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Grapefruit glazed madeleines
	Equipment

-madeleine mold
-kitchen hand

-measuring cups and spoons

-zester

-cooling rack
	What to do
1. To make the glaze: Mix together 3 tbsp. grapefruit juice to ¾ cup powdered sugar.

2. Preheat the oven to 220°.

3. Generously spray the indentations of a Madeleine mold with cooking spray.  Dust with flour, tap off any excess.

4. In the bowl of a standing mixer, whip the eggs, granulated sugar, and salt for 5 minutes until frothy and thickened.

5. Add the flour and baking powder into the egg mixture.

6. When combined, add the grapefruit zest and cooled butter and mix only until everything is incorporated.

7. Fill each mold ¾ full of batter and bake at for 8-9 minutes, until bottoms are golden brown.

8. Gently remove from molds and place on a cooling rack. The moment madeleines are cool enough to handle, brush with the grapefruit glaze, coating both sides.



	
	

	Ingredients

· cooking spray

· 3 large eggs, at room temperature

· 2/3 cup granulated sugar

· 1/8 teaspoon salt

· ¼ cup all-purpose flour

· 1 teaspoon baking powder

· zest of one grapefruit

· 9 tbsp. unsalted butter, melted and cooled

· 3 tbsp grapefruit juice 
· ¾ cup sugar
From The Garden
- grapefruits
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