
Earl Grey Tea Madeleines
Cakes / Mini Cakes | Vegetarian | Breakfast | Mid-afternoon | Christmas

   | 20 minutes  |   

For 15 portions

Ingredients

•  150g butter

•  50 ml milk

•  3 eggs

•  150g sugar

•  150g flour

•  2 tablespoons earl grey tea

•  1 teaspoon of yeast

•  1 pinch of salt

•  50g blueberries

•  50g raspberries

•  50g redcurrants

•  225g Nutella® (15g per portion)

PREPARATION

Soften the tea leaves in boiling water. Set aside.

Melt the butter and let it cool.



NUTELLA® is a registered trade mark of Ferrero SpA. Any use of the NUTELLA® trade mark must be authorized by the trade
mark owner. Please refer to Ferrero Food Service team and the brand guidelines published on this website for further
information on any intended commercial use.

Whip the sugar, butter and eggs together. Drain earl grey tea and add it to the
mixture.

Mix the flour, yeast and salt together and fold into your batter until smooth.

Add the milk and mix again. Filter on contact.

Leave the mixture in the fridge for 1 hour.

Preheat your oven to 200°C.

Grease your madeleine molds and fill each mold with 2/3 of the batter.

Bake at static heat for 10 minutes.

Cut off the top of the madeleine and fill the base of the madeleine with Nutella®.

Decorate with red fruits and top off with the madeleine hat

 

PRESENTATION

Cut off the top of the madeleine and fill the base of the madeleine with Nutella®.

Decorate with red fruits and top off with the madeleine hat.


