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Madeleines au miel avec pot de crème au citron 

makes about 30 full size  

Ingredients:  
Honey Madeleines 

70 g castor sugar  
15 g brown sugar (or use all white sugar 

optional) 
2 eggs 
2 tsp runny honey 
90 g melted butter (cooled to room 

temperature) 
90 g self-raising flour (or 90 g plain flour + ½ tsp 

baking powder) 
1 tsp orange blossom water 
Lemon, orange or lime zest - optional 
Pinch of salt 

Pot de crème au citron – served in a glass 
50-75 ml single cream per person 
Zest & juice of 1 lemon per 200 ml cream 
50 g castor sugar per 200 ml cream (or to taste) 
Pinch of salt 
 

Honeycomb (optional) 
80 g castor sugar 
12 g honey 
31 g glucose 
3.5 g bicarbonate of soda 
Baking paper  

 

 
 
Petite Madeleine de Commercy – or little butter 
cakes first appeared in France in the 18thcentury.  
Some say they were traditionally served at 
breakfast, perhaps because they are best when fresh 
or dipped into chocolate or coffee!  Their history has 
also been linked with the Compostela Pilgrimage. 
 
You can serve the Madeleines with fresh 
strawberries or any poached fruit; try dipping them 
into your lemon pot de crème!  Top them with 
whipped cream, lemon curd or grated lemon rind – 
the citrus taste counters the richness of the butter.  
You can replace some of the flour with cocoa 
powder for a chocolate version. 
 
If you want to add a bit more crunch and sweetness, 
to your dessert, try serving them with our home-
made honeycomb or candied peel (see our website) 

Method: 
Honey Madeleines 

Brush your Madeleine tin (or use a muffin/bun tin) with melted butter, set aside in fridge until the butter has 
hardened. 

Dust lightly with flour (this gives a better finish). 

Whisk the eggs and sugar until light and ‘mousse like’. 

Whisk in the zest(s). 

Whisk in the honey and melted butter. 

Sift the flour and baking powder together (or use self-raising flour). 
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Leave the batter in the fridge to rest for as long as possible and no-less than 15 minutes or ideally overnight, 
covered to keep out the oxygen).   This hydrates the flour and makes them lighter. 

Fill the moulds three quarters full. 

Bake for 10 minutes at 180C until puffed and golden. 

Leave to cool and gently remove from the tins and serve immediately! 

Pot de crème au citron 

Zest and juice the lemons. 

Place cream and sugar in a small saucepan and stir gently until the sugar has dissolved.   

Bring to the boil; then whisk in the rind and juice.  Reduce the heat and keep gently boiling for three minutes. 

Remove from heat. 

Cool and pour into small glasses (shot or sherry glasses are ideal). 

Chill for about three hours in the fridge. 

Honeycomb 

Warm the sugar, honey and glucose and stir until fully combined.   

Gently simmer until a rich golden-brown colour, the caramel should reach about 150C. 

Be careful not to let the mixture overheat or it will get a bitter taste. 

When you have the desired colour whisk in the bicarbonate of soda for 5-10 secs. 

The mixture will foam – quickly “pour” onto baking paper – allowing the mixture to drop from the pan rather 
than pushing it – this keeps the air in. 

Allow to harden and then break into pieces. 

You can cover the honeycomb with chocolate or add a little smoked salt to the mixture. 

Store in an airtight container. 

Variations:  
For chocolate Madeleines, replace a 1/4 teaspoon of flour with strong cocoa powder or add some five or 
mixed spice.   
 
You need the citrus acidity to set the pot de crème.  The recipe works well with orange, lime, and kaffir lime 
but use one lemon to ensure the acidity- it also works well with pomegranate juice – use the seeds for 
decoration.  Or layer with raspberries or other soft fruit, pipe with fresh cream, top with honeycomb or top 
with toasted flaked almonds. 
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