour and salt together in small bowl. Mix in the 

ground almond and set aside. 

 Beat egg yolks with whole egg in bowl of a stand mixer fitted with the whisk attachment 

until pale yellow, light and fluffy, about 3 minutes. (Or use hand-mixer- you will need to 

beat it slightly longer). 

 Add sugar and vanilla and beat until a ribbon drops from beaters, about 5 minutes with 

hand mixer, 3 minutes with heavy-duty mixer.  

 Gently fold in flour mixture, then melted butter. 

 Allow to chill in the fridge 1-2 hours (or overnight) if desired. If you skip this step the 

madeleines will not have the signature "hump" on the back sides which won't affect how 

they taste so it's really up to you! 

 Spoon batter into molds. (Batter should come just flush with mold rim.)  

 Bake until tops are golden and cakes spring back when pressed lightly, about 10 minutes.  

 Turn madeleines onto dry tea towel (as opposed to a cooling rack to avoid impressions in 

the cakes) and allow to cool to room temperature.  

 Dust with sifted powdered sugar if desired 

 Can be stored in airtight container up to 3 days or frozen up to 1 month. 

http://www.therapybread.com/

