RECIPE OF MADELEINE IN LOLIPOP

Quick & Easy

For 20 Madeleines

· 100 g of melted butter

· 100 g of Sugar

· 2 eggs & 1 egg yolk

· 120 g of Flour

· ½ cc of baking powder

· Zest of a lemon

1 : In a big bowl put the 2 eggs, the egg yolk, the sugar, 
     the zeste of the lemon then mix.
2 : Pass the flour in a colander, add the baking powder 

     and mix.
3 : Then we add the melted butter to the preparation and mix again.
4 : Butter the madeleine mold and pour the preparation in it.
5 : In the oven at 190c for 13min.
6 : When the madeleines have finished to cook let them cool down 
     and then unmold them.
7 : Melt the chocolate in the microwave and after insert small 
     picks in the madeleine.
8 : Then soak the madeleines in the chocolate and add the sugar pearls.
9 : Put the madeleines in the fridge for 30 min.
AND NOW THE MADELEINES ARE READY !
