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Lesson 2 25 oA 2 3oty ols:

Simon from France : | have many comfort foods, but | love madeleines the most.
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A madeleine is a small cake that looks like a sea shell.
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People in France enjoy madeleines as an afternoon snack.
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My grandmother always makes madeleines for me when | visit her.
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They taste best when they come right out of the oven.
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Then the kitchen is filled with a sweet smell.
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| especially like eating her orange madeleines with a cup of tea.
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Every time | see or smell madeleines, | think of my grandmother.
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Let me share my grandmother's special recipe with you so that you can make orange madeleines, too.
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Maybe madeleines will become a comfort food for you!
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Grandma'’s Special Recipe : Orange Madeleines
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You need : 1 cup of flour, 2 eggs, 2/3 cup of sugar, 1/8 teaspoon of salt, 1/4 cup of butter, some
31 | orange peel
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i 1. Melt the butter and let it cool.
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2. Put the eggs, sugar, and salt in a bowl and beat.
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3. Add the flour to the bowl and mix.
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- 4. Add the butter and orange peel to the mixture and mix.
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5. Pour the mixture into the madeleine pan.
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6. Bake in the oven for 10 to 15 minutes.
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