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Letters from Our Readers: My Comfort Food =5t
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[Slmon from France] / I have ‘many comfort foods / but I Iove madelemes the most.
(Z2A0| Simon] / LA comfort food? 0L, / SHXIBH L7} 78 Zojste e OpSao[of

A madeleme |s a smaII cake / that Iooks ilke a sea shefl
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2 People in France enjoy madeleines / as an afternoon snack. )
I2tA ME}:O uraﬂg =A l:Ho.| / Qa ZtAlo 2
23 My grandmOther always makes made*e”ﬂles for me / When I VISlt her
23| WojLIE A OjSAS BSO| FA / L7t Eoju oo 2 o
54| They taste best / when they come right out of the oven. |
DRSS JhY R0l / QE0M o Lie
€ Then the kitchen is filled with a sweet smell.
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% | especially like eating her orange madeleines / with a cup of tea.
Lt= 53| g0iLo| QK| OSHE Y= HE Fots / A & 2t oA
27 Every time | see or smell madeleines, / | think of my grandmother.
L OiSHE 2L WAE 22 mojc / 22| oLzt ML
Let me share my grandmother’s special recipe with you /
28| so that you can make orange madeleines, too. -
£ ﬁ*ﬂ'ELIDI E g3 REJE% 2287 [/ Y3SL QX OSHUS OIS 4 Yz
ofolz OpS2l0| L3|0AE comfort foodZ} & HOp
%0 Grandma’s Special Recipe: Orange Madeleines
StHL|o] Edst Qe|Y: 22X o=
You need: 1 cup of flour, 2 eggs, 2/3 cup of sugar, 1/8 teaspoon of salt, 1/4 cup of
31| butter, some orange peel
ME: 2t 1Y, 22 270, 2% 2738, 435 1/8 EIAE, BEH 1/4Y, QUX| AE =3
32 1. Melt the butter and let it cool.
1. HEE S0A A3
2. Put the eggs, sugar, and salt in a bowl and beat.
¥l2 gz 89 232 220 93 axED
34 3. Add the flour to the bowl and mix.
3. AR0 2UIRE @1 H=Ch
35 4. Add the butter and orange peel to the mixture and mix.
4. 950 HEQ QX HEES 1 H=Ch
ag 5. Pour the mixture into the madeleine pan.
5. Bt OS3 WO X=Ct
37 6 Bake in the oven for 10t0 15 .rniHUtes e e A e e T e e R e e
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